
Delpeyrat

232826 - Bayonne Ham
Uniquely French, our hams are certified Protected Geographical Indication; guaranteeing Bayonne hams
come from pigs born and reared only in the Southwest of France and fed only on grain.  Salted with PGI
Salies-de-Bayonne salt, dried and cured in the Adour River Basin, cured for 12 months.
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An exceptional product of French Gastronomy, all our Bayonne hams are certified  Protected Geographical Indication , which are strict specifications
guaranteeing :  Bayonne hams come from pigs exclusively born and reared in the great Southwest of France and exclusively fed on grain  A traditional
recipe : salted with PGI Salies-de-Barn salt, dried and cured in the Adour River Basin  Cured for a minimum of 12 months.
A relflection of the French art of living, Delpeyrat Bayonne ham is an exceptional product owing to the unique characteristics of Salies-de-BarnSalt, a
100% natural PGI (Protected Geographical Indication) salt rich in trace elements. Handcrafting the key steps of our ham production is our core
business.
Delpeyrat is an ancestral brand, a specialist in quality products since 1890, and applies all of its savoir-faire to offer the very best of French
Gastronomy

Pork Ham, salt. With salt from
Salies-de-Bearn from the
Pyrenees Mountain natural
spring waters.

Free From:

Brand Manufacturer

Delpeyrat Specialties Agro-Alimenta

UPC MFG # SPC # GTIN Pack Pack Desc.

232826 232826 97744580270847 1/12.1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12.1lb 11.6lb France No

Shipping Information

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

14.2in 11.8in 5.9in 0.57ft3 8x15 100days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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