
Salumi Italiani

76190 - Finocchiona Fennel Salami
Salumi Italiani Finocchiona is an authentic Italian salami, traditionally cured in the Parma
region of Italy and seasoned with fennel seeds, garlic, and natural spices. Enjoy this salami by
itself, on a charcuterie board paired with goat cheese, or on a pizza or sandwich.
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Finocchiona originated in the Renaissance, and possibly even before, in the Late Middle Ages. The use of fennel was as an
alternative to pepper (a key ingredient of the standard salami), which was very expensive at the time.
This authentic Italian salami is a Product of Italy, traditionally cured in the Parma region, and seasoned with fennel seeds,
garlic, and natural spices.
These salamis are peeled, vacuum packed and HPP processed before exporting to US. The salamis are sliced and packed in
a USDA inspected facility in Lakewood, NJ, and are packaged in MAP trays.
Enjoy this salami by itself, on a charcuterie board paired with goat cheese, or on a pizza or sandwich.

Pork, sea salt, fennel seeds,
dextrose, spices, sodium
ascorbate, sodium nitrite,
potassium nitrate, lactic acid
starter culture, garlic powder.

Free From:

Brand Manufacturer

Salumi Italiani Salumi Italiani

UPC MFG # SPC # GTIN Pack Pack Desc.

820581761905 SAS022 76190 10820581761902 10/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.64 lb 2.5 lb Italy No

Shipping Information

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

8.38 in 9.7 in 9 in 0.42 ft3 20x9 115 days 35 °F / 37 °F

Keep Refrigerated---
UNIT UPC: 820581761905
---

An authentic addition to your
favorite Charcuterie Board

Ready To Eat
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