
Fermin

29428 - 100% Iberico Loin Acorn Fed
This Iberico Loin has been made from the finest cut of a 100% Iberico pig, a native breed from Spain,
the most prestigious in the world. Delicious loin with a great marbling and flavorful taste due to
the mild pimenton. CURED FOR 70 days using artisanal methods. The slices are ready to eat.
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ALL NATURAL. GLUTEN FREE. LACTOSE FREE. NO NITRATES OR NITRITES ADDED.
This Iberico Loin has been made from the finest cut of a 100% Iberico pig, a native breed from Spain. During the Montanera season
(from October through February), this pig doubles its weight eating acorns and grass. Making it the finest and most prestigious pig in
the world. The result is a delicious loin with a great marbling seasoned with a mild pimenton.
Beautifully presented in a skin pack. The slices are very easy to separate, to present on a plate and impress to all Iberico lovers.
CURED FOR 70 days using artisanal methods in La Alberca, Spain, a Natural Reserve declared a World Heritage.

100% Iberico Acorn Fed Loin,
salt, pimenton, garlic

Free From:

Brand Manufacturer

Fermin Fermin USA

UPC MFG # SPC # GTIN Pack Pack Desc.

818003011912 GFI05012 29428 10818003011919 15/2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.77lb 1.89lb Spain No

Shipping Information

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

6.77in 10.83in 6.18in 0.26ft3 35x7 475days 35°F / 37°F

No refrigeration needed.  Best
temperature is 60 F  UNIT UPC:
818003011912

Serve by itself or on a a charcuterie
board. Pair with Cava, Champagne
or Tempranillo wine from Spain.

ready to eat and serve.
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