
Charcuteria de Espana - JosÃ© AndrÃ©s Selection

92985 - Jamon Serrano Sliced
Crafted in the Pyrenees Mountains, this Spanish dry-cured ham is obtained by salting and
curing selected fresh bone-in hams from pork raised and slaughtered in Europe. Slow-cured
for at least 12 months in the Catalua region of Spain, using only natural products.
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Charcuteria de Espana sliced Jamon Serrano is crafted in the Pyrenees Mountains.
Spanish dry-cured ham, obtained by salting and curing selected fresh bone-in hams
from pork raised and slaughtered in Europe. Slow-cured for at least 12 months in
the Catalua region (Spain), using only natural products: pork ham and
Mediterranean Sea salt. It is finally sliced and packaged in USA.

Pork Ham, Salt Free From:

Brand Manufacturer

Charcuteria de Espana - JosÃ© AndrÃ©s Selection Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

820581929855 JSS012 92985 10820581929852 10/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.74lb 1.87lb United States No

Shipping Information

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

9.65in 5.7in 6in 0.19ft3 28x10 90days 35°F / 37°F

Refrigerated  UNIT UPC:
820581929855

Ready to eat

None
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