
Angel's Salumi

34395 - Sopressata Piccante Chub
Our Italian-style Soppressata Piccante Salami (5.5oz) is made using 100% Berkshire
pork meat, fermented, dry-cured, and then aged for three months in a dry room. It
has a coarse grind natural casing for minimal acidity.
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Our Italian-style Soppressata Piccante Salami (5.5oz) is made using 100% Berkshire pork
meat, fermented, dry-cured, and then aged for three months in a dry room. It has a
coarse grind natural casing for minimal acidity. The Soppressata Piccante Salami recipe
includes fennel, red wine, Grappa, and picante spices. All meats used for our salumi are
certified antibiotic-free, steroid-free, and free of growth hormones.

Viande de Berkshire Pork
(100%), Sel de Mer, Vin Rouge,
Lait en Poudre, Sucre Brun,
Epices, Dextrose, Grappa, Ail
Frais, Poivre de Cayenne,
Paprika, Graines dAnise, Poivre
Noir, Acid Lactic, Live Starter
Culture.

Contains:

Free From:

Brand Manufacturer Product Category

Angel's Salumi Angel Salumi And Truffles LLC Pork

UPC MFG # SPC # GTIN Pack Pack Desc.

855673004059 SOPPRESSAT 34395 00850029332206 6/6.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.8lb 2.5lb United States No

Shipping Information

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

9.25in 5.5in 3.5in 0.1ft3 25x12 300days 35°F / 37°F

refrigerate

pairs well with pinot grigio

Ready to eat
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