
Beretta

41370 - Prosciutto And Salami Shipper
Fratelli Beretta Shelf Stable Prosciutto and Milano Salami Display Shipper, Authentic,
Italian Dry Cured. Never heat cured. Fratelli Beretta remains the longest existing family-
owned business in Italian charcuterie tradition, focused on providing quality products
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Fratelli Beretta Shelf Stable Prosciutto and Milano Salami Display Shipper (24 units each of 3oz Prosciutto and 3oz Milano Salami) . Authentic, Italian
Dry Cured. Never heat cured. Fratelli Beretta remains the longest existing family-owned business in Italian charcuterie tradition, focused on providing
quality products, deeply entrenched in tradition while emerging as a leader in innovation.
27 production facilities in Italy and abroad that produce more than 225 million pounds of meat per year. Fratelli Beretta entered the US market in
1997 with the acquisition of its first US-based salumi production facility in South Hackensack, New Jersey.
In 2007, Fratelli Beretta partnered with Busseto Foods, adding a production facility in Fresno, California.
A third US-based production facility was added in 2015 with the completion of a state-of-the-art facility in Mount Olive, New Jersey.  This remains the
most modern salumi production facility in the US to date. The three US-based production plants measure over 348,000 square feet and can produce
over 25 million pounds of product annually.

Prosciutto - Pork, Salt
Salami - Pork, Salt and less than
2% of the following: Dextrose,
Spices, Lactic Acid Starter
Culture, Sodium Erythorbate,
Garlic, Sodium Nitrite.

Free From:

Brand Manufacturer

Beretta Fratelli Beretta USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

180885 41370 10073541706851 48/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10lb 9lb United States No

Shipping Information

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

60in 17in 14in 8.26ft3 12x2 90days 35°F / 37°F

Shelf Stable.

Snacking, Entertaining, Mask
burning parties

Open package and eat
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