
Levoni

510018 - 20 Month San Daniele Prosciutto
Produced according to the DOP Prosciutto Consortium standards, the legs of this ham have been  selected
by skilled makers and only those with the ideal characteristics proceed to be aged for 20 months. This
ham is characterized by an intense aroma and a delicate taste with notes of almonds and nuts.
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0 mcg 0%

3 mg 0%

0.21 mg 1%

184 mg 5%

Produced according to the DOP San Daniele Prosciutto Consortium standards, the legs of this
cured ham have been thoroughly selected by experienced Levoni personnel, and only those with
the ideal characteristics proceed to be aged for 20 months. Slices are of a red color, with rosy
lean parts and silky white fatty parts. This ham is characterized by an intense aroma and a
delicate taste with notes of almonds and nuts, only seasoned with time and much care.

Pork, Salt. Free From:

Brand Manufacturer

Levoni Levoni America Corp

UPC MFG # SPC # GTIN Pack Pack Desc.

450 510018 98004767004504 1/15 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

32.58 lb 32 lb Italy No

Shipping Information

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

23.6 in 15.7 in 5.9 in 1.27 ft3 5x12 192 days 35 °F / 37 °F

33-40 degrees ---
---

slice it and serve it cold

slice it and serve it cold
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