
Bellentani

904661 - Bresaola
Our Bresaola uses lean cuts of choice beef. We delicately season, then slowly and
naturally dry-air age. Tradition, authenticity, heritage, and pedigree IS Bellentani
Quality is the hallmark of every product.
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Bresaola Dry Cured Beef. Our Bresaola uses lean cuts of choice beef. We
delicately season, then slowly and naturally dry-air age. With our authentic
Italian flavor and unsurpassed quality.  Bellentanis premium specialty meats
are known and enjoyed by discriminating consumers around the world.

Beef, Salt, Potassium Nitrate,
Natural Spices, Garlic, Sodium
Nitrite.

Free From:

Brand Manufacturer

Bellentani Specialties Agro-Alimenta

UPC MFG # SPC # GTIN Pack Pack Desc.

2250 904661 90847513020506 2/2.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10 lb 9.3 lb United States of America No

Shipping Information

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

12 in 18.25 in 4 in 0.51 ft3 10x10 194 days 35 °F / 37 °F

Refrigerate
---
---

Our Bresaola uses lean cuts of choice beef. We
delicately season, then slowly and naturally dry-air
age. This results in a melts-in-your-mouth
tenderness. Enjoy with tomatoes, basil, and
Mozzarella, in an arugula salad, as an Antipasto,
lightly sprinkled with olive oil, lemon and pepper.

Ready to eat.



Bellentani

904661 - Bresaola
Our Bresaola uses lean cuts of choice beef. We delicately season, then slowly and
naturally dry-air age. Tradition, authenticity, heritage, and pedigree IS Bellentani
Quality is the hallmark of every product.

vGSS-LLv1 - 12/08/2025 11:29 AM

- By Measure

0 mcg

10 mg

0 g

0 g 0 g 0 mg

0 g 0 g 0.72 mg

9 0 g 0 mg

50 1.5 g 460 mg


