
Principe

515256 - Speck Alto Adige
Speck is a dry-cured smoked ham that has been lightly seasoned for a minimum of 22
weeks with delicate hints of flavor and spices. Speck is ready-to-eat. It can simply be
sliced and served as an appetizer or in a sandwich with oil, tomatoes and basil.
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Principe's Speck Alto Adige is a lightly smoked, and dry-cured ham that has been lightly seasoned for a
minimum of twenty two weeks with delicate hints of flavor and spices. Speck tends to be a dark, rich
color with pale pink fat. It has a silky cured texture with an alpine, smoked aroma, yet a very mild and
delicate flavor. Since this product is under PGI (Protected Geographical Indication) status, it is produced
only in the area of South Tyrol in northern Italy, using traditional methods.

Pork, salt, dextrose, spices,
flavors, sodium ascorbate,
sodium nitrite, rosemary

Free From:

Brand Manufacturer

Principe Principe Foods USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

568 515256 98003013005685 1/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.32lb 5.12lb Italy No

Shipping Information

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

10.3in 6.8in 1.2in 0.05ft3 8x15 45days 35°F / 37°F

cooler

Serve cold on charcuterie board or
sandwich. Serve on pizza

slice thin
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