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One of Spain’s culinary masterpieces, Naturalissima Jamon Serrano is a 
traditional, dry-cured ham. Crafted from all-natural, antibiotic-free pork 
and an old-world recipe, Jamon Serrano, or “ham from the sierra,”  is cured 
using only salt, then dried and aged for up to 12 months. 

Packed at a weight of 10-12 pounds, Naturalissima Jamon Serrano is ready-
to-eat upon thinly slicing or dicing. It has a deep, nutty fl avor and an aroma 
that boasts sweet melon-paprika notes. Enjoy it as the central ingredient in 
traditional tapas or as an addition to salads, appetizers and entrees. 

Sensory Speci� cations
Naturalissima Jamon Serrano has a rosy color with specks of sweet, white 
fat and red paprika throughout. Its fl avor profi le is delicately sweet and 
lightly salty with a slightly chewy texture. 

PRODUCT SPECIFICATIONS

PRODUCT NAME All Natural Jamon Serrano

SKU 10089

UPC CODE N/A

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 365 days

CASE DIMENSIONS 14.75”L x 11.5”W x 4.25”H

CASE CODE GTIN 90017869100898   

# PKG PER CASE 1

CASES PER LAYER 9

LAYERS PER PALLET 12

CASES PER PALLET 108

POUNDS PER PACKAGE 11 LBS

NET CASE WEIGHT 11 LBS

POUNDS PER PALLET 1,188 LBS

CASE CUBE CUBIC FEET 0.41

PACKAGE DIMENSIONS N/A

PACKAGES PER PALLET 108

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

ALL NATURAL JAMON SERRANO
10089 • 1/10-12 lbs. Whole Piece, Vacuum Packed

Ingredients: Pork, Sea Salt, Paprika.

Nutrition Facts
Serving Size 1oz (28g)
Servings Per Container Varied

Amount Per Serving

% Daily Value*

Calories 80 Calories from Fat 50

Total Fat 6g 8%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 7g

Vitamin A 0%   •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 640mg 27%

Saturated Fat 3.5g 19%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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All-natural Naturalissima Pre-Sliced Prosciutto is a traditional dry-cured 
Italian ham that’s hand-selected, hand-trimmed and carefully dried and 
aged for up to 12 months. 

Conveniently pre-sliced and available in a four-ounce package, this 
Naturalissima Pre-Sliced Prosciutto is ready-to-eat. It has a delicate, lightly 
salty, fl oral fl avor that elevates a variety of classic Italian dishes. Savor the 
distinctive fl avor of Prosciutto on its own or paired with fruit, vegetables, 
cheese, bread and wine. 

Sensory Speci� cations
Naturalissima Pre-Sliced Prosciutto has a rosy color with sweet white fat 
swirled throughout. Its fl avor is delicately sweet, yet lightly salty with a 
slightly chewy, buttery texture. The aromatic notes are sweet and melon-like. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Prosciutto Pre-Sliced

SKU 77712

UPC CODE 017869777127

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10”L x 6.375”W x 5.25”H

CASE CODE GTIN 90017869777120

# PKG PER CASE 12

CASES PER LAYER 28

LAYERS PER PALLET 10

CASES PER PALLET 280

POUNDS PER PACKAGE 0.25 LB

NET CASE WEIGHT 3 LBS

POUNDS PER PALLET 840 LBS

CASE CUBE CUBIC FEET 0.19

PACKAGE DIMENSIONS 9.75”L x 6.375”W x 0.26”D

PACKAGES PER PALLET 3,360

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

PROSCIUTTO PRE SLICED
77712 • 12/4 oz. Resealable Package

Ingredients: Pork, Sea Salt.  

Nutrition Facts
Serving Size 2 slices (28g)
Servings Per Container 4

Amount Per Serving

% Daily Value*

Calories 80 Calories from Fat 50

Total Fat 6g 8%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 7g

Vitamin A 0%   •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 640mg 27%

Saturated Fat 3.5g 19%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g

77712_Naturalissima_POS_ProsciuttoPre-Sliced.indd   1 8/16/19   8:49 AM



Naturalissima Chorizo Salami Nuggets are made from all-natural pork 
using a traditional recipe of imported Spanish paprika and spices. These 
uncured nuggets yield a pleasing smoky, yet sweet fl avor.

Conveniently pre-cut and ready-to-eat out of a six-ounce package, 
Naturalissima Chorizo Salami Nuggets will enhance the fl avor of your 
favorite recipes with the delicious and distinctive fl avor of chorizo. These 
nuggets are also perfect for snacking, lunchtime and artfully crafted 
cheese boards.

Sensory Speci� cations
Naturalissima Chorizo Salami Nuggets have a reddish-orange color with 
coarse fl ecks of white fat throughout. They have a mild heat with a sweet 
and smoky fl avor and aroma. Their texture is fi rm, dry and slightly chewy.

PRODUCT SPECIFICATIONS

PRODUCT NAME Chorizo Salami Nuggets

SKU 77721

UPC CODE 017869777219

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10.5”L x 8.75”W x 8.375”H

CASE CODE GTIN 90017869777212

# PKG PER CASE 12

CASES PER LAYER 18

LAYERS PER PALLET 7

CASES PER PALLET 126

POUNDS PER PACKAGE 0.375 LB

NET CASE WEIGHT 4.5 LBS

POUNDS PER PALLET 567 LBS

CASE CUBE CUBIC FEET 0.45

PACKAGE DIMENSIONS 7.5”L x 4.875”W x 1.18”D

PACKAGES PER PALLET 1,512

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

CHORIZO SALAMI NUGGETS
77721 • 12/6 oz. Peel & Reseal Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% 
of the Following: Natural Flavoring, Paprika, Natural 
Smoke Flavor, Turbinado Sugar, Wine, Garlic, Celery 
Powder, Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 7 slices (28g)
Servings Per Container 6

Amount Per Serving

% Daily Value*

Calories 110 Calories from Fat 80

Total Fat 9g 14%

Total Carbohydrate 1g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 8%   •
Calcium 0%        •

Vitamin C 2%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 430mg 18%

Saturated Fat 3.5g 19%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Hard Salami Nuggets are made from all-natural pork that’s 
been prepared using a traditional recipe of spices, wine and natural smoke 
fl avor, then cured, fermented and air-dried. 

Conveniently pre-cut and ready-to-eat, Naturalissima Hard Salami Nuggets 
are easy to add to your favorite Italian meals, snacks or appetizers. Their 
robust, smoky fl avor is a delicious complement to bold cheeses, fruit, 
bread or crackers as part of an elegant charcuterie board too. 

Sensory Speci� cations
Naturalissima Hard Salami Nuggets have a rosy color with fi ne specks of 
white fat throughout. Their fl avor is intensely robust and smoky with a 
fi rm, dry and chewy texture. The aroma is smoky with notes of pepper.

PRODUCT SPECIFICATIONS

PRODUCT NAME Hard Salami Nuggets

SKU 77722

UPC CODE 017869777226

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10.5”L x 8.75”W x 8.375”H

CASE CODE GTIN 90017869777229

# PKG PER CASE 12

CASES PER LAYER 18

LAYERS PER PALLET 7

CASES PER PALLET 126

POUNDS PER PACKAGE 0.375 LB

NET CASE WEIGHT 4.5 LBS

POUNDS PER PALLET 567 LBS

CASE CUBE CUBIC FEET 0.45

PACKAGE DIMENSIONS 7.5”L x 4.875”W x 1.18”D

PACKAGES PER PALLET 1,512

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

HARD SALAMI NUGGETS
77722 • 12/6 oz. Peel & Reseal Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% 
of the Following: Natural Flavoring, Natural Smoke 
Flavor, Turbinado Sugar, Wine, Garlic, Celery Powder, 
Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 7 slices (28g)
Servings Per Container 6

Amount Per Serving

% Daily Value*

Calories 100 Calories from Fat 80

Total Fat 9g 13%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 0%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 450mg 19%

Saturated Fat 3g 14%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Abruzzese Salami is a traditional dry salami that’s been slow-
cured, fermented and air-dried. Made from all-natural pork with paprika and 
crushed red pepper blended in, Abruzzese Salami delivers a pleasing hot 
and spicy fl avor in every bite. 

Conveniently sliced and ready-to-eat, six-ounce packages of Naturalissima 
All Natural Abruzzese off er a variety of usage applications from classic Italian 
recipes, to snacks, appetizers and charcuterie boards. It’s also enjoyable right 
out of the package.

Sensory Speci� cations
Naturalissima Abruzzese Salami has a red color with coarse specks of white 
fat throughout. It’s fl avor profi le boasts spicy-hot with a fi rm, dry and slightly 
chewy texture and aromatic notes of paprika and crushed red pepper. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Abruzzese Salami

SKU 77725

UPC CODE 017869777257

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10.5”L x 8.75”W x 8.375”H

CASE CODE GTIN 90017869777250   

# PKG PER CASE 12

CASES PER LAYER 18

LAYERS PER PALLET 7

CASES PER PALLET 126

POUNDS PER PACKAGE 0.375 LB

NET CASE WEIGHT 4.5 LBS

POUNDS PER PALLET 567 LBS

CASE CUBE CUBIC FEET 0.45

PACKAGE DIMENSIONS 7.5”L x 4.875”W x 1.18”D

PACKAGES PER PALLET 1,512

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

ABRUZZESE SALAMI
77725 • 12/6 oz. Peel & Reseal Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% 
of the Following: Turbinado Sugar, Wine, Garlic, 
Paprika, Natural Flavoring, Celery Powder, Lactic Acid 
Starter Culture.

Nutrition Facts
Serving Size 1oz (28g)
Servings Per Container 6

Amount Per Serving

% Daily Value*

Calories 110 Calories from Fat 90

Total Fat 10g 15%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 2%   •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 440mg 18%

Saturated Fat 4g 19%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g

77725_Naturalissima_POS_AbruzzeseSalami.indd   1 8/16/19   8:47 AM



Naturalissima Milano is a traditional dry salami that’s been slow-cured, 
fermented and air-dried. Made from a simple recipe of all-natural pork, 
wine and Italian spices, it has a mild fl avor and fi rm, dry and slightly 
chewy texture.

Conveniently sliced and available in six-ounce packages Naturalissima 
Milano off ers a variety of usage applications from classic Italian recipes 
to snacks, appetizers and charcuterie boards. It’s also enjoyable right 
out of the package.

Sensory Speci� cations
Naturalissima Milano has a rosy color with fi ne specks of white fat 
swirled throughout. Its fl avor is mild with delicate aromatic notes of 
pepper and garlic. It has a fi rm, dry and slightly chewy texture. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Milano

SKU 77727

UPC CODE 017869777271

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10.5”L x 8.75”W x 8.375”H

CASE CODE GTIN 90017869777274

# PKG PER CASE 12

CASES PER LAYER 18

LAYERS PER PALLET 7

CASES PER PALLET 126

POUNDS PER PACKAGE 0.375 LB

NET CASE WEIGHT 4.5 LBS

POUNDS PER PALLET 567 LBS

CASE CUBE CUBIC FEET 0.45

PACKAGE DIMENSIONS 7.5”L x 4.875”W x 1.18”D

PACKAGES PER PALLET 1,512

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

MILANO
77727 • 12/6 oz. Peel & Reseal Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% of 
the Following: Natural Flavoring, Turbinado Sugar, Wine, 
Garlic, Celery Powder, Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 7 slices (28g)
Servings Per Container 6

Amount Per Serving

% Daily Value*

Calories 100 Calories from Fat 80

Total Fat 9g 13%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 0%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 450mg 19%

Saturated Fat 3g 14%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Italian Dry Salami is an all-natural, traditional salami 
that’s made with premium pork and cured with Italian spices, wine, 
garlic and pepper for a robust fl avor in every bite.

Conveniently sliced and ready-to-eat, four-ounce packages of 
Naturalissima Italian Dry Salami off ers a variety of usage applications 
from classic Italian recipes, to snacks, appetizers, salads and charcuterie 
boards. It’s also enjoyable on its own.

Sensory Speci� cations
Naturalissima Italian Dry Salami has a rosy color with fi ne specks of 
white fat throughout. It boasts a robust fl avor of garlic and pepper 
with a fi rm and dry texture. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Italian Dry Salami Pre-Sliced

SKU 77740

UPC CODE 017869777400

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10”L x 6.375”W x 5.25”H

CASE CODE GTIN 90017869777403   

# PKG PER CASE 12

CASES PER LAYER 28

LAYERS PER PALLET 10

CASES PER PALLET 280

POUNDS PER PACKAGE 0.25 LB

NET CASE WEIGHT 3 LBS

POUNDS PER PALLET 840 LBS

CASE CUBE CUBIC FEET 0.19

PACKAGE DIMENSIONS 9.75”L x 6.375”W x 0.27”D

PACKAGES PER PALLET 3,360

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

ITALIAN DRY SALAMI PRE SLICED
77740 • 12/4 oz. Resealable Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% of 
the Following: Turbinado Sugar, Wine, Garlic, Natural 
Flavoring, Celery Powder, Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 5 slices (28g)
Servings Per Container 4

Amount Per Serving

% Daily Value*

Calories 100 Calories from Fat 70

Total Fat 8g 13%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 0%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 440mg 18%

Saturated Fat 3g 15%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Uncured Genoa Salami is an all-natural, uncured salami. 
Made from premium cuts of pork that are blended with mild spices and 
marinated in red wine, Uncured Genoa Salami has a milder, softer fl avor 
than dry or hard salami.

Conveniently sliced and ready-to-eat, four-ounce packages of 
Naturalissima Uncured Genoa Salami off er a variety of usage applications 
from classic Italian recipes, to snacks, appetizers, salads and charcuterie 
boards. It’s also enjoyable on its own.

Sensory Speci� cations
Naturalissima Uncured Genoa Salami has a rosy color with fi ne specks of 
white fat throughout. It boasts a mild fl avor and delicate aromas of pepper 
and garlic with a fi rm and dry texture. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Genoa Salami Pre-Sliced

SKU 77741

UPC CODE 017869777417

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10”L x 6.375”W x 5.25”H

CASE CODE GTIN 90017869777410

# PKG PER CASE 12

CASES PER LAYER 28

LAYERS PER PALLET 10

CASES PER PALLET 280

POUNDS PER PACKAGE 0.25 LB

NET CASE WEIGHT 3 LBS

POUNDS PER PALLET 840 LBS

CASE CUBE CUBIC FEET 0.19

PACKAGE DIMENSIONS 9.75”L x 6.375”W x 0.27”D

PACKAGES PER PALLET 3,360

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

GENOA SALAMI PRE SLICED
77741 • 12/4 oz. Resealable Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% of 
the Following: Turbinado Sugar, Wine, Garlic, Natural 
Flavoring, Celery Powder, Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 10 slices (56g)
Servings Per Container 2

Amount Per Serving

% Daily Value*

Calories 190 Calories from Fat 150

Total Fat 16g 25%

Total Carbohydrate 0g 0%

Cholesterol 50mg 17%

Protein 11g

Vitamin A 0%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 4%

Sodium 830mg 35%

Saturated Fat 7g 35%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Hard Salami is a traditional salami that’s been slow-aged, 
fermented and air-dried. Made from all-natural pork and seasoned with 
spices and natural smoke fl avor, Hard Salami delivers an amazing soft 
and smoky, yet sweet fl avor. 

Conveniently sliced and ready-to-eat, four-ounce packages of 
Naturalissima Hard Salami easily bring classic Italian fl avor to salads, 
meals, sandwiches and snacks. It pairs especially well with bold cheeses, 
olives, bread and wine as part of a gourmet cheese board.

Sensory Speci� cations
Naturalissima Italian Dry Salami has a rosy color with a fi rm, dry 
texture and fi ne specks of white fat throughout. It boasts a robust 
fl avor and a smoky aroma with notes of pepper. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Hard Salami Pre-Sliced

SKU 77742

UPC CODE 017869777424

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10”L x 6.375”W x 5.25”H

CASE CODE GTIN 90017869777427

# PKG PER CASE 12

CASES PER LAYER 28

LAYERS PER PALLET 10

CASES PER PALLET 280

POUNDS PER PACKAGE 0.25 LB

NET CASE WEIGHT 3 LBS

POUNDS PER PALLET 840 LBS

CASE CUBE CUBIC FEET 0.19

PACKAGE DIMENSIONS 9.75”L x 6.375”W x 0.27”D

PACKAGES PER PALLET 3,360

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

HARD SALAMI PRE SLICED
77742 • 12/4 oz. Resealable Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% 
of the Following: Natural Flavoring, Natural Smoke 
Flavor, Turbinado Sugar, Wine, Garlic, Celery Powder, 
Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 5 slices (28g)
Servings Per Container 4

Amount Per Serving

% Daily Value*

Calories 100 Calories from Fat 80

Total Fat 9g 13%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 0%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 450mg 19%

Saturated Fat 3g 14%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Uncured Pepperoni is salami made from all-natural 
pork that’s been fermented and air-dried. Using a treasured old-world 
recipe, this pepperoni is seasoned with paprika, natural smoke fl avor 
and spicy peppers; boasting a satisfying, robust fl avor in every bite.

Pre-sliced and ready-to-eat, Naturalissima Uncured Pepperoni can 
be easily incorporated into a variety of classic Italian recipes, from 
sandwiches and pasta to appetizers and charcuterie boards.

Sensory Speci� cations
Naturalissima Uncured Pepperoni has a deep reddish-orange color; 
fl ecked with fi ne specks of white fat. Its fl avor profi le is robust, spicy 
and smoky with a fi rm and dry texture.

PRODUCT SPECIFICATIONS

PRODUCT NAME Pepperoni Pre-Sliced

SKU 77743

UPC CODE 017869777431

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10”L x 6.375”W x 5.25”H

CASE CODE GTIN 90017869777434

# PKG PER CASE 12

CASES PER LAYER 28

LAYERS PER PALLET 10

CASES PER PALLET 280

POUNDS PER PACKAGE 0.25 LB

NET CASE WEIGHT 3 LBS

POUNDS PER PALLET 840 LBS

CASE CUBE CUBIC FEET 0.19

PACKAGE DIMENSIONS 9.75”L x 6.375”W x 0.27”D

PACKAGES PER PALLET 3,360

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

PEPPERONI PRE SLICED
77743 • 12/4 oz. Resealable Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% 
of the Following: Natural Flavoring, Turbinado Sugar, 
Paprika, Natural Smoke Flavor, Lactic Acid Starter 
Culture, Garlic, Celery Powder, Oleoresin of Paprika.

Nutrition Facts
Serving Size 5 slices (28g)
Servings Per Container 4

Amount Per Serving

% Daily Value*

Calories 120 Calories from Fat 100

Total Fat 11g 17%

Total Carbohydrate 1g 0%

Cholesterol 30mg 9%

Protein 6g

Vitamin A 2%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 470mg 19%

Saturated Fat 4g 19%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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Naturalissima Italian Dry Salami is an all-natural, traditional salami 
that’s made with premium pork and cured with Italian spices, wine, 
garlic and pepper for a robust fl avor in every bite.

Conveniently pre-sliced and ready-to-eat, Naturalissima Italian 
Dry Salami off ers a variety of usage applications from classic Italian 
recipes, to snacks, appetizers, salads and charcuterie boards. It’s also 
enjoyable on its own.

Sensory Speci� cations
Naturalissima Italian Dry Salami has a rosy color with fi ne specks of 
white fat throughout. It boasts a robust fl avor of garlic and pepper with 
a fi rm and dry texture. The aroma is that of garlic and black pepper. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Italian Dry Salami Pre-Sliced

SKU 77745

UPC CODE 017869777455

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 11.4375”L x 11.4375”W x 6.4375”H

CASE CODE GTIN 90017869777458

# PKG PER CASE 12

CASES PER LAYER 12

LAYERS PER PALLET 8

CASES PER PALLET 96

POUNDS PER PACKAGE 0.625 LB

NET CASE WEIGHT 7.5 LBS

POUNDS PER PALLET 720 LBS

CASE CUBE CUBIC FEET 0.49

PACKAGE DIMENSIONS 9.75”L x 6.5”W x 0.68”D

PACKAGES PER PALLET 1,152

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

ITALIAN DRY SALAMI PRE SLICED
77745 • 12/10 oz. Resealable Package

Ingredients: Pork, Sea Salt, Contains Less Than 2% of 
the Following: Turbinado Sugar, Wine, Garlic, Natural 
Flavoring, Celery Powder, Lactic Acid Starter Culture.

Nutrition Facts
Serving Size 8 slices (28g)
Servings Per Container 10

Amount Per Serving

% Daily Value*

Calories 100 Calories from Fat 70

Total Fat 8g 13%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 6g

Vitamin A 0%   •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 440mg 18%

Saturated Fat 3g 15%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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One of Spain’s culinary masterpieces, Naturalissima Jamon Serrano 
is a traditional, dry-cured ham that’s hand-coated with paprika, 
cured using only salt, then dried and aged for up to 12 months. 

Conveniently sliced thin and ready-to-eat, Naturalissima Jamon 
Serrano can be easily enjoyed as the central ingredient in traditional 
tapas or as an addition to salads, appetizers and entrees. 

Sensory Speci� cations
Naturalissima Jamon Serrano has a rosy color with specks of sweet, 
white fat and red paprika throughout. Carrying an aroma of sweet 
melon and paprika, its fl avor profi le is delicately sweet and lightly 
salty with a slightly chewy texture. 

PRODUCT SPECIFICATIONS

PRODUCT NAME Jamon Serrano Pre-Sliced

SKU 77772

UPC CODE 017869777721

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 270 days

CASE DIMENSIONS 10”L x 6.375”W x 5.25”H

CASE CODE GTIN 90017869777724   

# PKG PER CASE 12

CASES PER LAYER 28

LAYERS PER PALLET 10

CASES PER PALLET 280

POUNDS PER PACKAGE 0.25 LB

NET CASE WEIGHT 3 LBS

POUNDS PER PALLET 840 LBS

CASE CUBE CUBIC FEET 0.19

PACKAGE DIMENSIONS 9.75”L x 6.375”W x 0.26”D

PACKAGES PER PALLET 3,360

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

JAMON SERRANO PRE SLICED
77772 • 12/4 oz. Resealable Package

Ingredients: Pork, Sea Salt, Paprika.

Nutrition Facts
Serving Size 2 slices (28g)
Servings Per Container 4

Amount Per Serving

% Daily Value*

Calories 80 Calories from Fat 50

Total Fat 6g 8%

Total Carbohydrate 0g 0%

Cholesterol 25mg 9%

Protein 7g

Vitamin A 0%    •
Calcium 0%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 640mg 27%

Saturated Fat 3.5g 19%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g
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PRODUCT SPECIFICATIONS

PRODUCT NAME Prosciutto Panino Fingers

SKU 87444

UPC CODE 017869874444

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 90 days

CASE DIMENSIONS 10.125”L x 5.875”W x 7.3125”H

CASE CODE GTIN 90017869874447   

# PKG PER CASE 12

CASES PER LAYER 27

LAYERS PER PALLET 7

CASES PER PALLET 189

POUNDS PER PACKAGE 0.3125 LB

NET CASE WEIGHT 3.75 LBS

POUNDS PER PALLET 708.75 LBS

CASE CUBE CUBIC FEET 0.25

PACKAGE DIMENSIONS 7.25”L x 5.625”W x 0.6”D

PACKAGES PER PALLET 2,268

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

PROSCIUTTO PANINO FINGERS
87444 • 12/5 oz. Peel & Reseal Package

Ingredients: Mozzarella Cheese Ingredients: 
Pasteurized Milk, Cheese Cultures, Salt, Enzymes. 
Prosciutto Ingredients: Pork, Sea Salt. 

Nutrition Facts
Serving Size 4 pieces
Servings Per Container 2

Amount Per Serving

% Daily Value*

Calories 250 Calories from Fat 170

Total Fat 19g 29%

Total Carbohydrate 2g 1%

Cholesterol 35mg 11%

Protein 18g

Vitamin A 10%   •
Calcium 25%        •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 0%

Sodium 340mg 14%

Saturated Fat 10g 52%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g

Naturalissima Prosciutto Panino Fingers combine the distinctive fl avor 
of their all-natural dry-cured and 12-month aged prosciutto with an 
individually cut and hand-wrapped piece of mozzarella cheese.

Naturalissima Prosciutto Panino Fingers are portable and sized perfectly for 
snacking and entertaining. Use them to create a gourmet appetizer spread 
with an assortment of olives, bread, hummus, marinated vegetables and wine.

Sensory Speci� cations
Naturalissima Prosciutto Panino Fingers have a rosy, white fat swirled 
outer layer with a center of mozzarella cheese. The delicately sweet, yet 
lightly salty, fl avor of the prosciutto is nicely balanced by the mozzarella 
that contributes to the panino’s fi rm and creamy texture. The aroma is 
sweet and melon-like, combined with subtle notes of mozzarella.
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Naturalissima Hard Salami Panino Fingers combine the soft, smoky and 
sweet fl avor of their traditional slow-aged, all-natural pork salami with an 
individually cut and hand-wrapped piece of mozzarella cheese.

Naturalissima Hard Salami Panino Fingers are portable and sized perfectly for 
snacking and entertaining. Use them to create a gourmet appetizer spread 
with an assortment of olives, bread, hummus, marinated vegetables and wine.

Sensory Speci� cations
Naturalissima Hard Salami Panino Fingers have a rosy, fi nely fat speckled 
outer layer with a center of white mozzarella cheese. The robust smoky 
fl avor of the salami is nicely balanced by the mozzarella that contributes 
to the panino’s fi rm and creamy texture. The aroma is smoky with subtle 
notes of mozzarella.

PRODUCT SPECIFICATIONS

PRODUCT NAME Hard Salami Panino Fingers

SKU 87446

UPC CODE 017869874468 

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 90 days

CASE DIMENSIONS 10.125”L x 5.875”W x 7.3125”H

CASE CODE GTIN 90017869874461   

# PKG PER CASE 12

CASES PER LAYER 27

LAYERS PER PALLET 7

CASES PER PALLET 189

POUNDS PER PACKAGE 0.375 LB

NET CASE WEIGHT 4.5 LBS

POUNDS PER PALLET 850.5 LBS

CASE CUBE CUBIC FEET 0.25

PACKAGE DIMENSIONS 7.25”L x 5.625”W x 0.6”D

PACKAGES PER PALLET 2,268

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

HARD SALAMI PANINO FINGERS
87446 • 12/6 oz. Peel & Reseal Package

Ingredients: Mozzarella Cheese Ingredients: 
Pasteurized Milk, Cheese Cultures, Salt, Enzymes. 
Hard Salami Ingredients: Pork, Sea Salt, Contains 
Less Than 2% of the Following: Turbinado Sugar, 
Natural Flavoring, Wine, Natural Smoke Flavor, Garlic, 
Celery Powder, Lactic Acid Starter Culture. 

Nutrition Facts
Serving Size 4 pieces
Servings Per Container 2

Amount Per Serving

% Daily Value*

Calories 300 Calories from Fat 220

Total Fat 25g 38%

Total Carbohydrate 2g 1%

Cholesterol 30mg 10%

Protein 17g

Vitamin A 10%   •
Calcium 25%       •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 360mg 15%

Saturated Fat 12g 62%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g

87446_Naturalissima_POS_HardSalamiPaninoFingers.indd   1 8/16/19   8:43 AM



PRODUCT SPECIFICATIONS

PRODUCT NAME Pepperoni Panino Fingers

SKU 87447

UPC CODE 017869874475 

MIN. SHELF LIFE Guaranteed 45 days upon arrival

MAX. SHELF LIFE 90 days

CASE DIMENSIONS 10.125”L x 5.875”W x 7.3125”H

CASE CODE GTIN 90017869874478   

# PKG PER CASE 12

CASES PER LAYER 27

LAYERS PER PALLET 7

CASES PER PALLET 189

POUNDS PER PACKAGE 0.375 LB

NET CASE WEIGHT 4.5 LBS

POUNDS PER PALLET 850.5 LBS

CASE CUBE CUBIC FEET 0.25

PACKAGE DIMENSIONS 7.25”L x 5.625”W x 0.6”D

PACKAGES PER PALLET 2,268

STORAGE/HANDLING Refrigerate after opening

MIN. STORAGE TEMP 32ºF

MAX. STORAGE TEMP 40ºF

PEPPERONI PANINO FINGERS
87447 • 12/6 oz. Peel & Reseal Package

Nutrition Facts
Serving Size 4 pieces (85g)
Servings Per Container 2

Amount Per Serving

% Daily Value*

Calories 300 Calories from Fat 220

Total Fat 25g 38%

Total Carbohydrate 2g 1%

Cholesterol 30mg 10%

Protein 17g

Vitamin A 10%   •
Calcium 25%       •

Vitamin C 0%

*Percent Daily Values are based on a 2,000 calorie diet.

Iron 2%

Sodium 360mg 15%

Saturated Fat 12g 62%

Dietary Fiber 0g 0%

Trans Fat 0g 0%

Sugars 0g

Ingredients: Mozzarella Cheese Ingredients: 
Pasteurized Milk, Cheese Cultures, Salt, Enzymes. 
Pepperoni Ingredients: Pork, Sea Salt, Contains 
Less Than 2% of the Following: Natural Flavoring, 
Turbinado Sugar, Paprika, Natural Smoke Flavor, 
Lactic Acid Starter Culture, Garlic, Celery Powder, 
Oleoresin of Paprika.  

Naturalissima Pepperoni Panino Fingers combine the classic fl avor of 
their all-natural, uncured pepperoni with an individually cut and hand-
wrapped piece of mozzarella.

Naturalissima Pepperoni Panino Fingers are portable and sized perfectly for 
snacking and entertaining. Use them to create a gourmet appetizer spread 
with an assortment of olives, bread, hummus, marinated vegetables and wine.

Sensory Speci� cations
Naturalissima Pepperoni Panino Fingers have a reddish-orange, fi nely 
fat speckled outer layer with a center of white mozzarella cheese. The 
robust spicy and smoky fl avor of the pepperoni is nicely balanced by 
the mozzarella that contributes to the panino’s fi rm and creamy texture. 
The aroma is smoky and spicy with subtle notes of mozzarella cheese. 
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