
Maestri Ditalia

1101648 - Murry's Speck Sliced
Product of Italy: Slow-cured in the Italian Alps (South Tyrol region), using pork hams (EU
origin) sea salt and seasoned with local herbs. Naturally smoked with beech wood. The
hams are molded and packed under vacuum before exporting them to US.
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Product of Italy: Slow-cured in the Italian Alps (South Tyrol region),
using pork hams (EU origin) sea salt and seasoned with local herbs.
Naturally smoked with beech wood. The hams are molded and packed
under vacuum before exporting them to US for slicing and packaging.

Pork, salt, spices, paprika,
dextrose, natural flavors,
sodium nitrite.

Free From:

Brand Manufacturer Product Category

Maestri Ditalia Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

850042044148 CFS007 1101648 20850042044142 8/2.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.01lb 1.25lb United States|Italy No

Shipping Information

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

9.7in 8.38in 6in 0.28ft3 20x12 29days 35°F / 37°F

Keep Refrigerated

Ready to Eat

Ready to Eat
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