
Rovagnati

905075 - Salami With Fennel Seeds
A product with a penetrating and aromatic flavor thanks to the unmistakable scent of
wild fennel seeds. It has a mixture flavored with salt, pepper, spice extracts, aromatic
Mediterranean herbs and is cured for at least two months No Nitrites ever.
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0g 0%
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Includes 0g Added Sugar 0%

7g

0mcg 0%

0mg 2%

0mg 4%

0mg 0%

A product with a penetrating and aromatic flavor thanks to the
unmistakable scent of wild fennel seeds. It has a mixture flavored
with salt, pepper, spice extracts, aromatic Mediterranean herbs and
is cured for at least two months No Nitrites Ever.

pork meat, salt, seasoning( fruit
extracts, maltodextrin) Dextrose,
fennel seeds, white pepper,
blacck pepper, garlic, lacticc acid
starter culture.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

UJ3US 905075 98007141522526 2/3.3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.14lb 6.66lb Italy No

Shipping Information

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

9.45in 6.89in 7.09in 0.27ft3 18x5 156days 35°F / 37°F

Refrigerate

Consume after slicing, paired with
bread, red wine, cheese, chestnuts

Ready-to-eat after slicing, ideally
using a knife. Slices should be
around 2-3 mm thick. 
After slicing put the product in the
fridge on food paper sheet paper
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- By Measure
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