
Levoni

7961 - Levonetto Piccante
This smoked salame is a traditional staple of Southern Italys Calabria
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0g 0%
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Includes 0g Added Sugar 0%

8g

0mcg 0%

0mg 0%

0.22mg 1%

160mg 3%

This smoked salame is a traditional staple of Southern Italys Calabria region. After being
smoked delicately using our natural method, the meat acquires its characteristic brick red
color. The salame is minced in chunky, medium grain of a light pinky-orange hue. The
flavor is rich and spicy, with the addition of zesty chili and hot paprika. This is a must-have
in every charcuterie board, to be paired with Italian hard cheese, dry fruits and jams.

Italian pork meat, sea salt,
spices, sugar, sodium ascorbate,
lactic acid starter culture,
potassium nitrate, sodium
nitrite.

Free From:

Brand Manufacturer Product Category

Levoni Levoni America Corp Grocery

UPC MFG # SPC # GTIN Pack Pack Desc.

813553027963 796 7961 68004767007962 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5.26lb Italy No

Shipping Information

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

9.4in 7.9in 7.9in 0.34ft3 25x10 78days 35°F / 37°F

30-40 degrees

Slice it thin and serve it on a
charcuterie  platter

Slice it thin and serve it on a
charcuterie  platter
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- By Measure
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