
Mama DePandi

192201 - Dry Aged Soppressata Salami
Elevate your charcuterie board with our dry-aged handcrafted Soppressata Salami.
Seasoned to perfection with imported spices from Italy, for a traditional and tasty
experience.
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Crafted with time-honored techniques and tradition, our premium Soppressata pork salami is a
true testament to quality and flavor. Expertly seasoned with a blend of aromatic spices, slow-
cured to perfection, and aged for a rich, complex taste, each bite delivers a savory and satisfying
experience. Whether enjoyed on a charcuterie board, paired with artisan cheeses, or savored on
its own, our salamis bring an authentic taste of Italy to every occasion.

Pork, Salt, Natural flavoring,
cultured celery powder (sea salt,
cultured celery juice powder and
less than 2% cracked silicone
dioxide), dextrose, maltodextrin,
yeast extract, potassium chloride
salt, spices, sea salt started
culture. Product is stuffed in
natural or collagen casing.

Free From:

Brand Manufacturer

Mama DePandi M&GDP LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

860013303037 201 192201 10860013303034 12/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4lb 3.75lb United States No

Shipping Information

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

11.5in 6in 4in 0.16ft3 24x14 237days 60°F / 77°F

Refrigerate after opening.  UNIT
UPC: 860013303037

The perfect addition to any
charcuterie board, pasta dish, or
topping on pizza.

Cut and Serve.
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