
Maestri Ditalia

198577 - Spianata Piccante Sliced
Traditionally from Calabria region, this hot Italian flat Salame is crafted in Parma
Italy using only selected pork meat and a local spice blend. Slow-cured for intense
flavor and just the right amount of heat.
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Traditionally from Calabria region, this hot Italian flat Salame is crafted in Parma Italy using only
selected pork meat and a local spice blend. Slow-cured for intense flavor and just the right amount of
heat. This meat specialty is the result of unique processing technique from thousands of years ago that
combine old traditions with innovation. Fits perfectly in an Italian hero sandwich, panini or on a colorful
entertaining platter. Imported from Italy and freshly sliced in the USA.

Pork, sea salt, hot chili pepper,
chili pepper, dextrose, spices,
sodium ascorbate, sodium
nitrite, potassium nitrate, lactic
acid starter culture, garlic
powder.

Free From:

Brand Manufacturer Product Category

Maestri Ditalia Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

856726007461 SAS006 198577 10856726007468 10/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.89lb 1.87lb Italy No

Shipping Information

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

9.65in 5.7in 6in 0.19ft3 28x10 90days 35°F / 37°F

Keep Refrigerated, once open use it
within 2 days

Fits perfectly in an Italian hero
sandwich, panini or on a colorful
entertaining platter

Ready to eat
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