
Schaller & Weber

605007 - Smoked Coppa
Our smoking and seasoning process allows the meat to develop its deep red color
and stark contrast of the marbling, while adding one more delicious layer to the
delicate flavor and smooth fatty texture of this charcuterie.
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This European recipe goes back centuries, with each region offering its unique variation on the style. Adhering to
that custom, the Schaller & Weber recipe has been perfected over the years to honor traditional coppas. Our
smoking and seasoning process allows the meat to develop its deep red color and stark contrast of the marbling,
while adding one more delicious layer to the delicate flavor and smooth fatty texture of this charcuterie. Schaller
& Weber Smoked Coppa offers an impressive presentation that is only surpassed by its rich aroma and nuanced
flavor. Savor each slice on its own or with cheeses and pickled vegetables.

Pork, salt, red paprika, sodium,
nitrite, potassium sorbate

Free From:

Brand Manufacturer

Schaller & Weber Schaller Mfg Corp

UPC MFG # SPC # GTIN Pack Pack Desc.

60500 605007 90753633605007 2/1.25 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.82lb 2.5lb United States No

Shipping Information

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

12.62in 9.56in 4.5in 0.31ft3 15x13 176days 35°F / 37°F

NOT HEAT TREATED, SHELF STABLE.

Savor each slice on its own or with
cheeses and pickled vegetables.
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