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P R O S C I U T T O  C O T T O  S C E L T O  

M A G R O  E  M O R B I D O

CODE 78007

COUNTRY OF ORIGIN Italy, Piedmont

WEIGHT 8 kg approx

Lean and delicate cooked ham, with a very soft texture

DESCRIPTION Fresh pork legs of medium size, originating in the EU, without shank and with trimmed rump; 

flavoured with herbs and spices, and slowly steamed

APPEARANCE The slice is particularly lean but at the same time soft, with a compact shape

TASTE Sweet and delicate, very soft

MATURING Not expected

PRODUCER Lenti - Rugger - Santena (TO) - Piedmont

OUR SELECTION This cooked ham is defined as Scelto (selected) because all four muscles of the whole leg are 

visible and the residual moisture content (UPSD) is less than 79.5%

CURIOSITY The shape of the ham guarantees a very high yield when cut, thanks to the limited initial and 

final waste

SUGGESTIONS Excellent enjoyed on its own, on classic toast or in a crispy sandwich with sourdough and 

pickled vegetables
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