
Texas Iberico

27061 - Honey Pequin Chili Coppa Sliced
Coppa is the classic Italian-style cured meat, made with a whole piece of
beautifully marbled pork. It is aged to perfection by a curing house in Georgia that is
famed for its artisan methods.

vGSS-LLv1 - 05/09/2025 05:55 AM

2
1.0OZ (1oz)

35

1g 1%

0g 0%

10mg 3%

160mg 7%

1g 0%

0g 0%

0g

Includes 0g Added Sugar %

3g

0.1mcg 0%

10mg 0%

0.3mg 2%

70mg 2%

Coppa is the classic Italian-style cured meat, made with a whole piece of beautifully marbled pork. It is
aged to perfection by a curing house in Georgia that is famed for its artisan methods. The Texas Iberico
pork is seasoned with sea salt and honey, and coated with chile pequin for a moderately spicy finish.
The coppa is cut into paper-thin slices so it is ready to be savored and enjoyed. It is made with 100%
Iberico pork from pigs pasture-raised in the Texas Hill Country who eat acorns, mesquite beans and
prickly pear fruit.

Texas Iberico pork, salt, spices,
garlic, red wine (fermented red
grapes)

Free From:

Brand Manufacturer

Texas Iberico Texas Iberico LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

850006419340 TI-10 27061 10850006419347 15/2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.43lb 1.88lb United States No

Shipping Information

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

12.5in 10in 3in 0.22ft3 28x8 78days 35°F / 37°F

Refrigerate after opening

1oz per serving. 2 servings per
container - keep refrigerated

None
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