
Salumi Italiani

40119 - Prosciutto Italiano
Salumi Italiani uses simple ingredients and a natural air drying process to create a
one of a kind Prosciutto that has a sweet and nutty flavor profile and lean, silky
texture. No MSG, nitrates, artificial flavors or colors are ever added.
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Salumi Italiani Prosciutto Italiano uses only three ingredients. The hind legs of carefully selected and
raised pigs, sea salt, and the natural ocean breeze to thoroughly air dry the meat. Few products in the
world encompass the natural relationship between the land and its inhabitants as directly as prosciutto
does. The slow aging and expert salt application allow the development of lean, soft, evenly marbled
meat that is sweet in taste, and lean and silky in texture. No MSG, nitrates, artificial flavors or colors are
ever added.

Pork leg, Sea Salt Free From:

Brand Manufacturer

Salumi Italiani Salumi italiani

UPC MFG # SPC # GTIN Pack Pack Desc.

525952 40119 08009450454052 1/15 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16lb 15lb Italy No

Shipping Information

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

16in 12.8in 6in 0.71ft3 7x14 300days 35°F / 37°F

Keep refrigerated until ready to
serve.

Slice thin and serve alongside fresh
fruits and Italian cheeses.

Slice thin and serve.
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