
Columbus

4155 - Italian Dry Salami
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.
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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
for unique richness and aroma.
Our collection of bulk salami with the casing still remains as a classic Italian look in your deli case.
All Salami products are slow aged for premium color, flavor, and texture without a greasy or acidic
aftertaste.

PORK, SALT, NONFAT DRY MILK,
SUGAR, CORN SYRUP, SPICE,
WINE, GARLIC	
LACTIC ACID STARTER CULTURE,
SODIUM NITRITE, SODIUM
NITRATE.

Free From:

Brand Manufacturer

Columbus Columbus Mfg Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

073007004159 83505 4155 90073007001403 5/2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.4 lb 10 lb United States of America No

Shipping Information

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

9.7 in 2.4 in 1.5 in 0.02 ft3 7x5 135 days 35 °F / 37 °F

Keep Refrigerated
---
UNIT UPC: 073007004159
---

Not only perfect for a charcuterie
board, but used as an ingredient in
sandwiches, snack cups, and pizzas
that will surely not disappoint.

Pairs well with cheddar, grana
Padano, mozzarella, or Monterey jack.
Enjoy it with a glass of pinot noir,
pilsner, or pale ale. This salami also
goes great with castelvetrano olives,
marcona almonds, or hummus.
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