
Beretta

29593 - Prosciutto Di Carpegna Sliced
The History of Carpegna Prosciutto is a Unique History. 
It tells us of the fascinating and pristine land of Montefeltro, its 
ancient prosciutto making tradition and the treasury of knowledge of 
the people of Carpegna.
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The History of Carpegna Prosciutto is a Unique History. 
It tells us of the fascinating and pristine land of Montefeltro, its 
ancient prosciutto making tradition and the treasury of knowledge of 
the people of Carpegna.
Carpegnas Microclimate is Unique.
Carpegna is located between Emilia-Romagna, Marche and Tuscany in 
the Sassi del Simone and Simoncello Natural Preserve, at the heart of 
the Montefeltro mountains. 
Situated in a valley surrounded by the woodland scents of verdant 
hills and caressed by the salty air of the Adriatic Sea, this 
microclimate is one of Carpegnas special secrets.
Carpegnas Origin is Unique. 
According to an ancient tradition dating back to the Middle Ages, 
1400, pigs roamed in the wild in the Simoncello Preserve. The nearby 
sweet salt marshes of Cervia guaranteed the main ingredient in 
preserving the meat. This is how Carpegna prosciutto was born.
Carpegnas Artisanal Production Process is Unique.
Only strict selection and curing methods result in the production of 
Carpegna Prosciutto. Only salt from Cervia may be used.
The special coating, or Stucco, is made from an ancient recipe 

Pork, Salt Free From:

Brand Manufacturer

Beretta Fratelli Beretta USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

111260 29593 10073541112607 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.25lb 2.25lb Italy No

Shipping Information

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

7.8in 8.5in 9.8in 0.38ft3 18x11 45days 35°F / 37°F

Refrigerate

Enjoy with wine and cheese

open package and enjoy
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