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“HISTORY

) RIER L NIRCIN

WE TAKE THE BEST OF TRADITION, BLEND IT WITH
THE DEMANDS OF THE PRESENTAND IMAGE
TOMORROW NEEDS. THANKS TO THIS APPROACH,
WE HAVE REACHED E V E RY ONTABLES, IN ITALY
AND WORLDWIDE.

Driven by a pioneering spirit and confidence in his products, Innocenzo, along with his son Cesare, moved to
Rome. The Fiorucci Deli and Butcher Shop was founded in the early 1 9 0 tih@P®&zzaVittorio Emanuele.
Taking over from his father, Cesareexpanded the brand, creating a chain of delis before World War 1.

In the post-war economic boom, he founded Roman Meat and Related Industries (IRCA)in the 1950s.



In 1969, the third generation of Fi o r danuly 6 s
iInaugurated the production plant in Rome, where the
Fiorucci legacy continues to this day.

The early 1970sintroduced the ¢ o mp a firsy |6g®,
evolving over time into the recognizable trademark we
know today .

Today, Fiorucci boasts a wide range of unique products,
regional specialties, and beloved classics.

Innocenzo Fiorucci and his
son, CesareFiorucci, set up their
first store in Rome.

Fiorucci reinforces
its expansion abroad.

Innoc.enzo Fiorucci : Ferruccio Fiorucci Fiorucci celebrates its 175th
founded his frst shopwhich inaugurates the new plant of Santa anniversary and continues
specialized in cured meats. Palomba, near Rome. working to pursue new goals.



MORTADELLA

Mortadella boastsa century old history; its name dates back to Romantimes
due to the «mortariumy», afacility to make this product .

Overthe centuries, the recipe haschanged:i tniade from amix of lean pork, cuts and diced neck
pork, cut fat, salt, and whole or ground pepper.The mix is finely minced, stuffed into natural or
synthetic casings,and cooked for along time, enhancingits aroma and flavor .




SQUISITELLAAROMADIVINA

VILIZAVIHOW

- - F
CODE T PRODUCT \ WEIGHTPC ! PCS/CTN | CTNWEIGHT |  PALLET T PALLETWEIGHT T TSI T EAN
¥ | | | { i ¥ i
21322 | DIVINAHALF-W/P - CAL 17,5 3 6,0KG | 2 : 12,7KG | 6X5:30CTN| 381,4KG | 90/63 D | 2343170000000
22715 | DIVINAHALF-W/P - CAL 17,5 ‘ 35KG | 2 | 76 KG ‘ 8X6=48CTN | 364,6 KG | 90/63 D | 2948439000000
20023 | DIVINAHALFBW/IOP-CAL16 | 25KG | 2 | 56KG | 8X6=48CTN 268,6 KG 90/63 D 2332540000000
20442 | AROMAALF-WIP - CAL 24,5 } 135KG | ) | 142KG | 6X5=30CTN 426,6 KG l 90/63 D l 2343890000000
20422 | AROMAJALF-W/O P- CAL 24,5 135KG | 1 i 142KG | 6X5=30CTN 426,6 KG 90/63 D 2330940000000
22083 | SQUISITELLIALF- WL - CAL14 ‘ 35KG | 6 |  21,8KG | 6X5=30CTN 653,4KG l 90/63 D l 2772560000000
21312 | SQUISITELLW/O L - CAL 14 i 70KG | 3 | 218KG | 6X5=30CTN| 653,4KG i 90/63 D i 2742560000000
| |



MORTADELLAUPREMA

‘MORTADELLA

\)PREM

A A = E A =
CODE | PRODUCT | WEIGHTPC | PCS/ICTN| CTNWEIGHT | PALLET | PALLEWEIGHT | SL/GTC
I I I | | | |

20074 : NAT.CAS- CAL 24 W/P : 16,0 KG : 1 l 16,7 KG | 6X5=30 CTN} 502,2 KG 1 90/63 D l 233144000000¢
20024 ;| HALF- CAL245WO P | _180KG | | 18,7 KG | 6X5=30CTN, 561,6 KG . 90/63 D 233144000000
21562 | HALF3CAL245wW/P & 8o kG" N 1 | 18,7 KG | 6X5=30CTN| 561,6 KG | 903D | 234398000000
20022 | CAL22WIOP | 150KG | 1 |  157KG |6X5=30CTN| 4715 KG | 90/63 D | 233144000000(
22003 | HALF- CAL 22 W/O P | 7,5 KG | % | 157kG | 6x5=30 CTN 4718 KG \ 90/63 D | 233144000000«
21552 | CAL22W/P | 150KG | 1 | 15,7 KG | 6X5=30CTN 4715 KG | 90/63 D | 234398000000(
22095 |  HALF- CAL22W/P |  75KG | 2 ! 157KG | 6X5=30CTN 471,8 KG | 90/63 D | 234398000000(
20034 |  HALF-CAL22WIO P [ 18,0.KG | 1 | | 90/63 D | 233144000000(

13,7 KG | 6X5=30 CTNi 4114 KG



MORTADELLAUPREMA

VLIJAVIHON

By
:

|
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CODE ? PRODUCT ? WEIGHTPC ‘ PCS/CTN ‘ CTNWEIGHT ‘ PALLET | PALLETWEIGHT SLIGTC EAN

20570 HALF3 CAL 22 - W/P 130KG | 1 | 137KG | 6X5=30CTN| 411,4KG o063 D | 2342820000000
20936 HALF- CAL 24-WIO P 95KG | 2 | 197KG | 6X5=30CTN 502,0KG 9063 D | 2343980000000
20939 HALF3 CAL30-W/O P 220KG | 1 |  229KG | 6X4=24CTN 549, 2KG 9063 D | 2331440000000
20042 CAL32-WIOP 950kG | 1 | es0kG | 1x1=1PC 475,0KG 8056 D | 2331710000000
20549 |  CAL32- WP | 7 95DKGE |4 4l M| 950KG 7T 1x1=1PC | AT50KG | 8056 D | 2342930000000
20912 CAL40-W/O P 3500KG | 1 | 3500KG | 1x1=1PC I 350,0KG 80/56 D I 2331850000000
21318 CAL30-W/OP 450KG | 1 : 450KG | 1X1=1PC i 315,0KG 90/63 D i 2313180000000



MORTADELLBROLOGNAGP

MORTADELLA

BOLOGNAGP

Produced according to the IGPspecifications
for those who love original and traditional flavours .

H
CODE T PRODUCT TWEIGHTPC T PCSICTN | CTNWEIGHTT PALLET T PALLETWEIGHT T RS EAN
21299 l BOL HALF& W/P - CAL 24,5 % 135KG ! 1 1 142 KG % 6X5=30 CTN! 426,6 KG % 90/63 D | 2343170000000
21319 | BOLHALFGWIO P8CAL245 | 135KG | 1 | 142KG | 6X5=30 CTNI 4266KG | 90/63D | 2343170000000
21563 | BOLHALFBW/O P-CAL20 | 60KG | 2 | 127ke | 6x5=30CTN| 3815 KG | 90/63D | 2642050000000
20602 | BOLHALFSW/P - CAL20 | 75KG | 2 | 158KG | 6X5=30 CTN| 4723KG | 90/63D | 2916134000000
20398  BOL HALF&WI/P - CAL 17,5 50 KG 1 557KG  8X4=48 CTN 267.4 KG 90/63 D 2331980000000
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RTADELLAUPREMASS0

Vel VLI O W

ONLY
ITALIANMEAT

HONEYFROM
SICILY

SICILIAN
SEASALT

PISTACHO
FROMBRONTE

Gluten free
Handtied Vacuumpacked with 6mm LINENROPE Prin- Lactosefree
ted JUTEbag.
CODE PRODUCT WEIGHTPC | PCS/CTN | CTNWEIGHT|  PALLET PALLETWEIGHT SLIGTC EAN
20377 NAT.CAS - CAL24W/O P 140KG 1 151KG | 6X5=30CTN 454KG 90/63 D 2203770000000
20382 NAT.CAS- CAL 24 W/P 140KG 1 151KG | 6X5=30CTN 454KG 90/63 D 2203820000000
22201 HALF- CAL 24 W/P 70KG 2 151KG | 6X5=30CTN 454KG 90/63 D 2322010000000
22202 HALF- CAL 24 W/O P 70KG 2 151KG | 6X5=30CTN 454KG 90/63 D 2322020000000
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PROSCIUTTO

The word prosciutto haslatin origins.0 P e r e s unedanungrdried, suggests
that drying the meat wasthe only way to preserveit .

The most important stage of the processis salting the pork leg.After aresting period,

the ham is washed, dried, and inspected for any defects . The curing processthen begins,

which determines the successand quality of the ham. During this stage,the 0 s u g n groeessalsd
takes place, where the muscle parts are coated with a mix, typically made from pork fat, sal, ground
pepper, and other ingredients, which prevents the ham from drying out too quickly .




THEDIFFERENTYPESFPROSCIUTTOS

S O dd

EXTRARIM  DEBONED ADDOBBWOL
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CONTADINOEXPRESSJAXIFETTA

PROSCIUTTO

EXPRESS MAXIFETTA

CONTADINO

Made In Italy Prosciutto Porkleg with a minimum curing period A ready-to-slice product .
in several formats . of 5 months, bonelessand ready to slice.
A & | | # & | &

CODE PRODUCT WEIGHTPC PCS/CTN ‘ CTNWEIGHT PALLET PALLETWEIGHT SL/GTC ‘ EAN

20610 CONTADIN@BONEIN 6,0-80 KG 2 ‘ 1510KG 3X7=21CTN 317,6 KG 180/126 D ‘ 2641640000000

20605 CONTADINMEBONED 57-6,3 KG 2 i 12 70KG 4X10=40CTN 506,7 KG 180/126 D i 2331670000000

20726 CONTADINEXTRATRIM 57-63KG 2 ‘ 12,70 KG 4X10=40CTN 506,9KG 180/126 D i 2332260000000

20675 CONTADINE&EXTRATRIM 6,3 KG 2 | 13,28 KG 4X10=40CTN 531,2KG 180/126 D | 2342750000000

22629 CONTADIN&ADDOBBO 6,25 KG 2 1 12,67 KG 4X10=40CTN 506,7 KG 180/126 D | 2326290000000

20917 CONTADINMATT.HALF 2,0-25 KG 2 | 4,77 KG 10X10=100CTN 477,2KG 150/105 D ‘ 2331320000000

20690 CONTADINGGIFTSET 6,25 KG 1 i 830KG 12X2=24CT 199,0KG 180/126 D i 8007975008309

21787 EXPRESEXTRAIRIM 50-6,0 KG 2 ‘ 11,60 KG 8X6=48CTN; 556,8 KG 150/106 D | 2771950000000

21772 . EXPRESEXTRAIRIMHALF | 26 KG | 2 ‘ 557 KG | lOX7=7OCTRt 389,9KG | 150/105 D | 2337720000000
14 21080 MAXIFETTA 50-60KC 2 11,74 KC 8X7=56 CTI  657,4KG 150/105C' 2641700000000



PROSCIUTTOIPARMA
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CODE PRODUCT WEIGHTPC PCS/CTN CTNWEIGHT PALLET PALLETWEIGHT SL/GTC EAN

21149 PARMA0 M BONEIN 9,7-105 KG & 214KG 3X8=24CTN 5145KG 180/126 D 2331960000000
21147 PARMA0M ADDOBBO 80-85KG 2 17,3KG 4X10=40CTN 691,2KG 180/126 D 2772530000000
21140 PARMA0 M EXTRATRIM 8,0-85 KG 2 17,3KG 4X10=40CTN 691,2KG 180/126 D 2331490000000
20782 PARMAL6 M BONEIN 95-105 KG 2 211 KG 3X7=21CTN 443 5KG 180/126 D 2331150000000
20050 PARMAL6 M ADDOBBO 76-83 KG 2 169KG 4X6=24CTN 404,6 KG 180/126 D 2641490000000
20565 PARMAL6 M DEBONED 7,7-84 KG 2 169KG 4X10=40CTN 675,2KG 180/126 D 2331240000000
20791 PARMAL6 M EXTRATRIM 7,6-83 KG 2 16,7 KG 4X10=40CTN 667,2KG 180/126 D 2641490000000
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RISERVA

m

CODE PRODUCT WEIGHTPC PCS/CTN CTNWEIGHT PALLET PALLETWEIGHT SL/GTC EAN

21190 SANDANIELE20 M BONEIN 9,7-10,5 KG 2 214KG 3X8=24CTN 514,5KG 180/126 D 2642040000000
PANRSS) SANDANIELEOMD-BEXTRARIM 8,0-85 KG 2 17,3KG 4X10=40CTN 691,2KG 180/126 D 2311860000000
21008 SANDANIELEL6 M BONEIN 95-105 KG 2 212KG 3X8=24CTN 508,8 KG 180/126 D 2330950000000
20059 SANDANIELEL6 M ADDOBBO 75-83 KG 2 16,6 KG 4X6=24CTN 398,4KG 180/126 D 2331250000000
20684 SANDANIELEL6 M DEBONED 7,7- 83 KG 2 16,7 KG 4X10=40CTN 666,9 KG 180/126 D 2331250000000
20903 SANDANIELAG6 M EXTRA'RIM 75-83 KG 2 165KG 4X10=40CTN 659,2KG 180/126 D 2641520000000




PROSCIUTTOIVOLI

CLASSIC

£

SMOCKED

£

CODE PRODUCT WEIGHTPC PCS/CTN CTNWEIGHT PALLET PALLETWEIGHT SL/GTC EAN

20609 TIVOLIBONEIN 85-97 KG 2 193KG 3X7=21CTN 405,8KG 180/126 D 2332480000000
20757 TIVOLIDEBONED 7,5-80KG 2 16,2 KG 4X10=40CTN 642,8 KG 180/126 D 2641600000000
20973 TIVOLIEXTRATRIM 6,8-8,0 KG 2 156 KG 4X10=40CTN 662,4 KG 180/126 D 2394502000000
20600 TIVOLISMOKEBONEIN 85-97 KG 2 193KG 3X7=21CTN 404,7KG 180/126 D 2641570000000
20685 TIVOLSMOKEBDDOBBO| 7,2-80KG 2 16,0KG 4X10=40CTN 639,2KG 180/126 D 2792778000000

SLOIOSO N d
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Madefrom & w h ipigseS&rrano ham is more affordable e
(in terms of price) anq pomplies with EUlegislation, which requires ‘ ' I LoMOo ’
it to be cured for a minimum of sevenmonths. e B
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Dependingon the curing period, we distinguish between:

B JAMONSERRANOninimum 7 months

= JAMONSERRANBODEGAMIinimum 10 months

JAMONSERRANBESERVAINImumM 12 months

JAMONSERRANGRANRESERVAS5 months

18




JAMONSERRANO

LOLN10S0dd

" JAMONSERRANO
BODEG/SIFTSET

RESERVA

CUATRQESTACIONES

Agedfor at least 12 months. The Serranogift set, complete
with a ham holder and knife .

CODE | PRODUCT TWEIGHTPCT PCS/CTNT CTNWEIGHTT PALLET | PALLEWEIGHT | SL/GTC T EAN

|| || 1 1 1 | | |

| ! ! ! ! i i !
21747 | SERRANBONEIN | 72KG | 2 | 156KG | 4x7=28 CTN| 4367KG | 270/160 D | 2902185000000
21743 | SERRANDEBONED |  57KG | 2 | 114KG | 6x6=36 CTN| 4104KG | 180/126 D | 2903254000000
21748 | SERRANGIFTSET k25— 1 |  97KG |8x4=32CTN| 3088KG | 240/168 D | 8410320062879
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SALAMI

Salamiproduction varies widely depending on regional traditions, especially in Italy .
Combined with salt, pepper, spices, and other flavorings.

Over centuries, this hasled to arich diversity of salami types, differing in ingredients, texture, size,
and flavor, ranging from mild and classicto spicy or smoked varieties . Different cuts of meat are used-

suchasshoulder, belly, fat, and lean portions.




CLASSIGALAMI

MILANO UNGHERESE -' NAPOLI

CODE i PRODUCT F WEIGHTPC PCS/CTNT CTNWEIGHT PALLET i PALLETWEIGHT i SLIGTC T EAN
i I [ [ I
20202 | MILANO CAL10 30KG 4 | 12,7KG 6X5=30CTN| 380,3KG ‘ 90/63 D | 2331610000000
20131 | MILANOCAL 10 HALFVC | 15KG | 6 i 96 KG | 6X7=42CTN \ 402,8 KG \ 100/70 D | 2342990000000
20175 | UNGHERESEAL 10 30KG 4 | 12,7KG 6X5=30CTN | 380,3KG | 90/63 D | 2331690000000
20151 i UNGHERESEAL 10HALFVC 15KG 4 | 6,6 KG 6X7=42CTN i 276,3KG i 100/70 D | 2343960000000
20464 I NAPOLICAL7,5 15KG 6 95KG 6X7=42CTN ; 39,8KG ; 90/63 D 2413171000000
22038 i NAPOLICAL7,5SV | 15KG i 6 ! 9,7KG 6X7=42CTN | 405,6 KG 1 100/70 D ! 2413171000000
20800 i NAPOLICAL7,5 | 08KG 4 | i 90/63 D | 2332270000000
i | | !

38 KG : 8X10=80CTN 303,0KG
I :

21
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g CLASSIGALAMI

n

FILZETTA | SPICYSALAMI

CODE “; PRODUCT “; WEIGHTPC ! PCS/CTN ! CTNWEIGHT 1 PALLET ;F PALLETWEIGHT ;F SL/GTC ? EAN
I I I I | ! ! !
1 ! ] ] [ ! ! !
20221 ! CAMPAGNOLGAL 11 ! 32KG i 4 i 135KG i 6X5=30CTN/! 44,4 KG ! 90/63 D ! 2331820000000
20262 | FILZETTACAL 7 | 08 KG | 4 | 36 KG | 8X10=80CTN! 286,5KG | 90/63 D | 2343950000000
20444 i SPICYSALAMI i 1,4 KG : 4 i 6,13KG 1 7X10:70CTN! 429,2KG ; 180/91 D ; 2434337000000
! | |
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SALAMINI

CODE PRODUCT WEIGHTPC | PCS/CTN CTNWEIGHT PALLET PALLETWEIGHT T SL/GTC T EAN

20178 NORCINETTO 220GR 16 39KG 8X10=80CTN 313,5KG ! 9063 D | 2342690000000
20297 NORCINETT@&XPO 220GR 8 20KG 18X10=180CTN 367,6 KG I 90/63 D | 2343190000000
20248 SALAMETTO 150GR 10 1,76 KG 18X10=180CTN 317,9KG | 90/63 D I 8007975004882
22635 SPICYSALAMELLA 300GR 6 208KG 18X10=180CTN 374KG | 90/63 D i 8007975226352

ERl/ERENE Sy
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