
 

IBERIC O  CHORIZO SPICY 7 oz 
 

CHORIZO IBÉRICO PICANTE 7 oz 
 

Pr oduct  of  Spain                Pr oducto  de  España  
 
 
 

D E S C R I P T I O N  
 

ALL NATURAL.  GLUTEN FREE.  LACTOSE  
FREE.  NO N ITRATES OR N ITR ITES  ADDED.  
 
Th i s  ar t i sana l  sp icy  chor izo  i s  made from 
iber ico  p ig ,  an  or ig ina l  breed from Spain .  The 
meat  i s  seasoned w ith  natura l  spices .   
 
Us ing  the t rad it iona l  recipe o f  chor izo  we have 
ach ieved an  innovat ion  in  i t s  f lavor  by add ing 
hot  papr ika and cumin .  
 
 
CURED FOR 1 month  using  art i sana l  methods 
in  La  A lberca ,  Spa in ,  a  Natura l  Reserve  
dec la red  a  Wor ld  Her i tage.  
 

 
I N G R E D I E N T S  

 
Pork  meat ,  sa lt ,  hot  papr ika ,  dextr in ,dextrose , 
nutmeg,  oregano,  gar l ic .  
 

 
 
 

 
 

C A S E S  P E R  P A L L E T   2 2 1  
G R O S S  C A S E  W E I G H T  5 . 6 4  L B S 

C A S E  M E A S U R E M E N T S    9 . 0 6 D   X  3 . 7 4 L   X  1 2 . 6  W 
S H E L F  L I F E    1 4  M O N T H S 

S T O RA G E    K E E P  I N  A  C O O L  A N D  D R Y  P L A C E ,  A W A Y  
F R O M  T H E  S U N L I G H T  

 
 
 
 
 
 
 

ITEM # DESCRIPTION UPC CODE PACK SIZE 

F03110 Iberico chorizo SPICY 7 oz 818003010625 10 x case 
 
 
 
 

 

INFO    m   | 

Nutr it ion  Facts  
 
 
   Serving Size 1 oz / 28 g 
Amount per serving   

Calories 140           Calories from fat 100 

% Daily Value 
Total fat 11g                                    17% 

Saturated fat 4.5g                        23% 
Trans fat 0g                                    0% 

Cholesterol 15mg                              5% 
Sodium 420mg                                 18% 
Total Carbohydrate 2g                      1% 

Dietary Fiber 0g                             0% 
Sugars 0g                                       0%  

Protein 10g                                       19% 

 
Vitamin A 0%                         Calcium 0% 
Vitamin C 0%                             Iron   2% 
*P e r c en t  Dai l y  Va l ues  a r e  bas ed  on  a  2.000  

 
c alo ri e  di e t .  

 

INFO   hola@ferminiberico.com 

ORDERS   orders@ferminiberico.com 

@FerminIberico 

 PHONE   (212) 997 - 3161 

WEB   www.ferminiberico.com 

        @FerminIbericos 


