ANTICO NERO D’ASPROMONTE

Technical sheet: Ancient ‘Nduja
Meat used and origin
Meat and lard of Aspromonte black swine breeded wild in Aspromonte - South of Calabria

- Italy

Ingredients

Meat and lard, red pepper, salt, spicy red pepper.

Size

Kg 0,40 ca

Minimum Seasoning

60 days

Packaging

single vacuum

Product storage

Less than 4°C. ANCIENT 'NDUJA
Nutritional Values in g/100 g

Energy kcal 1660 kj 397 SWINE BREEDED WILD IN ASPROMONTE - ITALY
Proteins 20,0 I LARD OF BLACK SWINE OF ASPROMONTE,RED.
Carbohydrates 11,07 of which sugars 0,75 INFORMAVION GR/100GR: ENERGY 1660 K) 397; FATS
Fats 31,00 of which saturated 9,70 W L TN
Salt 2,81 01.2024. TO BE STORED AT TEMPERATURE LOWER
Lot THAN 4°C. LOT 003086. IT J5Q8S CE.
Indicated on the label ,

Mebate e waerodsspomontacon
Indicated on the labe

Plant Code

IT J5Q8S CE

Label content

product name, ingredients, nutritional values, TMC date, preservation instructions, lot
number, plant code, company name and website

Internal Code

NTND
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