
IBÉR ICO B ITES 3 oz  
IBÉRICO CHORIZO & IBÉRICO SALCHICHÓN & IBÉRICO GRAIN-FED LOIN 

Product  of  Spain       Producto  de  España 

D E S C R I P T I O N  

GL U TE N FRE E.  LA C TO SE  FRE E .  

This pack contains a combination of our 3 TOP products: 
Ibérico chorizo, Ibérico salchichón and Ibérico grain-fed loin. 
Perfect for all Ibérico lovers! 

These artisanal products are made from ibérico pig, an original breed from Spain. The meat is seasoned with natural 
spices. You can present it on a plate and impress to all Iberico lovers, or you can add it as an ingredient in your 
best pasta dishes, salads or even in a pizza. 

Chorizo and salchichón are cured for a minimum of 40 days and loin is cured for at least 70 days using artisanal 
methods in La Alberca, Spain, a Natural Reserve declared a World Heritage. 

I N G R E D I E N T S 

Iberico chorizo: Pork meat, salt, pimento, dextrin, 
dextrose, garlic, oregano. NO NITRATES OR NITRITES 
ADDED. 

Iberico salchichón: Pork meat, salt, nutmeg, black pepper, 
white pepper, dextrin, dextrose, potassium nitrate, 
sodium nitrate, trisodium citrate. 

Ibérico grain-fed loin: Ibérico pork loin, salt, pimentón, 
garlic. NO NITRATES OR NITRITES ADDED 

L O  G  I  S T  I  C S

Cases per pallet -  255
Gross case weight –  1.85 lbs 

Case measurements -  14.69 inch L x 6.89 inch W x 4.33 inch H 
Shelf life - 2 years 

Storage - Keep in a cool and dry place, away from the sunlight. Refrigerate after opening. 

Serving recommendations - Fermín recommends placing the plastic enclosure under warm running water 
(38ºC/100ºF) for 8-10 seconds. This will enhance the flavor and ease separation of the slices. 

INFO 

ITEM # DESCRIPTION UPC CODE PACK SIZE 

F30012 IBÉRICO BITES 3 OZ: Iberico Chorizo 1 oz & Salchichon 1 oz & Grain-Fed Loin 1 oz 818003014272 10 x case 

INFO   hola@ferminiberico.com 

ORDERS   orders@ferminiberico.com 

@FerminIberico

 PHONE   (212) 997 - 3161 

WEB   www.ferminiberico.com 

 @FerminIbericos


