
Fermin

32010 - Iberico Ham Boneless
Fermin 50% Iberico Grain Fed Ham Boneless from Spain. In this 50% line, the free
range 100% Iberico is cross bred with the 100% Duroc pig resulting in a 50% Iberico
pig. Slice finely and serve on a charcuterie board.
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The texture and aroma of Fermin Iberico products are a result of a slow curing process in a unique natural environment. In this 50%
line, the free range 100% Iberico is cross bred with the 100% Duroc pig resulting in a 50% Iberico pig that is fed on grains, grasses, roots
and anything nature provides. The result offers a subtle and sophisticated taste in a format suitable for the everyday.  CURED FOR 24
months using artisanal methods in La Alberca, Spain, a Natural Reserve declared a World Heritage.

Brilliant color and great texture, rich in flavor and more delicate than the 100% Iberico family.

GLUTEN FREE. LACTOSE FREE.

Iberico pork ham, salt, sugar,
trisodium citrate, potassium
nitrate, sodium nitrate

Free From:

Brand Manufacturer

Fermin Fermin USA

UPC MFG # SPC # GTIN Pack Pack Desc.

F02510 32010 10818003010226 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12lb 10lb Spain No

Shipping Information

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

10in 10in 10in 0.58ft3 6x15 356days 35°F / 37°F

Shelf stable

Serve on a charcuterie board or add
it to any breakfast, lunch or dinner
recipe.

Slice finely and serve
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