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IBERICO GRAIN-FED LOIN / LOMO DE CEBO IBERICO 50% RAZA IBERICA

Product of Spain W' M Producto de Espafa

DESCRIPTION

C ALL NATURAL. GLUTEN FREE. LACTOSE
Na FREE. NO NITRATES OR NITRITES ADDED.

The texture and aroma of FERMIN Iberico products
are a result of a slow curing process in a unique
environment. This 50% Iberico loin is the result of a
cross bred between 100% Iberico with the 100%
Duroc pig to offer a more affordable, lower fat
content pig for everyday use. Fed on a diet of
grains, these products have a strong visual fat
marbling and subtle flavor that are a result of
FERMIiIN’s generations of practiced artisan
production methods.
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CURED FOR 70 days using artisanal methods in La Alberca, Spain, a
Natural Reserve declared a World Heritage.

INGREDIENTS

Ibérico pork loin (96.7), salt (2.8%), pimenton (0.4%), garlic (0.1%).
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BLH (Item) Per 100g (ml) or per serving ﬁ%fsiﬁ%
BEE (Energy) 1142 T#(kJ) 14%
EH/R (Protein) 30.8 7(q) 51%
BERK (Fat) 15.8 7(Q) 26%
Bk 1t& ¥ (Carbohydrate) 2.0 7i(g) 1%
£ (Sodium) 2442 = 7i(mg) 122%

STORAGE Keep in a cool and dry place, away from the sunlight
INSTRUCTIONS Ready to eat. Remove casing before eating.
NET WEIGHT 0.600 kg (aprox.)

SHELF LIFE 18 months

ALLERGENS Gluten free. Lactose free. ESPANA
. L. 10.04664/SA
No nitrates or nitrites added. CE
ITEM # | DESCRIPTION | EAN-13 CODE | PACK SIZE
F05515 | Iberico grain-fed loin TUBE | 8428648003603 | 4 X case
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