
Spotted Trotter

30520 - Soppressata Sliced
Pork Based  Spicy Bold Sophisticated Heat - Pork, Garlic, Calabrian Chili Flake. This salami has a
developed heated fermented sour that pairs beautifully with Italian cheeses and wines of all types
and consistency; especially pecorino and a deep, big Legged Barolo wine, it should not be missed.
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Pork Based  Spicy Bold Sophisticated Heat - Pork, Garlic, Calabrian Chili Flake This is a Spotted Trotter
Italian Classic. A perfect representation of the Italian Classic with a gentle spicy heat that deliciously
pairs with the pork and garlic which emits the simplicity of true aromatic Italian Flavor.  This salami has
a developed heated fermented sour that pairs beautifully with Italian cheeses and wines of all types and
consistency; especially pecorino and a deep, big Legged Barolo wine, it should not be missed.

Pork, Salt, Red Wine (Fermented
Red Grapes), Chili Flake Whole,
Dextrose, Garlic, Sodium Nitrate,
Peppers, Lactic Acid Starter
Cultures

Free From:

Brand Manufacturer

Spotted Trotter The Spotted Trotter

UPC MFG # SPC # GTIN Pack Pack Desc.

850001311328 2345687 30520 10850001311325 15/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.8lb 2.8lb United States No

Shipping Information

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

5.5in 10in 9in 0.29ft3 6x7 150days 35°F / 37°F

Shelf Stable / Stored in Chilled.
UNIT UPC: 850001311328

This salami has a developed heated fermented
sour that pairs beautifully with Italian cheeses
and wines of all types and consistency;
especially pecorino and a deep, big Legged
Barolo wine, it should not be missed.

Pair with Cheese, Wine and
Accompaniments.
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