
�The best of Italian tradition�

offers a selection of typical Italian specialties for a perfect aperitivo
and charcuterie board to share with friends and family.

Cured in Italy, enjoyed in the US! 

Rovagnati is now able to offer these succulent specialties in the United States.

A PREMIUM SELF-TREAT FOR YOUR INDULGENCE MOMENTS

A celebration of Italian technical know how and the competence in selecting
and processing raw materials.

Description

Rovagnati range is a combination of presliced charcuterie products dedicated
to specific consumption occasions mixing Italian heritage and US tradition.

INGREDIENTS

SALAME MILANO CLASSIC MILD SALAMI: Pork Meat, Salt, Seasoning (fruit extracts,
maltodextrin), Dextrose, White pepper, Garlic, Lactic acid starter culture. 
SALAME NAPOLI PEPPERY SALAMI: Pork Meat, Salt, Seasonings (fruit extracts, 
lemon and chicory fibers, maltodextrin), Black pepper, Dextrose, White pepper, 
Garlic, Lactic acid starter culture.
HOT SOPPRESSATA SPICY SALAMI: Pork meat, Salt, Seasonings (fruit extracts, 
maltodextrin, paprika), Paprika, Dextrose, Sweet pepper, White pepper, Garlic, 
Lactic acid starter culture.

Salame Milano, Hot Soppressata,
Salame Napoli N U T R I T I O N A L FAC T S

Serving Size 1 oz (28g)
Servings Per Container 6

*Percent Daily Values are based on

a 2,000 calorie diet.

Vitamin A 0%
Vitamin C 0%
Calcium 0%
Iron 2%

Amount Per Serving

Calories   90    calories from Fat  60

% Daily Value*
Total Fat 7g  10%

 Saturated Fat   2,5g  12%

Cholesterol   25mg  8%

Sodium   540mg 22%

Total Carbohydrate   0g 0%

 Dietary Fiber   0g 0%

 Sugars   0g
Protein   7g

Now available at


