Charcuterie

‘ Some items may require pre-order
Contact your sales representative for more information
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Prosciutto

Item

Creminelli
Sliced Prosciutto
26079 6/12 OZ
Pre-order: NV

Fabrique Delices
Duck Prosciutto
13651 ~.5LB
Pre-order: AZ, HYW, NV

La Quercia

Prosciutto Americano
12108 ~8 LB

Pre-order: AZ, HYW
12924 4/1 LB Sliced
Pre-order: AZ, HYW, NV

Mitica

Serrano Ham

12951 ~11 LB
Pre-order: AZ, HYW, NV

San Michele

Prosciutto di Parma DOP

Black Label
26344 ~16 LB
Pre-order: AZ, NV

San Michele
Prosciutto

San Daniele DOP
26345 ~16 LB
Pre-order: AZ, NV

Speck Alto Adige
22726 ~4.45 LB
Pre-order: AZ, HYW, NV

Zoe's Meats
Prosciutto

23473 12 LB Sliced
Pre-order:

Origin /
Animal

Salt Lake City, UT
Pork

France
Duck

Norwalk, IA
Pork

Spain
Pork

Italy
Pork

Italy
Pork

Italy
Pork

Petaluma, CA
Pork

Description

Creminelli's classic whole muscle cut, but pre-sliced for your
convenience. Made simply with sea salt and pork from farms
dedicated to humanely raising animals that are free to roam
and forage.

Cured duck breast that can be easily sliced and used similarly
to traditional pork prosciutto. Spiced with peppercorns, this
duck prosciutto is rich and flavorful.

Prosciutto Americano was the first La Quercia creation. The
meat has a sweet, clean flavor with a floral minerality.
Excellent on a cheese plate, paired with melon, or savored on
its own. Humanely raised, antibiotic-free pork from family
farms.

This Serrano Ham is produced from 100% Spanish pigs born,
raised, and butcherd in Spain. Air cured using traditional
methods for an average of 22 months in the La Batuercas
region of Spain. Comes boneless and hand-trimmed.

This San Michele DOP Prosciutto di Parma Blake Label is aged
for 16 months bringing the savory, rich flavors of cured pork
to the forefront.

A delicate and balanced flavor, an aroma that's the perfect
blend of Adriatic and Alpine breezes.Prosciutto di San Daniele
proudly encapsulates centuries of meat-curing history and art,
and is perfect for every day and special occasions.

Principe Speck is a dry-cured smoked ham that has been
lightly seasoned for a minimum of 22 weeks with delicate
hints of flavor and spices.

Pure and simple, domestic prosciutto, just the pork leg and
salt. Zoe's Prosciutto comes whole and boneless with a classic,
mild flavor that is simply delicious.



Item

P.Balistreri

Chili Flake & Fennel
25779 6/1.5 LB
Pre-order: AZ, HYW, NV
25780 12/5 0Z
Pre-order: AZ, HYW, NV

P.Balistreri

Garlic & Rosemary
25781 6/1.5LB
Pre-order: AZ, HYW, NV
25783 12/5 0z
Pre-order: AZ, HYW, NV

P.Balistreri

Little Heat

25782 6/1.5 LB
Pre-order: AZ, HYW, NV
25784 12/5 0Z
Pre-order: AZ, HYW, NV

Creminelli
Calabrese
16229 ~3 LB
Pre-order: NV

Creminelli
Finocchiona
16233 ~2.75 LB
Pre-order:

Creminelli
Milano
26794 ~3 LB
Pre-order:

Fra'Mani
Calabrese

19689 ~11 0Z
Pre-order: AZ, NV

Fra'Mani
Chorizo Picante
14030 ~10 OZ
Pre-order: AZ, NV

Origin /
Animal
Harbor City, CA
Pork

Collagen casing

Harbor City, CA
Pork
Collagen casing

Harbor City, CA
Pork
Collagen casing

Salt Lake City, UT
Pork
Collagen casing

Salt Lake City, UT
Pork
Beef Casing

Salt Lake City, UT
Pork
Beef Casing

Berkeley, CA
Pork

Berkeley, CA
Pork

Coarse Ground & Whole Muscle

Description

Classic blend of chili flakes, whole fennel seed, and whole
black peppercorns. Produced in Southern California using all-
natural pork.

Hand-picked rosemary blended with white wine and garlic.
Produced in Southern California using all-natural pork.

A blend of chili flakes and paprika make up this So-Cal version
of the classic Italian salami picante. Made with all-natural pork
and artisan spices.

Calabrese is a spicy salami style from the Calabria region of
Italy, flavored with garlic and Calabrian chilies. Similar to
pepperoni, its coarse grind and fat content make it ideal for
pizza and sandwiches.

This fennel-infused salami works well on gourmet sandwiches,
party trays, pizza, or paired with aged Italian cheeses. Cured in
a natural beef casing.

This dry Italian-style salami has a finer grind and is flavored
with black pepper. Perfect for sandwiches.

Fra'Mani Calabrese is a small, spicy dry salami inspired by the
region of Calabria in Southern Italy. Their version combines
wild fennel seed, sweet and hot Calabrian pepperoncini and
chili flakes.

Piquant and slightly smoky, this Spanish-influenced dry
chorizo is a brick-red color and seasoned with Pimenton de la
Vera.



Item
Fra'Mani

Salametto
14031 ~12 0Z
Pre-order: AZ, NV

Fra'Mani
Sopressata
14029 ~5 LB
Pre-order: HYW

Fra'Mani
Toscano
14032 ~5 LB
Pre-order: AZ

Palacios
Chorizo

13385 14/7.9 0Z
Pre-order:

Pamplona
Chorizo

14598 8/~1.25 0Z
Pre-order:

Zoe's Meats
Cabernet

17452 ~4 LB
Pre-order: HYW, NV

Zoe's Meats
Genovese

14874 ~3 LB

Pre-order: AZ, HYW, NV

Zoe's Meats

Ghost Pepper

17232 ~1.3LB
Pre-order: AZ, HYW, NV

Origin /
Animal
Berkeley, CA
Pork

Berkeley, CA
Pork

Berkeley, CA
Pork

Spain
Pork

Spain
Pork

Petaluma, CA
Pork

Petaluma, CA
Pork

Petaluma, CA
Pork

Description
Small, coarse ground with a garlic aroma. Rich color, full flavor

and great for picnics.

Modeled after the sopressa vicentina from the Vicenza
province of Northern Italy, Fra'Mani Sopressata is very
coarsely ground and flavored with clove.

Deep burgundy in color, Fra'Mani Toscano has a saltiness that
is more pronounced in keeping with the Tuscan tradition of
pairing foods with unsalted breads.

All natural dry-cured chorizo imported from Spain. Made by
Palacios from an old family recipe seasoned with smoked
paprika with no added nitrates or nitrites.

A product of incomparable flavor and aroma obtained from a
careful and natural aging process. Smoked Spanish paprika
provides a superb flavor.

The tannin-heavy Cabernet Sauvignon and the creamy fatness
of pork soften and complement one another to create a
sophisticated cured meat.

Zoe's Genovese Salami is mild with flavors of salt, pepper, and
garlic. A bit of Pinot Grigio wine imparts a fruitiness with notes
of lemon and apple.

Tequila and cilantro complement the ghost pepper chili added
to this intense Zoe's salami. The subtle sweetness of the pork
meets the heat and make it a great option for cheese and
charcuterie plates.



Item
Zoe's Meats

Pepperoni

22416 20 LB Sliced
Pre-order: AZ

15626 4/~1.5 LB Stick
Pre-order: AZ, HYW

Zoe's Meats
Saucisson Sec
17494 ~1 LB
Pre-order: HYW, NV

Whole Muscle

Item

La Quercia

Coppa

12109 ~2 LB
Pre-order: AZ, HYW

Item

P.Balistreri

Guanciale

23869 ~6.5 LB
Pre-order: AZ, HYW, NV

Hobbs

Applewood

Smoked Bacon
13783 15 LB
Pre-order: AZ, SFS, NV

Fra'Mani

Pancetta

19692 ~4 LB

Pre-order: AZ, HYW, NV
18385 ~2.75 LB Smoked
Pre-order: HYW

Origin /
Animal
Petaluma, CA
Pork

Petaluma, CA
Pork

Origin /
Animal

Norfolk, IA
Pork

Origin /
Animal

Harbor City, CA
Pork

Richmond, CA
Pork
Berkeley, CA
Pork

Description
Chefs use this pepperoni because it is mildly seasoned and

allows a real pork finish to shine. The quantity of paprika and
heat is very subtle.

Saucisson Sec is the French version of dry cured salami.
Known for its saltier flavoring, the name Saucisson comes
from the Latin word meaning salted. Zoe's Saucisson Sec is
nitrite free and has the perfect balance of pork, salt and
spices.

Description

A unique charcuterie experience made from shoulder and
neck meat. Berkshire Coppa balances the curing processes for
prosciutto and salami to create a completely unique flavor
experience.

Bacon, Pancetta, Guanciale, Nduja

Description

Cured and smoked pork jowl rubbed with salt, sugar, and a
blend of artisan spices. Made with lowa purebred Berkshire
hogs from Eden Farms.

Hobbs uses Berkshire Black Hair and Duroc Red Hair pigs for
their bacon. Cured the old-fashion way with just enough sugar
and salt, they also smoke the bacon for 2 hours longer than
most other producers to remove additional moisture.

Fra'Mani Pancetta is hand trimmed, hand salted, and slowly aged.
It is characterized by a balanced proportion of lean and fat and the
aromas of garlic, clove, bay leaf, and black pepper.



La Quercia Norwalk, IA
Guanciale Pork

12106 ~5.5 LB

Pre-order: HYW, NV

25773 4/1 LB Diced

Pre-order: AZ, HYW, NV

La Quercia Norwalk, IA
Pancetta Pork
19035 ~4 LB

Pre-order: AZ, NV
25774 4/1 LB Diced
Pre-order: AZ, HYW, NV

Zoe's Meats Petaluma, CA
Bacon Pork

15132 2/~10 LB Slab

23472 15 LB Sliced

Pre-order: AZ, HYW

25491 2/150 CT Cooked

Pre-order: AZ, NV

Cotto, Cooked Meats

Origin /
Item Animal
Fra'Mani Berkeley, CA
Capicollo Pork
18268 ~3.75 LB
Pre-order:
Fra'Mani Berkeley, CA
Mortadella Pork
18773 ~6 LB
Pre-order: AZ, NV
Fra'Mani Berkeley, CA
Rosa Cotto Pork
18257 ~6 LB
Pre-order: NV
Fra'Mani Berkeley, CA
Rosemary Ham Pork

18389 ~4 LB
Pre-order: NV

Guanciale, cured pork jowl, imbues a unique smooth, silky
quality. Itis essential for many authentic Italian dishes
including pasta al'lamatricinana. Spiced with a traditional
rosemary blend containing no garlic.

This dry cured flat pancetta is aged for two months and spiced
with sea salt, white and black pepper, bay leaf, and juniper
berries.

Zoe's uncured applewood smoked bacon is seasoned with the
perfect balance of salts and spices and then smoked over real
applewood chips. Their pork is sourced from the finest hogs
that are humanely raised, antibiotic free and fed a vegetarian
diet.

Description

Fra'Mani Spicy Uncured Capicollo is produced from hand-
trimmed boneless pork shoulder. Fragrant with a smooth
texture and flavor, it is seasoned with red pepper, garlic,
vinegar, fennel seed, and black pepper. It is lightly smoked
over natural wood.

This labor of love is made with prime cuts from the leg,
shoulder, and belly. It's hand-trimmed, finely ground, and
speckled with small cubes of pork jowl. It's then slow-roasted
and finished with a kiss of smoke. Like the classic version, this
Mortadella is properly pistachio free.

A salami cotto, or cooked salami, made using coarse ground
pork shoulder, studded with pistachio nuts, and slow roasted
with a hint of smoke. Ideal for sandwiches, and pairs
especially well with pickled vegetables.

This Rosemary Ham is comprised of three attached major
muscles of the pork leg - inside round, outside round, and eye
of round. Hand-trimmed, with a think layer of flavorful fat.



Item

Fra'Mani
Smoked Ham
18253 ~3 LB
Pre-order: AZ, NV

Fra'Mani

Sweet Apple Ham
18841 ~4 LB
Pre-order: HYW, NV

Principe
Mortadella
15777 ~11 LB
Pre-order: NV

Origin /

Animal Description
Berkeley, CA A single muscle ham made from the knuckle of the pork leg.
Pork Lean and dark in color with a distinctive flavor. Lightly smoked

and slow roasted.

Berkeley, CA This ham is made from the inside round, outside round, and
Pork eye of round. It is infused with apple juice and brown sugar,
giving it an incredibly juicy sweey flavor.

Italy Principe Mortadella is made from carefully selected pure pork

Pork meat that is blended with cubes of bacon fat, fresh spices and
additional natural flavors including pistachio. Smooth with a
delicate taste.

Pre-sliced, Grab & Go

Item

Creminelli

Felino &

Manchego

20089 12/2.2 0Z

Pre-order: AZ, HYW, NV, SFS

Origin /

Animal Description

Salt Lake City, UT The perfect pairing: Felino salami and mild sheep's milk
Pork cheese from Spain make a delicious high protein snack.
Sheep Milk
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