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SALUMIE

LA VALa(NGHID

DISOSATO

PrOSCIU-.ttO .CIU-dO “Val del Cinghio” superieur cured ham
“Val del Cmghlo” Jambon sec superieur “Val del Cinghio”




VAL (NGUID

DISOSSATO

Stagionato con osso | Mesi Kg
Aged with bone | Months
Sec, avec los | Mois _| _| 7 5
!
Disossato pulito a coltello | Mesi Kg
Deboned knife trimmed | Months Piatto - 1/2
Desossé nettoyé au couteau | Mois Flat - 1/2
.| .| 6 2+ Comprimé - 1/2
/
Disossato pelatello | Mesi Kg
Deboned skinned | Months 1/1-1/2
r \  Desossé entierement pelé | Mois 1/1-1/2
1 48+
/4
Disossato mattonella | Mesi Kg
Deboned block | Months 1/1-1/2
Desossé moulé carré | Mois 1/1-1/2
1) 48+ -
!/
Disossato scrigno | Mesi Kg
Deboned scrigno | Months 1/1
Desossé scrigno | Mois 1/1
|1 5,9+ :
!/
Disossato addobbo | Mesi Kg
Deboned natural form | Months
Desossé naturel | Mois

11

6,2+




