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SENSORY PROFILE

New to the Nobili Sapori line: Golfera Porchetta

Made with a 100% clean recipe, Golfera porchetta is 
seasoned with rosemary, garlic, and a careful blend of spices, 
then slowly steam-roasted until meltingly tender. The result 
is rare: a porchetta that is both rustic and refined, rooted in 
Italian tradition and polished in every detail. Warm, savory, and 
elegantly balanced from first bite to finish.

Serving ideas: Slice thin for panini and sandwiches, layer onto 
antipasto and charcuterie boards, or serve warm alongside 
roasted vegetables and potatoes.

Ingredients

Pork, salt, seasoning (swiss chard juice powder, maltodextrin), 
seasoning (garlic, ginger, juniper, black pepper, salt), seasoning 
(salt, yeast and vegetable extracts, garlic, rosemary, fennel 
seeds, cinnamon, coriander, cloves, anise seeds, seeds 
caraway), spices, seasoning (onion, salt). 

TRADITION 

Lavezzola, the small town in Italy’s Emilia-Romagna region 
that is home to Golfera, has always embodied a longstanding 
bond between food and landscape, and is famous for 
traditional Italian charcuterie. Golfera has been crafting 
charcuterie there for over fifty years, and “new products with 
traditional flavor” captures what the company is all about: 
mortadella, salumi, cooked ham (braceri), and now porchetta, 
all produced with modern techniques but traditional in flavor, 
texture, and fragrance. Golfera holds to exacting standards of 
hygiene and brings a depth of culture to every preparation.

Golfera maintains complete control over its production chain, 
starting with animal welfare: humane feeding and breeding, 
and no antibiotic use after the third month of an animal’s life. 
Their mortadellas are made with genuine “clean” labels, free of 
dairy, gluten, monosodium glutamate, nitrates, and nitrites.

 

Golfera is guided by the Zavaglia family, now in its third 
generation. Their dedication to quality and care extends to 
the environment emphasizing responsible production, with 
every step leading up to production taking place within a few 
kilometers of the Lavezzola facility, for the lowest possible 
environmental impact.

+1 207.828.2000  |   contact@rogerscollection.us   |    www.rogerscollection.us

Porchetta

ITEM NUMBER� GF2050

RETAIL SIZE� 4.5kg

GROSS WEIGHT� 5.05kg

CASE� 1 per case

EAN� 98008481810311
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