
Angel's Salumi

34404 - Wild Boar Prosciutto
Our Wild Boar Prosciutto is made with 100% Wild Boar. It is dry-cured and aged for
six months with sea salt and sugar-in-the-raw. Wild Boar Prosciutto pairs perfectly
with a red or white Burgundy wine, craft beer, dried fruit, and nuts.
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Our Wild Boar Prosciutto is made with 100% Wild Boar. It is dry-cured and aged for
six months with sea salt and sugar-in-the-raw. Wild Boar Prosciutto pairs perfectly
with a red or white Burgundy wine, craft beer, dried fruit, and nuts. Our Wild Boar
Prosciutto legs range from 4.5-5lbs, and weight is never exact. All meats used for our
salumi are certified antibiotic-free, steroid-free, and free of growth hormones.

Boneless Wild Boar Leg (from
Feral Swine), Sea Salt, Water,
Dextrose, Sodium Nitrite,
Sodium Caseinate, Maltodextrin,
Sugar in the Raw, Sodium
Erythorbate, Enzyme

Free From:

Brand Manufacturer

Angel's Salumi Angel Salumi And Truffles LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

855673004486 WILDBPROSC 34404 00855673004486 1/4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.2lb 4.5lb United States No

Shipping Information

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

11.25in 8.75in 4in 0.23ft3 14x7 300days 35°F / 37°F

refrigerate  UNIT UPC:
855673004486

Wild Boar Prosciutto pairs perfectly
with a red or white Burgundy wine,
craft beer, dried fruit, and nuts.

Ready to eat
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