
Product 

Shelf Life 

Net Weight 

LxWxH 

Case pack 

Case LxWxH 

Pallet Configuration 

Ingredients 

Description 

Salumeria Biellese LLC 

Salumeria Biellese Capicola 

2 months 

4-5 pounds

L 12.5 W8 H3 

per customer request 

per customer request 

Pork, Salt, Wine, Dextrose, Brown Sugar, Spices, Hot Pepper, Cayenne, 

Sodium Nitrate 

We trim a Berkshire pork shoulder, season it with Italian hot pepper and 

paprika then put it in a cure before it is fully cooked. This is our 

interpretation of the traditional preparation of this spicy product that 

would have been found in Rome and Calabria. 
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