SEMZA
GLUTAMMATO GLUTEN §
AGGIUNTO FREE

FIOCCOTTO “ALTA QUALITA

When we select the pork leg, we separate the finest “cuore
della coscia” (leg’s heart) muscle, picking only those with a
perfect balance between the lean parts and the fat veining,
which gives a natural tenderness to the finished product.
The addition of natural ingredients and a little salt give the
product its characteristic flavor, tender, sweet and delicate,
exalting the high quality of the raw material.

X 100% meat from selected farms
X Gluten-free

7] No milk byproducts

[ No polyphosphates added

E nNo glutamate added

Whole 7 kg Half 3 Kg Tray 500/100 g
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Asparagus Vermentino Crescenza '

Nutritional
Values

Average Nutritional values per 100 g of products
Energy: 739 KJ / 177 kcal

Fat Of which Carbohydrate Of which Protein Salt
saturates sugars
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