
BEHER 100% IBERICO

106040 - Chorizo
The 100% Iberico acorn-fed chorizo is made from the highest quality Iberico pork, fed on acorns in
the pastures. It has an intense red color, a spicy flavor and a spicy aroma that make it irresistible.
Its elaboration is artisanal, stuffing in natural casings and air-drying for several months.

vGSS-LLv1 - 05/11/2025 07:50 AM

24
28gs (1oz)

120

10g 13%

3.5g 18%

0g

25mg 8%

290mg 13%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

5g

0mcg 0%

0mg 0%

72mg 4%

1120mg 25%

Beneath the sprawling holm oak canopies of Spain's lush pastures, our lberico pigs are raised with care and tradition, roaming freely as they feast on
acorns. Our practices ensure the welfare of our pigs and the unique quality of their meat. Each bite encapsulates the legacy of Spanish culinary
heritage, promising a flavor that's as rich and authentic as the land they come from. Great care is taken in the breeding and selection of the product,
together with a process that has been perfected over 9 decades, guarantees a product that is unique in the world for its exquisite flavor and delicious
aroma.
The 100% Iberico acorn-fed chorizo is a luxury sausage made from the highest quality Iberico pork, fed on acorns in the pastures. Iberico acorn-fed
chorizo has an intense red color, a spicy flavor and a spicy aroma that make it irresistible. Its elaboration is artisanal and is based on marinating the
meat with salt, paprika and other spices, stuffing in natural casings and air-drying for several months. Cut it into thin slices to enjoy it at its

Iberian Pork, salt, paprika, celery
extract, dextrose, cane sugar,
minced garlic, lactic acid starter
cultures, oregano extract.

Free From:

Brand Manufacturer

BEHER 100% IBERICO BEHER

UPC MFG # SPC # GTIN Pack Pack Desc.

4363 106040 00860012524280 16/1.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

26lb 24lb Spain|United States No

Shipping Information

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

14in 7in 12in 0.68ft3 8x8 234days 35°F / 37°F

Once open, keep refrigerated and
cover to avoid oxidation.

Serving suggestion around 1.5-3 oz. depending on the
number of consumers and if combined with other
charcuterie. Sliced the chorizo with a slicing machine into
thin slices to get the right texture and flavor intensity.
It is eaten as it is, no cook or any further process needed.
Serve at ambient temperature.
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