
Levoni

105805 - Dry  Cured Pork Collar
Of medium size, when sliced it exposes its compact look featuring red muscular
parts outlined by light fatty parts, of a nice whiterosy color. The scent is a classic,
complex blend of aged meat, with a sweet, lightly spiced flavor.
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0g

55mg 18%
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0g 0%

0g

Includes 0g Added Sugar 0%

15g

0mcg 0%

0mg 0%

1.08mg 6%

204mg 6%

Bagged, placed in a net and seasoned, Levonis Dry-Cured Pork Collar is aged for a
minimum of 12 weeks. Of medium size, when sliced it exposes its compact look
featuring red muscular parts outlined by light fatty parts, of a nice whiterosy color.
The scent is a classic, complex blend of aged meat, with a sweet, lightly spiced flavor.

Italian pork meat, sea salt,
Garda Merlot PDO wine, sugar,
spices, garlic, sodium ascorbate,
sodium nitrite, potassium
nitrate.

Free From:

Brand Manufacturer

Levoni Levoni America Corp

UPC MFG # SPC # GTIN Pack Pack Desc.

813553020117 4011 105805 58004767040115 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:
813553020117

Keep refrigerated. After opening eat
within few days.

Open the tray.
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- By Measure
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