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TO BE THE DIRECT LINK BETWEEN THE
BEST FOOD PRODUCERS

AND THE MOST DEMANDING CULINARY
PROFESSIONALS HAS BEEN, FOR OVER 40

YEARS, OUR MISSION.

Through careful research, E&R is able to offer
its customers raw materials of the highest
quality: from meats to fish products, from
cheeses to cured meats, chocolate, vegetables,
spices, grains and legumes.
A selection of raw materials conducted to
identify the best producers of their kind,
wherever they are located, passing on to them
the expectations of the Chefs and acquiring a
wealth of knowledge to share with culinary
professionals.



Bon Appetit
CHARCUTERIE AND COLD CUTS



Salumitaliani.com brand represents  passion
and attention in selecting charcuterie products
of high quality. It also symbolizes an important
project of services, training, consulting and
constant attention to the national pork
heritage. Salumitaliani.com guarantees respect
for indispensable values: from attention to
breeding conditions, to artisanal processing of
carefully selected meats, to respect for
traditions, nature's timing and human skills
handed down from generation to generation.

ITALIAN CHARCUTERIE



ITALIAN
HAM





ITALIAN
SPECIALTIES





POINT ZERO

BLACK PORK 
CHARCUTERIE



ITALIAN
REGIONAL
SPECIALTIES



ITALIAN
REGIONAL
TRADITIONS



ITALIAN
REGIONAL
TRADITIONS



OTHER
TRADITIONS
COLD CUTS



BEEF AND
EQUINE 

COLD CUTS



POULTRY
MEAT 

COLD CUTS



GAME 
COLD CUTS



The mountains that divide the Atlantic Ocean
from the Rioja wine region are the ideal
environment for curing ham.
In the foothills of the Sierra de la Demanda,
where hot summers alternate with a
particularly cold winter climate with constant
winds, Spanish producers from 5J and Casalba
devote themselves to the salting and curing of
white pork and Iberian pork bellota legs, chosen
one by one. These are Sierra products, that is,
from high hills and mountains, both because of
the breeding area and the curing environment.

SPANISH CHARCUTERIE



SPANISH
IBERICO
100%
HAM
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IBERICO
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