
Principe

28906 - San Daniele Prosciutto Sliced
Pre-Sliced San Daniele Prosciutto. 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).
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Prosciutto di San Daniele can only be made in the village of San Daniele del Friuli, a tiny town nestled between the
Dolomite mountains. Here 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 from the foothills of the Alps. Principe's signature item, authentic
Prosciutto di San Daniele, is renowned throughout the world for its smoothness on the palate. Our slow aging and expert
salt application allow the development of lean, soft, evenly marbled meat that is sweet in taste, lean and silky in texture.

pork, salt Free From:

Brand Manufacturer

Principe Principe Foods USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

669461453949 450608 28906 08009450453949 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.75lb 2.25lb Italy No

Shipping Information

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

8.3in 10in 9.8in 0.47ft3 17x7 75days 35°F / 37°F

keep refrigerated  UNIT UPC:
669461453949

Serve with grilled vegetables, wrap
around a puff pastry.

remove from package and enjoy.
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