RAW HAM “ETICHETTA VERDE”

Raw ham on the bone of national pigs, cured for 14 months.




CURED HAM

on the bone

Ingredients:the best Italian pork and a modest quantity of marine salt

Salting: Size: Sugnatura: rﬁifr?fm il:la;::)?f;g%:e
manual Kg9,5 sugna bianca 390 days e
Best before: none;
its consumption is re- 0
commended within 24 Cartgnlng. . Cart?n Storage
b Sromm fhe sl 2 pieces dimensions: temperature:
date per carton cm. 60b.x18h. 39p. +12°/+15°C.
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