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M U S E T T O  B Y  L O V I S O N

CODE 80175

COUNTRY OF ORIGIN Italy, Friuli Venezia Giulia

WEIGHT Variabile da 400 a 500 g

'Musetto' produced only with friulano pigs

DESCRIPTION Friulano pork

APPEARANCE Nice light colour, dry to the touch

TASTE Sweet, slightly leaner and softer than the other similar products

PRODUCER Salumificio Lovison - Spilimbergo del Friuli (PN) - Friuli Venezia Giulia

OUR SELECTION The thing we liked about Stefano and his dad Agostino was the seriousness and the passion 

for their work. The choice of processing the meat of the pigs bred at 20 km from the factory 

'hot' charmed us because it takes us back to the farmers who in the past tradionally bred the 

pigs and processed the meat straight after slaughtering.

SUGGESTIONS It must be cooked without drilling the gut, by immersing it in cold water, and brought to boil 

at low heat - for about 3 hours. Then remove the gut, cut and slices and serve. Delicious with 

mashed potatoes or on a slice of crusty bread
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