
Rovagnati

905054 - Napoli Peppery Salame
Is a mix of two different minces: lean, brick red colored meat, and white fat. The
lean pork meat is minced and smoked with seasoned wood before encasing.

vGSS-LLv1 - 05/09/2025 11:56 AM

0
1.0OZ (1oz)

110

29g 13%

10g 15%

0g

25mg 8%

480mg 21%

0g 0%

0g 0%

0g

Includes 0g Added Sugar %

24g

0mcg 0%

0mg 0%

0.56mg 3%

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, lemon and chicory
fibers, maltodextrin), black
pepper, dextrose, white pepper,
garlic, lactic acid starter culture.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

UJ4US 905054 98007141522533 2/3.30 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.06lb 6.64lb Italy No

Shipping Information

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

19.49in 5.83in 4.72in 0.31ft3 11x7 156days 35°F / 37°F

Store refrigerated in sealed
container

Paired best with Parmigiano
Reggiano, Pizza (as topping),
mushrooms, bread and butter, and
wine.

Slice and enjoy.
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