
Fermin USA - Jose Andres Selection

801570 - Iberico Grain Fed Ham Sliced
We cross a 100% Ibrico pig with a 100% Duroc pig to get a ham with lower fat content, great marbling and
flavor, but milder than other categories.  The slices are ready to serve and eat. CURED FOR 36 months
using artisanal methods in La Alberca, Spain.  100% NATURAL. GLUTEN FREE. LACTOSE FREE.
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100% NATURAL. GLUTEN FREE. LACTOSE FREE. NO NITRATES OR NITRITES ADDED.
In this 50% line, we cross a 100% Ibrico pig with a 100% Duroc pig in compliance with the Iberico Quality Norm. As a result
you will experience lower fat content with great visual fat marbling, great flavor, but milder than other categories, fantastic
color, but not as intense than other categories and better price, so you can eat more!  Beautifully presented in a skin pack.
The slices are very easy to separate, to present on a plate and impress to all Iberico lovers.
CURED FOR 36 months using artisanal methods in La Alberca, Spain, a Natural Reserve declared a World Heritage.

Iberico pork ham, salt Free From:

Brand Manufacturer Product Category

Fermin USA - Jose Andres Selection Fermin USA Ham, Smoked or Cured (Carving)

UPC MFG # SPC # GTIN Pack Pack Desc.

818003010496 GFI02512 801570 10818003010493 15/2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.77lb 1.89lb Spain No

Shipping Information

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

6.77in 10.83in 6.18in 0.26ft3 35x7 475days 35°F / 37°F

Shelf stable but for better results,
you can refrigerate after opening if
desire.

Ready to serve and eat.
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