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Speck Trentino

The traditional Trentino-style “baffa” (speck piece) is 

obtained from the specifically trimmed pork hindquarter. 

It is this region’s most acclaimed speciality, and stands 

out for its very high nutrition values and modest fat 

content.
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Speck Trentino, whole

Speck Trentino, whole, vacuum packed

Speck Trentino, 1/2

Speck Trentino, 1/4

Speck Trentino, w/out rind, 1/2

code kg x pc pcs x ct kg x ct ct x palletproduct description


