
Rovagnati

905077 - Gram Mortadella Classic
Rovagnati Mortadella 100% Italian meat, traditional pink color, intense taste and
flavor. Slowly cooked in traditional brick ovens that preserves a full and balanced
flavor without damaging the organoleptic characteristics of the meat
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Rovagnati Mortadella Classic is 100% Italian meat
Rovagnati Mortadella stands out for its traditional pink color and intense taste and flavor.
Rovagnati Mortadella is made with the typical methods of the Italian tradition:  slowly cooked in traditional brick ovens that
preserves a full and balanced flavor without damaging the organoleptic characteristics of the meat.  Our Mortadella is
exclusively made from fresh pork cuts, carefully selected to ensure the superior quality. The careful selection of raw
materials and the strict production standards ensure the superior quality of this light and flavorful product.

Pork, Pork Fat, Water, Salt,
Sugar, Sodium Ascorbate,
Dextrose, Seasonings (yeast
extracts, nutmeg, white pepper
and coriander extracts, white
pepper, coriander essential oil),
Garlic, Sodium Nitrite.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

UK0US 905077 98007141522595 2/13 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

27lb 25.68lb Italy No

Shipping Information

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

16.02in 13.27in 7.36in 0.91ft3 6x7 127days 35°F / 37°F

Refrigerate in storage container or
plastic bag

Make a sandwich, on top of pizza, in
a omelet, cubes in a salad or cubed
as a snack

Ready-to-eat after slicing. Non-
edible casing; please remove before
eating
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