
Citterio

224300 - Sopressata Sliced
Deliberately slow aged to bring out the distinctive flavor of the premium meat. Sliced for your convenience.
subtle seasoning: black pepper, a touch of salt and fresh garlic. Thoroughly authentic, of the classic hand-cut,
hand crafted varieties.
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Deliberately slow aged to bring out the distinctive flavor of the premium meat. Sliced for your convenience.
subtle seasoning: black pepper, a touch of salt and fresh garlic. Thoroughly authentic, of the classic hand-cut,
hand crafted varieties. 
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, Sugar, Cultured
Celery Powder, Pepper, Natural
flavor, Fresh Garlic, Lactic Acid
Starter Culture.

Free From:

Brand Manufacturer Product Category

Citterio Citterio USA Corp Dry Sausage, Salami, & Pepperoni

UPC MFG # SPC # GTIN Pack Pack Desc.

035032243002 UCI0082512 224300 10035032243009 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3lb 2.25lb United States No

Shipping Information

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

9.5in 8.13in 5in 0.22ft3 16x10 60days 35°F / 37°F

Keep refrigerated

A great snack, serve and enjoy!

read to eat



Citterio

224300 - Sopressata Sliced
Deliberately slow aged to bring out the distinctive flavor of the premium meat. Sliced for your convenience.
subtle seasoning: black pepper, a touch of salt and fresh garlic. Thoroughly authentic, of the classic hand-cut,
hand crafted varieties.

vGSS-LLv1 - 05/03/2024 01:23 AM
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