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Campofrio #560011 

Jamon Serrano Bone-In   
This Jamon Serrano comes straight from the bone, which many people 

feel makes this product more appetizing.    
 

Revilla #560018  Campofrio #560010 

Jamon Serrano Boneless  
Jamon Serrano is a dry cured ham that is produced in Spain. Unlike other 

European dry cured hams, Jamon Serrano is cured in special drying rooms rep-

licating the temperature and humidity of all four seasons, Winter, Spring, Sum-

mer, and Fall. This process results in lower moisture content in the finished 

product (versus an Italian dry cured ham) with a sweet flavor. Our Revilla 

Brand is aged for a minimum of 15 months to insure a sweeter product. 

Whether you serve this product alone, with fresh fruit or as an ingredient in 

your favorite dish you will never forget its unmistakable taste. Try using in 

combination with saffron rice, or in quiches and sandwiches.  
 

Revilla  #560021  

Jamon Serrano Deli Loaf  
Our Deli Loaf Serrano is the same product as our boneless product but has 

had all the skin removed and some of the fat removed. It has been pressed in a 

mold to a rectangular shape so it is easy to slice and provides a uniform sliced 

product. It is best when the product is ˈcold temperedᴁ and sliced.  
 

Revilla  #560019  

Jamon Serrano Pre-Sliced 
Same great tasting product as our 12 pound boneless product in a 

convenient pre-sliced package. Each piece is thinly sliced and 

packaged with a white paper separating each product piece so it 

easily peels away.  
 

Jamon Serrano  


