
Ibérico de Bellota Products
Ibér ico p igs fa t tened exc lus ive ly  on fa l len acorns,  known as Be l lo ta,  fo r  th ree months pr io r  to s laughter.  

The resu l t ing meat  is  sw i r led w i th h igh leve ls  o f  f lavor fu l  natura l  fa ts ,  fo r  wh ich th is  p ig has ga ined 
in te rnat iona l  notor ie ty.   

Ingredients:
Ibérico de Bellota Pork, Salt, Seasoning (Dextrin, Dextrose), Seasoning 
(Salt, Sugar, Trisodium Citrate, Sodium Nitrite, Potasium Nitrate, Sodium 
Ascorbate), Nutmeg, Black Pepper, White Pepper. Natural Pork Casing.

Item number: F04030
6 x 2.2 Lbs. pieces per case
Case weight: 13-15 Lbs.
Case measurements in US measures: 
6 in. high x 7 in. wide x 26 in. long
Cases per pallet: 80

Salchichón Ibérico de Bellota 

The Ibérico pigs, Ibérico de Bellota are named after having been 
fattened on fallen acorns through the winter.  The meat from 
these specially fed Ibérico pigs makes Salchichón of an entirely 
different character.  The fat made sweeter and richer infiltrates 
the meat and spices creating a luxurious mouth feel and a heady 
taste and aroma that lasts terrifically longer than expected.   

Fermín Salchichón, Ibérico de Bellota is available exclusively in 
large longaniza for deli slicing.

Amount per Serving

Calories 140                     Calories from Fat 110
% Daily Value

Total Fat 12g  18%
  Saturated Fat 5g 21%
  Trans Fat 0g 
Cholesterol 24mg 8%
Sodium 350mg 15%
Total Carbohydrate 0g  0%
  Dietary Fiber 0g 0%
  Sugars 0g 
Protein 6g

Nutrition Facts 
Serving size 1oz/28g.
Serving per container varied

Vitamin A 0%  Vitamin C 0%
Calcium 2%     Iron 6%
Percent daily values are based on a 2.000 calorie diet.

product of spain Ibérico de Bellota

Tradit ional, Dry-cured Spanish sausage
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