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M O R T A D E L L A  O R O  L ' O R I G I N A L E  

L E V O N I

CODE 78715

COUNTRY OF ORIGIN Italy, Lombardy

WEIGHT 13 kg approx

Cooked sausage of pure pork

DESCRIPTION Charcuterie of pork born and bred in Italy of the Bolognese tradition

APPEARANCE Cylindrical and large in size; the slice is compact, pink in color with the presence of white 

lardons, consistent and well compact, evenly distributed

TASTE The scent when cut is typical, the spicy and persistent flavor; the consistency is silky

MATURING Not expected

CURIOSITY Mortadella is the most famous sausage in the Bolognese gastronomic tradition and dates 

back to the 16th century.

SUGGESTIONS Excellent with sweet and sour jardinière or diced on skewers. Absolutely to try on the grill!
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