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199770 - Prosciutto Di Parma Black Label 16
The Parma area produces some of the countrys most precious and important foods,
including Parmigiano Reggiano, tomato products, dry pasta and Italys most famous
deli meat, Prosciutto di Parma!
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Known as the heart of Italys food valley, the Parma area produces some of the countrys most precious and
important foods, including Parmigiano Reggiano, tomato products, dry pasta and Italys most famous deli meat,
Prosciutto di Parma! It requires only 3 ingredients: the hind legs of carefully selected and raised pigs, sea salt and
clean sea breezes (to prosciugare or thoroughly dry the meat). The unique combination of strong, cold alpine
winds and warm marine breezes from the Adriatic Sea, create the incredible micro-climate for air drying and
aging the famous Prosciutto di San Daniele: low humidity, excellent ventilation and cool breezes.

Italian Pork Leg, sea salt Free From:

Brand Manufacturer

Principe Principe Foods USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

535050-170 199770 98009451431567 1/15 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15.5lb 15lb Italy No

Shipping Information

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

16.93in 11.82in 6.3in 0.73ft3 14x7 237days 35°F / 37°F

Refrigerate

Serve with grilled vegetables, wrap
puff pastry

Remove from package and it is
ready to serve.
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- By Measure
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