
Levoni

105802 - Salame Napoli Smoked
This mildly spicy salame is traditionally produced in Campania, with a delicate natural smoking method. The
result is a 
milder, more delicate flavor, with a pleasant scent and a bright white marbled, even appearance on a crimson
surface.
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50mg 17%
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0g 0%

0g

Includes 0g Added Sugar 0%

14g

0mcg 0%

0mg 0%

0.72mg 4%

136mg 4%

This mildly spicy salame is traditionally produced in Campania, with
a delicate natural smoking method. The result is a milder, more
delicate flavor, with a pleasant scent and a bright white marbled,
even appearance on a crimson surface.

Italian pork meat, sea salt,
sugar, spice, sodium ascorbate,
potassium nitrate, lactic acid
starter culture, sodium nitrite.

Free From:

Brand Manufacturer

Levoni Levoni America Corp

UPC MFG # SPC # GTIN Pack Pack Desc.

813553020094 4009 105802 58004767040092 10/2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.03lb 1.25lb Italy|United States No

Shipping Information

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

8.9in 10.5in 6.3in 0.34ft3 18x12 98days 35°F / 37°F

Keep refrigerated. After opening eat
within few days.
UNIT UPC: 813553020094

Keep refrigerated. After opening eat
within few days.

Open the tray.
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- By Measure

0mcg

50mg
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