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Using a complement of spices, full-bodied wine and select cuts of pork, Columbus'
Italian Dry Salami brings out the richness and aroma unique to this slow-cured
specialty meat. It is an Italian classic with a San Francisco twist.

Nutrition Facts
Servings per Container 32
Serving size 1.00Z (102)
|
Amount per serving
Calories 100
% Daily Value*
TotalFat 7 g 11%
Saturated Fat 2.5g 13%
TransFat0 g
Cholesterol 25 mg 8%
%k Benefits Sodium 460 mg 19%
Total Carbohydrate 2 g 1%
The COLUMBUS Italian Dry Salami is made from select cuts of pork seasoned with cracked black - .
pepper, burgundy wine, and our signature blend of spices, giving it a wonderful flavor. It is slow cured Dletary Fiber O g 0%
for unique richness and aroma.
Our collection of bulk salami with the casing still remains as a classic Italian look in your deli case. Total Sugars 1 g
All Salami products are slow aged for premium color, flavor, and texture without a greasy or acidic
aftertaste. Includes 0 g Added Sugar 0%
Ingredients Allergens Protein 6 8
Vitamin D 0 mcg 0%
COGKR, CORN SYROR Sm1CE | o Caloum 0 mg 2%
WlNE, éARLlCD ! ’ crustaceans eggs fish milk Iron 0 mg 2%
LACTIC ACID STARTER CULTURE, peanuts Sesame Soy ”ee nuts Potassium 0 mg 0%
SODIUM NITRITE, SODIUM wheat e
NITRATE. * The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
Handling Suggestions Product Specifications

Keep Refrigerated

UNIT UPC: 073007004159

Columbus Columbus Mfg Inc
Serving Suggestions UPC MFG# SPC# GTIN Pack  Pack Desc.
Not only perfect for a charcuterie 073007004159 | 83505 | 4155 | 90073007001403 5/2 LB

board, but used as an ingredient in
sandwiches, snack cups, and pizzas

that will surely not disappoint. Gross Weight Net Weight Country of Origin Kosher  Child Nutrition

. . 104 1b 101b United States of America No
Prep &« Cooking Suggestions

Pairs well with cheddar, grana Shipping Information
Padano, mozzarella, or Monterey jack.
Enjoy it with a glass of pinot noir,
pilsner, or pale ale. This salami also

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

goes great with castelvetrano olives, 9.7in | 24in | 1.5in | 0.02ft3 | 7x5 | 135days 35°F/37°F
marcona almonds, or hummus.
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Using a complement of spices, full-bodied wine and select cuts of pork, Columbus’
Italian Dry Salami brings out the richness and aroma unique to this slow-cured
specialty meat. It is an Italian classic with a San Francisco twist.

Nutrition Analysis - By Measure

Calories 100 Total Fat 78 Sodium 460 mg
Protein 6 Trans Fats Og Calcium 0mg
Total Carbohydrates..- 2g Saturated Fat 25g Iron 0mg
Sugars 1g Added Sugars Og Potassium 0mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 25mg
Vitamin A(IU)- Vitamin D 0 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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