
Rovagnati

138859 - Fennel Seeds Salame
A product with a penetrating and aromatic flavor thanks to the unmistakable scent
of wild fennel seeds. It has a mixture flavored with salt, pepper, spice extracts,
aromatic Mediterranean herbs and is cured for at least two months.
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A product with a penetrating and aromatic flavor thanks to the
unmistakable scent of wild fennel seeds. It has a mixture flavored
with salt, pepper, spice extracts, aromatic Mediterranean herbs and
is cured for at least two months.

Pork meat, Salt, Seasoning (fruit
extracts, maltodextrin),
Dextrose, Fennel seeds, White
pepper, Black pepper, Garlic,
Lactic acid starter culture.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

UL6US 138859 98007141519168 4/3.3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13.91lb 13.23lb Italy No

Shipping Information

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

15.75in 10.63in 5.47in 0.53ft3 8x6 240days 35°F / 37°F

refrigerated

Consume after slicing, paired with
bread, red wine, cheese, chestnuts

"Ready-to-eat after slicing, ideally
using a knife. 
Slices shoule be around 2-3 mm
thick. 
After slicing put the product in the
fridge on food paper sheet paper. "
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