
Charlito's

123865 - Beer Salami Large Format
Cerveza Seca - Large Format/Food Service
Slowly dry-cured with a Belgian-Style Quadruple Ale,
a rogue, an adventurer, and a distinctive addition to any table.
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Bold and subtle with a robust autumnal warmth, Cerveza Seca demonstrates how
the use of beer in the curing process can produce a favor so enchantingly unique,
that it eludes classification. Slowly dry-cured with a Belgian-Style Quadruple Ale,
pasture raised, heritage breed pork, and hand harvested sea salt this salumi is a
pioneer, a rogue, an adventurer, and a distinctive addition to any table.

Pork, Salt, Beer, Celery Extract,
Cane Sugar, Lactic Acid Starter
Culture

Free From:

Brand Manufacturer

Charlito's CHARLITOS COCINA

UPC MFG # SPC # GTIN Pack Pack Desc.

858707003264 CVS-LG 123865 00858707003264 6/1.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.42lb 9lb United States No

Shipping Information

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

18in 7in 4in 0.29ft3 12x15 365days 35°F / 37°F

refrigerate after opening

Sliced thin for charcuterie boards; Cerveza Seca
is versatile aad long lasting, pairing deliciously
with a wide variety of cheeses, fruits, and
condiments. It is also a graceful complement to
pasta, risotto, or scrambled eggs, to name a few.

Remove casing and slice thin. Ready
to eat once sliced.
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