
Fermin USA - Jose Andres Selection

40154 - Iberico Mild Chorizo
Iberico Mild Chorizo from Spain is made from iberico pig.  The meat is seasoned with
natural spices such as salt, Spanish paprika, garlic and oregano. Giving this unique
product juiciness with a bold flavor. Eat by itself or add to a charcuterie board.
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This artisanal mild chorizo is made from iberico pig, an original breed from Spain. The meat is seasoned
with natural spices such as salt, Spanish paprika, garlic and oregano.  It is a unique product of singular
juiciness and bold flavor.  Upon slicing, the aroma creates an anticipation of heightened flavors. CURED
FOR 1 month using artisanal methods in La Alberca, Spain, a Natural Reserve declared a World Heritage.
ALL NATURAL. GLUTEN FREE. LACTOSE. FREE. NO NITRATES OR NITRITES ADDED.

Pork meat, salt, pimenton,
garlic, oregano

Free From:

Brand Manufacturer Product Category

Fermin USA - Jose Andres Selection Fermin USA Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

818003010601 GFI03010 40154 10818003010608 10/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 4lb Spain No

Shipping Information

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

13in 10in 4in 0.3ft3 13x17 356days 35°F / 37°F

Shelf stable

Slice and serve. Eat by itself or add
to a charcuterie board or any
breakfast, lunch or dinner recipe.

Remove casing before slicing and
serving.
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