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Lomo is the Spanish word for loin, hence the name of this Spanish salami. Spotted Trotter Lomo is a
whole pork tenderloin that is wet brined with white wine, fresh herbs, garlic, aromatics and spices and
let this loin cure for 10 days. It is then covered with Spanish pimenton and orange zest and allowedto
cure for up to 8 weeks. Lomo is lean and meaty, commonly sliced thin like prosciutto to complement its
chewy texture. Try Lomo with a glass of Beaujolais wine, the intense pork flavor enhances the fruity
notes of the wine and will not overpower the delicate tender meat.

Ingredients: pork, salt, brown
sugar, garlic, white vinegar,
rosemary, spices, sodium nitrite

Free From:

Brand Manufacturer

Spotted Trotter THE SPOTTED TROTTER

UPC MFG # SPC # GTIN Pack Pack Desc.

1715 197615 2/1.10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5lb 0lb United States No

Shipping Information

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

14in 10in 6in 0.49ft3 60days 35°F / 37°F
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