
Rovagnati

101684 - Finocchiona Salami Halves
Bold and aromatic flavor thanks to the unmistakable scent of wild fennel seeds. It
is a blend flavored with salt, pepper, spice extracts, and aromatic Mediterranean
herbs.
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8g 12%
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0g

30mg 9%

400mg 17%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

20mg 2%

0.72mg 4%

0mg 0%

Characterized by a finer grind that guarantees the right texture. It is cured for a minimum of two months to bring out its best flavors. Produced in the USA and no Nitrites ever with the same love
and passion that makes Rovagnati your trusted family company  all around the world. NO NITRITES EVER, NO EXCEPTIONS! Rovagnati strives to give consumers more choices: in order to help
reduce exposure to Synthetic Nitrites, Rovagnati has developed an innovative and exclusive technology which guarantees FINOCCHIONA without the use of Nitrites of any kind, including those
naturally occurring in certain vegetable ingredients (e.g. celery powder) that you can find in products showing the labeling claim No Nitrites Added followed by an asterisk/disclaimer.

MADE SALAMI  5 KEY POINTS OF DIFFERENTIATION: 
We use only selected noble cuts of high quality meat, wisely worked by highly experienced staff in a highly technological facility.
We perform Italian curing and fermentation method, USDA approved, which enhances the natural development of good mold, essential for the aromatic profile of the salami.
Thanks to the long and slow curing in our aging cells, we guarantee a high quality product.
We do not perform HPP treatment that would stress the fibers of the meat and alter its original organoleptic properties.
We constantly carry out quality checks on all production parameters: aW, pH, weight loss, each lot is tested to ensure microbiological safety to ensure only approved products leave our facility.

Pork meat, Salt, Seasoning (fruit
and spice extracts), Dextrose,
Fennel seeds, White pepper,
Garlic, Lactic acid starter culture.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

UR8US 101684 90810076631120 2/3.3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.88lb 6.56lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.31in 8.31in 4.38in 0.26ft3 16x5 137days 35°F / 37°F

Keep refrigerated. After slicing put
the product in the fridge on food
paper sheet paper.

Ready tp eat after slicing, paired
with Vermentino white wine,
Viognier white wine, Artichokes,
Tuscan draft beer and more.

Slice, ideally using a knife or a slicer.
Slices shoule be around 2-3 mm
thick.
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- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 3g 0.72mg

7 0g 20mg

100 8g 400mg


