
Spotted Trotter

197602 - Cured Coppa
See package for details
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Spotted Trotter Coppa; cured pork top shouldera unique, rich whole muscle charcuterie. Recognized by
its beautiful marbling striations that run through the center of the cut. Marinated in a rich blend of Urfa
Biber, pepper, white pepper, mace, smoked pimenton and garlic. It is washed with red wine and then
fermented and hung to cure for 4 weeks in a curing cave. This is a delicate but rich whole muscle that
pairs well with the contrasting mouth feels of sharp goats and cows milk cheeses. Accompanied with
red wine, such as a nice glass of Cabernet Sauvignon makes a delicious pairing.

Ingredients: pork, garlic, salt,
spices, sodium nitrate

Free From:

Brand Manufacturer

Spotted Trotter THE SPOTTED TROTTER

UPC MFG # SPC # GTIN Pack Pack Desc.

197602 2/0.75 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2lb 1.5lb United States No

Shipping Information

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

12in 6in 4in 0.17ft3 24x7 90days 35°F / 37°F
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See label for suggestions
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