
Rovagnati

33968 - 18 Month Parma Prosciutto  Boneless
From top quality Italian meat, Prosciutto di Parma D.O.P. is salted for 10 days and
cured with the bone for at least 6 or 7 months, then greased with lard and aged for
at least 10 months and dried in special air-conditioned rooms.
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From top quality Italian meat and certified farming of three swine breeds: Large White, Duroc and
Landrance. From pigs raised and handled only in the Parma region in Northern Italy, fed on an exclusive
diet of barley, oats and whey from the age of at least 9 months to guarantee the highest quality of meat.
Salted for 10 days and cured with the bone for at least 6 or 7 months, then greased with lard and aged
for at least 10 months and dried in special air-conditioned rooms.

Pork leg, Salt Free From:

Brand Manufacturer Product Category

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

8007141508954 BGT1USC01 33968 98007141508957 1/17.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

18.94lb 17.64lb Italy No

Shipping Information

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

16.93in 12.21in 5.35in 0.64ft3 9x8 300days 35°F / 37°F

Refrigerate

Paired with butter and toasted
bread, melon, figs, exotic fruits

Sliced
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