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Product code: ET940000

Ingredients

Acorn-fed iberico pork jowl, black pepper, sea salt.

Organoleptic characteristics

Colour: white.
Flavour: meaty with medium intensity and durability.
Smell: meaty, characteristic intensity and medium 
durability and paprika-like.
Aspect: characteristic and typical of the product.

Packaging type 

Vacuum-packed.

Weight per unit 
Between 1,500 kgs and 3,000 kgs.

Minimum curing time 
90 days.

Shelf life 
1 year from packing date.

Best before date 

Once the package is opened.

Storage conditions

Store in a cool and dry place. 

Allergens

No allergens.
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