
Rovagnati

32459 - Prosciutto Crudo Sliced
With only three carefully selected ingredients: meat, salt and air. Only from heavy-
weight pigs for the highest product quality. Without any nitrites and nitrates.
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With only three carefully selected ingredients: meat, salt and air. Only from heavy-
weight pigs for the highest product quality. With minimum 14-month curing which
enhances the typically sweet and delicate taste of the product. Produced and cured
by Charcuterie Mastri in Italy. Without any nitrites and nitrates. A pillar of Italian
charcuterie heritage interpreted in different ways according to regional traditional

Pork, salt Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

810076630052 C0018CH12 32459 10810076630158 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.56lb 3.14lb Italy No

Shipping Information

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

11.65in 5.12in 10.9in 0.38ft3 15x12 87days 35°F / 37°F

Wrap in plastic or put in storage bag
in the refrigerator  UNIT UPC:
810076630052

Have prosciutto CRUDO with BRUNELLO DI
MONTALCINO,
the perfectly paired wine. The delicate taste of
PROSCIUTTO CRUDO
meets the fruity aroma and the balanced acidity of
BRUNELLO DI MONTALCINO FOR A TRUE ITALIAN
EXPERIENCE.

Ready to eat
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