
Monte Nevado

1103950 - Iberico Bellota Ham
Monte Nevado Bellota ham meat ihas deep red color, beautifully marbled, shiny and
unctuous. His lightly fatty meat has sweet, nutty undertones and melts in your mouth.
Intense country flavor. The curing time depends on each piece, the average is over 4 years.
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Monte Nevado acorn-fed bellota ham 100% Iberico breed comes
from free-range animals of pure breed that during the mast
feeding of the montanera period roam in the dehesa oak forests
where they feed on acorns and grass.

Pork, mediterranean sea salt. Free From:

Brand Manufacturer

Monte Nevado Monte Nevado

UPC MFG # SPC # GTIN Pack Pack Desc.

850001477451 UDEP85T-MN-10 1103950 10850001477458 10/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.97lb 1.88lb Spain No

Shipping Information

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

11.42in 9.84in 3.54in 0.23ft3 16x16 78days 35°F / 37°F

Serve at room temperature. The product
is stable at room temperature but the
self life is longer when it is stored
refrgerated.  UNIT UPC: 850001477451

This product is so good and special
that we suggest to taste it without
other products that can minimally
hide its flavor.

It is recommended to serve it on a
plate that is not too hot but warm,
this way the ham will not be cold
and the slightly melted fat will
provide an extraordinary flavor.
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