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The “Antica Salumeria’ D'ABRUZZO

(Abruzzo Ancient Delicatessen shop)

The rich and tasty heritage of Abruzze cold
cuts springs from the rustic vocation of our

Region

I all country houses, the ritual of swine slaughter is

still handed down from generation to generation. hn the old

cellavs - during winter wonths - salamd, hams, loins, bacon, sausages and any other
tupical pork products dominate as the symbols of family pride.

In every area of our region there (s an outstanding kind of
cold cut enviching the range of typical Abvuzzo Delicates-
sen. Many kinds of salami, typical and unigue at the
same time, such as “ Ventricing” from lower Abruzzo
which in a mixture rich in infoxicating scents combinegs
sweet and spicy spices with noble parts of the pig, pa-
tiently hand -cut.

San Tommase & Salumi are produced in a factory rich in tradition which ensures a
complete control of the supply chain by star-
ting from a strict selection of livestock in
orcder to make sure only the best meat arvi-
ves to production. Within the factory, all the
stages of production are wanaged at an
internal level, from slaughter to seasoning, so
to ensure a continuous monitoring of all pro-
ducts in accordance with strict specifications and thanks to the help provided by
modern technology.

"“1 & Technolegy and tradition blend harmoniously together so
LU K SR  that each cold cut can become a good San Tommaso & cold
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always a pleasure to enjoy them pili buono che o
with your firiends!




