
Creminelli

1377 - Sopressa Veneta Salami
Tradition "squeezed" salami pairs well with Italian cheeses and Tuscany wines.
A great addition to a charcuterie board.
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Cristiano learned this recipe from Master Artisan Amelio Stefani. Sopressa means
"squeezed." Traditionally it was made by squeezing salami between two pieces of
wood. Our sofi award-winning Sopressa is made with organic garlic and Sangiovese
wine from famed winemaker Bibi Graetz. It pairs well with alpine-style cheeses and
Tuscan wines. It is a great addition to a charcuterie board or sandwiches.

Ingredients: Pork, Sea Salt,
Natural Flavors (Celery Powder),
Organic Spices, Sugars, Wine,
Organic Garlic, Starter Cultures

Free From:

Brand Manufacturer Product Category

Creminelli Creminelli Fine Meats Pork

UPC MFG # SPC # GTIN Pack Pack Desc.

850732006869 1377 1377 00850732006869 3/2.75 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.05lb 8.25lb United States No

Shipping Information

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

19in 12.5in 4.7in 0.65ft3 10x7 60days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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