
Bellentani

904620 - Prosciutto
Bellentani Prosciutto is aged a minimum of 200 days on the bone  full legs - the same as in Parma
not as pieces of muscle, molded under pressure and heat treated -  Our Prosciutto is ALL Natural -
We use only Pork and sea salt. Our goal is to create domestic Prosciutto second to none.
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Bellentani Prosciutto is aged a minimum of 200 days on the bone  full legs - the same as in Parma  not
as pieces of muscle, molded under pressure and heat treated -  Our Prosciutto is ALL Natural -  We use
only Pork and sea salt. Our goal is to create domestic Prosciutto second to none.
The select quality of legs, the long aging cycle Bone-in  is the only honest way to cure Prosciutto  which
allows the flavor nuances and complexity to develop slowly and naturally. Texture is also greatly
improved.  (Theres a reason this is the only method allowed for authentic Parma Prosciutto).

Ham, Sea Salt Free From:

Brand Manufacturer

Bellentani Specialties Agro-Alimenta

UPC MFG # SPC # GTIN Pack Pack Desc.

1110 904620 10847513010303 1/11 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12.13lb 11lb United States No

Shipping Information

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

10in 10.5in 4in 0.24ft3 10x10 65days 35°F / 37°F

Refrigerate

Sandwiches. pastas, pizza, made in
appetizers and anywhere you would
use meats.

Heat and Slice
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