
Citterio

211300 - Prosciutto Sliced
100% All Natural, nothing artificial. Dry-air aged, sliced for your convenience
Our prosciutto are slowly dry-air aged in the Pennsylvania Pocono Mountains for
up to a year or more.
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100% All Natural, nothing artificial. Dry-air aged, sliced for your convenience
Our prosciutto are slowly dry-air aged in the Pennsylvania Pocono Mountains for up
to a year or more. All natural, minimally processed, gluten free, with no artificial
ingredients. Citterio values quality by tradition, not just in the product. Citterio's
Salami is high quality charcuterie produced according to the Italian tradition.

pork, sea salt Free From:

Brand Manufacturer Product Category

Citterio Citterio USA Corp Ham, Specialty and Other

UPC MFG # SPC # GTIN Pack Pack Desc.

035032113008 UCI0084012 211300 00035032113008 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.9lb 2.25lb United States No

Shipping Information

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

5.88in 5.38in 9.5in 0.17ft3 34x10 60days 35°F / 37°F

Refrigerate after opening

with breadsticks or crusty bread,
with melon, antipaso.

ready-to-eat
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