
Rovagnati

902508 - Hot Soppressata Spicy Salame
Hot soppressata is typical of the Italian tradition with a strong and intense taste with spices like
garlic and chili pepper. With our slow curing process controlled by our Master Salami Specialist and
our blend of spices, this typical Italian Specialty develops its characteristic taste and aroma.
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8g 12%

3g 14%

0g

30mg 10%

480mg 20%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

6g

0mcg 0%

0mg 0%

0.36mg 2%

0mg 0%

The original is a fusion of Italian tradition fragrances and flavors, that result in the
finest quality salami range produced by Rovagnati. With our slow curing process
controlled daily by our Master Salami Specialist and our blend of spices, this typical
Italian Specialty develops its characteristic taste and aroma. Italian tradition, enjoyed
in the US. No Nitrites Ever.

Pork meat, salt seasonings (fruit
extracts, paprika, maltodextrin),
Dextrose, sweet pepper, white
pepper, garlic, lactic acid starter
culture.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

UP7US 902508 98007141520935 4/3.3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13.91lb 13.32lb Italy No

Shipping Information

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

15.75in 10.63in 5.47in 0.53ft3 8x6 156days 35°F / 37°F

REFRIDGERATE

Slice and enjoy. Pair with Ale Beer,
Costa d'Amalfi Red Wine, Pizza as a
topping, broccoli, mayonnaise.

Slice and enjoy.
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- By Measure
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0g
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0g 3g 0.36mg

6 0g 0mg

100 8g 480mg


