
Creminelli

82444 - Tartufo Salami Chub
The Black Summer Truffles (Tuber aestivum) spring up between June and October
in northern Italy. Their delicate aroma works magic with the all-natural pork to
create the Salami Tartufo. Refrigerate after opening.
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The Black Summer Truffles (Tuber aestivum) spring up between
June and October in northern Italy. Their delicate aroma works
magic with the all-natural pork to create the Salami Tartufo.
Refrigerate after opening.

Brand Manufacturer

Creminelli Creminelli Fine Meats

UPC MFG # SPC # GTIN Pack Pack Desc.

853544005242 1402 82444 10853544005249 9/5.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.71lb 3.09lb No

Shipping Information

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

10in 6in 5.8in 0.2ft3 25x12 90days 35°F / 37°F

See label for suggestions
UNIT UPC: 853544005242

See label for suggestions

See label for suggestions
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