
1







4

THE SALUMIFICIO 
PERNIGOTTI
A story of quality and passion
for four generations.

4

italiana, nata nel lontano 1900.  
Un’azienda di famiglia, una di quelle storie 
di generazioni durante le quali il mestiere si 

 
Il bisnonno Francesco ebbe l’intuizione di 
avviare l’attività salumiera nella macelleria di 
famiglia, nel comune piemontese di Carezzano.  
Oggi siamo giunti alla quarta generazione: 
Franco e Carlo Pernigotti, rispettivamente 

nel loro laboratorio artigianale salumi secondo 
tradizione, di una qualità rara e antica, 
rigorosamente da suini pesanti.
L’azienda è strutturata per una produzione 
artigianale limitata: tempi lunghi e lavorazioni 
totalmente manuali permettono di ottenere 
la massima qualità possibile, lontana dalle 
produzioni di tipo industriale.  
Il segreto del prosciutto cotto Pernigotti è la 
“salatura in vena”: le cosce del maiale vengono 
sottoposte a una manuale siringatura 
in arteria di una miscela d’acqua, sale e 
aromi naturali che permette alla salamoia 
di distribuirsi uniformemente nei tessuti 

compattezza delle fasce muscolari.

IL SALUMIFICIO 
PERNIGOTTI
Una storia di qualità e passione 

The area near the town of Tortona (Piemonte 
Region) has been renowned for the traditional 
production of cooked ham for centuries, the 
expertise acquired in this field is in fact a legacy 
of the French domination at the end of 18th 
century. Salumificio Pernigotti has been trading 
in the area for four generations.
The traditional plant, located near the village of 
Carezzano, which lies on the rolling hills on the 
right side of the river Scrivia, is specialized in 
the production of various kinds of cold meats 
and salami from the rigorously selected meat 
of heavy pigs bred in Piedmont and Lombardy. 
Great-grandfather Francesco established the 
family butchery business in Carezzano at the 
beginning of 20th century.
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7COOKED  HAM
(PROSCIUTTO COTTO)

7 7

freschezza della fetta, il Gran 
Cotto Pernigotti può essere 
gustato in abbinamento a una 
fetta di pane tostato o avvolto 
ad un grissino. E’ prodotto 
esclusivamente con cosce 
nazionali di suini pesanti, nati 
ed allevati in italia. La procedura 
usata per la salatura è quella 
antica della “salatura in vena”. 
Ingredienti: Coscia di suino, sale, 
destrosio, saccarosio, aromi 
naturali. Antiossidante: E301. 
Conservante: E250.

IL PROSCIUTTO 
COTTO 

7

Thinly sliced to enhance freshness, 
the Gran Cotto Pernigotti can be 
enjoyed with toasted bread or 
breadsticks. It is made of selected 
hind legs of domestic heavy pigs 
bred in Italy, using the traditional 
method of “injection salting”.
Ingredients: pork, salt, dextrose, 
sucrose, natural flavors.
Antioxidant: E301.
Preservative: E250.
Average shelf life: 150 days. 
Conservation instruction: 
vacuum-packed from 0 to 5° C. pH: 
7,5 allergen free. Free water lower 
than 0,98.
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SALTING IN THE VEIN
A tradition handed down from father to son.

Franco and Carlo Pernigotti follow the 
tradition: the recently built new plant, 
where all the processing is handmade, is 
designed to enable a limited traditional 
production, which allows to follow the 
tradition of manually salting the hind 
legs with an intravenous injection: the 
most important secret in obtaining 
quality hams. The method used by the 
Pernigotti family consists in injecting the 
hind leg intravenously with a 
combination of water, salt and natural 
flavorings, which allows the brine to 
spread evenly in the tissues through the 
capillary vessels, preventing the muscle 
fiber from being damaged, hence 
assuring the quality of the end product. 
Once selected the hind legs of heavy 
pigs, weighing on average between 180 
Kg and 190 Kg, the procedure involves 
salting them by intravenous injection, 
then immersing them in brine  about 
200 hours.
The industrial procedure, on the other 
hand, consists in using an automatic 
device to inject the brine directly in the 
meat. Afterwards the hind legs are 
processed with an automatic massaging 
machine. 
The 30 hour process allows salt 
absorption through the muscular fiber 

and could damage the tissues after the 
immersion in brine, the hind legs are 
de-boned by hand, put in moulds and 
baked. Baking time is about 1 hour per 
kilo at a maximum temperature of 80°C.
Once the hams are ready, they are 
stored in a cooling room for about 48 
hours, then vacuum-packed. The 
superior Gran Cotto Pernigotti is now 
ready to be enjoyed. The brine does not 
contain polyphosphates which could  
compromise the wholesomeness and 
naturalness of the product. The 
production cycle does not involve the 
use of ingredients often present in 
industrial processing, such as milk 
proteins (lactose, casein, skimmed or 
powder milk) and gluten, which are 
increasingly the cause of food allergies.
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RAW  SALAMI  TRONCHETTO
(IL TRONCHETTO)

Ideal as an appetizer, you can enjoy it with red wines which enhance its taste and 
experience the true pleasures of the table. Made of selected domestic meat from heavy 
prigs bred in Italy. These animals are about 9 - 10 month old. The parts used are panera 
and leg. The meat, coarsely minced, is flavoredwith salt, pepper and softened with an 
infusion of garlic and local red wine. Stuffed into a sow casing, the salame is left to dry 
for about two weeks, then aged in a cool place for at least 20 days.
Ingredients: pork, salt, spices, natural flavors. Dextrose. Preservative: E250-E252.
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COOKED  HAM
VINTAGE RECIPES
(PROSCIUTTO COTTO VINTAGE RECIPES) 
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A taste of tradition. Our 
vintage recipe for cooked 

ham faithfully preserves the 
original taste and the unique 

memory of the first ham 
crafted by the Pernigotti 

family. The distinctive flat 
shape, a result of our tradi-

tional baking pot, is the 
same we've used for over 30 
years. Ingredients: Pork leg, 

salt, dextrose, sucrose, 
natural flavors. Antioxidant: 

E301. Preservative: E250. 



VINTAGE  RECIPES
(PROSCIUTTO COTTO
CON TARTUFO)

12

IL PROSCIUTTO COTTO
CON TARTUFO

12



Il Prosciutto Cotto con Tartufo nero Italiano ha le stesse caratteristiche di 
produzione del Grancotto al quale viene aggiunto il tartufo nero italiano che 
ne conferisce una delicata aromatizzazione. Ideale per farciture di pizze e 
focacce, può anche essere servito su una fetta di pane caldo per esaltarne il 
profumo e il sapore. 
Ingredienti: Coscia di suino, sale, destrosio, saccarosio, aromi naturali, Tartufo 
Nero (origine Italia) cotto e tritato (Tuber Aestivum Vitt 80%, Olio di Oliva, sale). 
Antiossidante: E301. Conservante: E250. 
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Cooked ham with natural truffle flavor has the same characteristics as 
production of Grancotto to which the natural truffle flavor is added which 
gives it a delicate aroma. Ideal for toppings of pizzas and focaccia, can also 
be served on a slice of warm bread to enhance its aroma and flavour.
Ingredients: Pork leg, salt, dextrose, sucrose, natural flavors, black truffle 
Aestivum Vitt (origin: Italy). Antioxidant: E301. Preservative: E250.
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RAW  SALAMI  FILZETTA
(FILZETTA)
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Ideal as an appetizer, you can enjoy it with red wines which enhance its taste and 
experience the true pleasures of the table. Made of selected domestic meat from heavy 
prigs bred in Italy. These animals are about 9 – 10 month old. The parts used are 
panera and leg. The meat, coarsely minced, is flavoredwith salt, pepper and softened 
with an infusion of garlic and local red wine. Stuffed into a sow casing,the salame is left 
to dry for about two weeks, then aged in a cool place for at least 20 days.
Ingredients: pork, salt, spices, natural flavors. Dextrose. Preservative: E250-E252.



RAW  SALAMI
WITH  TRUFFLE
(SALAME CRUDO
CON TARTUFO)
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The natural truffle flavor gives the seasoned salami a perfect balance of flavours.
The parts of the pig used are bread and thigh. The meat, coarsely ground, is
seasoned with salt and natural truffle flavouring. Stuffed in a natural casing, salami it is 
left to dry for a week and then aged in cool rooms for at least 30/40 days.
Ingredients: pork, salt, spices, natural flavors. Dextrose. Preservative: E250-E252. 
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RAW SALAMI CRESPONE
Può essere consumato come antipasto accompagnato da vini rossi che ne esaltano il 
sapore, riscoprendo il piacere più autentico della buona tavola. Le parti del suino utilizzate 
sono panera e coscia. La carne, macinata a grana grossa, è condita con sale, pepe e aglio. 
Insaccato in un budello naturale, il salame è posto ad asciugare per una settimana e 
successivamente stagionato in locali freschi per almeno 30/40 giorni.
Ingredienti: Carne di suino, sale, spezie, aromi naturali. Conservanti: E250-E252.
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RAW  SALAMI  CRESPONE
(CRESPONE)

16

Ideal as an appetizer, you can enjoy it with red wines which enhance its taste and 
experience the true pleasures of the table. Made of selected domestic meat from heavy 
prigs bred in Italy. These animals are about 9 – 10 month old. The parts used are 
panera and leg. The meat, coarsely minced, is flavoredwith salt, pepper and softened 
with an infusion of garlic and local red wine. Stuffed into a sow casing,the salame is left 
to dry for about two weeks, then aged in a cool place for at least 20 days.
Ingredients: pork, salt, spices, natural flavors. Dextrose. Preservative: E250-E252.



IL SALAME PIC NIC
E’ il salame che accompagna lo spuntino pomeridiano oppure un aperitivo con gli amici. 
Può essere gustato anche solo dopo pochi giorni di stagionatura in modo da assaporare 
pienamente le caratteristiche della carne appena speziata. Ha una forma leggermente 
curvata conferita dal budello naturale utilizzato per l’insacco. La fetta presenta una 

Ingredienti: Carne di suino, sale, spezie, aromi naturali. Conservanti: E250-E252.
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PIC NIC  SALAMI
(IL SALAME PIC NIC)

17

Picnic salami is the perfect companion for an afternoon snack or an aperitivo with 
friends. It can be enjoyed even after a few days of curing, allowing you to fully 
appreciate the flavors of the freshly seasoned meat. It has a slightly curved shape, 
given by the natural casing used for stuffing. The slice has a finer grind compared to 
other types of salami.
Ingredients: pork, salt, spices, natural flavors. Dextrose. Preservative: E250-E252.
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ROAST  BEEF
18

E’ prodotto con carne bovina fresca 
(sottofesa) di vitellone. La carne, una 

volta salata e aromatizzata, viene 
lasciata riposare per qualche giorno in 
cella frigo. Successivamente, cosparsa 

di olio di oliva e cotta in forno. Una volta 

Ingredienti: Carne di Bovino, sale, spezie, 
olio di oliva.

IL ROAST BEEF

18

Made with fresh veal (silverside).
Once salted and seasoned, the beef is left 

for a few days in a refrigerated room. 
Then, after pouring some extra virgin 

olive oil on it, the beef is cooked in the 
oven for a few hours. Once cooled, it is 

vacuum-packaged and ready for 
distribution.

Ingredients: beef (fresh), salt, spices,
olive oil.
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LA BRESAOLA
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BRESAOLA
The cured raw beef, obtained with selected bovine meat cut, rigorously not frozen, 
undergoes a process of dry salting for a few weeks, then it’s wrapped in a casing and 
tied. Cured raw beef is then seasoned for at least 30 days.
Ingredients: beef meat, salt, dextrose, spices, natural flavors.
Preservative: E250-E251.
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LOIN  OF  PORK  AND  LARD
(LONZA E LARDO)

20

Ideal as a delicious, superfine, sweet tasting and delicate appetizer, best served with a 
fresh melon. Made exclusively of selected meat from locally bred heavy pigs, usually 
9-10 month old. Lonza e Lardo is the result of the Pernigotti family’s creativity: loin of 
pork wrapped in a thin layer of fat to obtain a tasty product that seasoned with salt, 
natural flavorings and spices is aged for 30-60 days.
Ingredients: beef meat, salt, dextrose, spices, natural flavors.
Preservative: E250-E251.



MAGATELLO PRECOTTO

21

Il Vitello Tonnato è un piatto tipico della cultura gastronomica Piemontese 
che deriva dall’unione del Magatello bovino con una salsa di capperi tonno 

e uova. Il nostro Magatello proviene da carne bovina fresca di Vitellone 
Garonnese. Una volta condito è cotto in forno a bassa temperatura per 

esaltarne le qualità gustative e la consistenza al palato.
Ingredienti: Carne di bovino, sale, olio di oliva.
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PRE-COOKED
ADULT  BEEF,
VITELLO  TONNATO
(MAGATELLO PRECOTTO)

Vitello Tonnato is a typical dish of the Piedmont gastronomic culture 
which derives from the union of bovine magatello with a tuna caper 

sauce and eggs. Our Magatello comes from fresh meat of beef. 
Once seasoned it is baked in a low temperature oven for

enhance the taste qualities and texture on the palate.
Ingredients: Beef, salt, olive oil.
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Il lardo di Carezzano è il trionfo della semplicità e del gusto 
naturale della materia prima. Ottenuto dallo spallotto di maiale,
è fatto macerare con sale per 4/6 settimane. 
Successivamente, per esaltare il gusto pregiato delle carni di suino 
nostrano, è aromatizzato sapientemente con una leggera battuta 
di pepe nero.

ed erbe, è una scelta per far assaporare al meglio il gusto del 
lardo, che si presenta bianco al taglio, con una venatura di carne 
magra e un cuore leggermente rosato.
Ingredienti: Lardo di suino, sale, spezie. Conservante: E252, E250.
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The natural truffle flavor gives the seasoned salami a perfect balance of flavours.
The parts of the pig used are bread and thigh. The meat, coarsely ground, is
seasoned with salt and natural truffle flavouring. Stuffed in a natural casing, salami it is 
left to dry for a week and then aged in cool rooms for at least 30/40 days.
Ingredients: pork, salt, spices, natural flavors. Dextrose. Preservative: E250-E252. 

The lard of Carezzano, obtained from pig shoulder, is left 
to soak with salt for three/four weeks. Afterwards it’s 
aromatized with black pepper to enhance the superior 
taste of the meat of local pigs. The choice to simply add 
pepper and not spices or herbs, as in other recipes, is 
intended to enhance the full taste of lard, whose white 
color has a veining of lean meat and a light pink core.
Ingredients: pork, salt, spices, natural flavors.
Preservative: E252.



IL LARDO 
DI CAREZZANO 
LARD
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(IL LARDO)
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PORCHETTA

24

La Porchetta Pernigotti ha un 
sapore accattivante unito a un 
profumo equilibrato di spezie. 
Nella sua lavorazione coesistono 
le due diverse nature dell’artigiano 

per un connubio unico di sapori 

un salume e da degustare come 
una porchetta appena cotta. 
Si può intiepidire nel forno e 
accompagnare con salse e patate.
Ingredienti: Carne di suino, 
sale, spezie, aromi naturali. 
Conservante: E250.

LA PORCHETTA

24

Porchetta Pernigotti has a captivating flavor 
combined with a balanced aroma of spices.   
In his work they coexist the two different 
natures of the craftsman and the butcher, 
two kindred souls for a unique combination 
of flavours and consistencies. To be sliced 
like a cured meat and to be tasted as a 
freshly cooked porchetta. It can be warmed 
in the oven and accompany with sauces and 
potatoes.
Ingredients: Pork,salt, spices, natural flavors. 
Preservative: E250
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BURGER PRE  COOKED
(BURGER)

L’Hamburger precotto deriva dalla perfetta 
unione della carne suina e della carne 
bovina macinate insieme e condite con una 
equilibrata miscela di erbe. 
E’ necessario scaldarlo in padella per 
qualche minuto prima servirlo
Ingredienti: carne di suino, carne di bovino, 
sale, destrosio, saccarosio, spezie, aromi 
naturali. Antiossidante: E301.
Conservante: E250.

L’ HAMBURGER

26

The precooked Hamburger derives from the perfect union of 
pork and meat beef minced together and seasoned with a 
balanced blend of herbs.
It is necessary to heat it in a pan for a few minutes before serving
Ingredients: pork, beef, salt, dextrose, sucrose, natural flavors. 
Antioxidant: E301. Preservative: E250.
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PRECOOKED  SALAME
(COTECHINO PRECOTTO)

A ready to be cooked salame made of refined finely minced meat. It is assumed this 
product dates back to 15th century. The mixture is similar to the cooked salame. 
Best served with potatoes, lentils and polenta, cotechino is a typical Christmas dish.
Cooking instruction: cook the cotechino in its original wrapping for 10-15 min. in 
boiling water. Once cooked, remove from packaging and serve.
Ingredients: pork, salt, natural flavors, sugar, antioxidant E301, spices.
Preservative: E250.
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BACON  COOKED
AND  SMOKED
(PANCETTA COTTA AFFUMICATA)

   

28
Bacon comes marinade 

with the same tanning of  
Cooked Ham for a few 

days and subsequently 
rolled and cooked on low 

temperature. 
The smoking takes place

using natural wood. Ideal 
for filling of pizza and 

focaccia.  
Ingredients: Pork. Salt, 

dextrose, sucrose, 
natural flavors.

Antioxidant: E301. 
Preservative: E250.



PRECOOKED
PORK
TROTTER
(STINCO DI MAIALE
PRECOTTO)

29

The pork trotter, salted and aromatized, it’s another interesting gastronomic offering from 
the Pernigotti family. The same pork legs used to make cooked ham are immersed in brine 
and the deboned (including the muscle covering the bone). The pork trotters are then 
sealed in an aluminium wrap and baked for four hours at 80°C.
Cooking Instructions: remove the pork trotter from its bag, place it on a roasting tray and 
cook it in the oven for 30/40 minutes at 200°C.
Ingredients: pork, salt, dextrose, sucrose, natural flavors. Antioxidant: E301.
Preservative: E250.

The lard of Carezzano, obtained from pig shoulder, is left 
to soak with salt for three/four weeks. Afterwards it’s 
aromatized with black pepper to enhance the superior 
taste of the meat of local pigs. The choice to simply add 
pepper and not spices or herbs, as in other recipes, is 
intended to enhance the full taste of lard, whose white 
color has a veining of lean meat and a light pink core.
Ingredients: pork, salt, spices, natural flavors.
Preservative: E252.



Per gli amanti della amatriciana ma non solo. il guanciale è un
che si distingue per il suo sapore e la sua succulenza. I punti forti del guanciale Pernigotti 
sono la qualità della materia prima - la guancia del maiale - e la sapienza dei mastri 
norcini nella lavorazione. Il risultato è un salume dal grasso morbido e avvolgente,

Ingredienti: Gola di suino, sale, destrosio, spezie, aromi naturali. Conservanti: E252, E251.

IL GUANCIALE30 GUANCIALE30

For lovers of amatriciana but not only. the guanciale is a salami for palates fini, which 
stands out for its flavor and its succulence. The strong points of the pillow Pernigotti 
are the quality of the raw material - the pig's cheek - and wisdom of the master 
butchers in the processing. The result is a cured meat with soft fat and enveloping, to 
be enjoyed up to the rind.
Ingredients: Pork throat, salt, dextrose, spices, natural flavors.
Preservatives: E250,E251.
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BACON

31

LA PANCETTA
STECCATA
Prodotta con pancetta di suini nazionali è salata a secco e 
stagionata da un minimo di 60 a un massimo di 180 giorni. 
L’equilibrio tra parte grassa e parte magra è perfetto, con la 
dolcezza della prima che si unisce alla sapidità della seconda.
Ingredienti: Pancetta di suino, sale, destrosio, spezie, aromi 
naturali. Conservanti: E251, E252.

Produced with pork belly from Italian pigs, it is dry-salted and 
aged for a minimum of 60 and a maximum of 180 days.
The balance between the fatty and lean parts is perfect, with the 
sweetness of the former combining with the savory flavor of the 
latter. Ingredients: Pork , salt, dextrose, spices, natural flavors. 
Preservatives: E251, E252. 



COOKED
SALAME
ZAMPINO

3131

Zampino is a traditional Piedmontese 
delicacy crafted from the finest cuts of 
pork. Lean and flavorful pieces like the 
leg, muscles, and jowl are meticulously 
ground and seasoned with a 
harmonious blend of salt, aromatic 
herbs, warming spices, and a touch of 
sweet Marsala wine.
This savory mixture is then encased in 
a natural casing, gently cooked to 
perfection, and allowed to cool. The 
result is a tender, flavorful cured meat 
with a distinctive Piedmontese 
character. 
Zampino is often paired with a slice of 
crispy polenta, creating a classic and 
satisfying combination. 
Ingredients: pork, salt, natural 
flavors,dextrose, antioxidant E301,  
spices. 
Preservative: E250.
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COOKED  SALAME
Cooked salame used to be made of scraps of lean pork meat, while the best cuts were 
used to make raw salame. Nowadays this product is made of selected meat and rarely of 
second-best cuts. The meat is minced quite finely and mixed with leg fat, pancetta, salt, 
spices and Marsala. The mixture is then stuffed into a casing (cooked salame). Once 
ready the product is boiled for over 10 hours, left to cool and vacuum-packed.
Ingredients: pork, salt, natural flavors,dextrose, antioxidant E301, spices.
Preservative: E250.
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Cooked Ham Grancotto - Prosciutto cotto Grancotto
entire Kg 10 / half Kg 5 / quarter Kg 2,5

Cooked Ham Vintage Recipes
Prosciutto cotto Vintage Recipes
entire Kg 10 / half Kg 5 

34

Prosciutto cotto Grancotto
intero Kg 10 / metà Kg 5 / quartino Kg 2,5

Prosciutto cotto Vintage Recipes
intero Kg 10 / metà Kg 5 



Zampino
intero Kg 2,5

Magatello precotto
metà Kg 1,5

Salame cotto 
intero Kg 2,5

Guanciale 
intero Kg 2 / metà Kg 1

Pancetta steccata 
metà Kg 3,5

Cooked salame - Zampino
entire Kg 2,5

Pre-cooked Adult Beef
Vitello Tonnato
Magatello precotto
half Kg 1,5

Cooked Salame
entire Kg 2,5

Guanciale 
entire Kg 2 / half Kg 1

Bacon
half Kg 3,5
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Raw salami Pic Nicwith Truffle
g 200

Raw Salami Tronchetto
g 400 / 500

Raw Salami Crespone 
Kg 1,2

Raw Salami Filzetta
Kg 1,2

Pre-cooked salame 
g 500

Burger precooked
g 100

Precooked pork trotter 
entire g 1.200 / half g 600

36

Salame crudo Pic nic
gr 200

Salame crudo Tronchetto
gr 400 / 500

Salame crudo Crespone 
Kg 1,2

Salame crudo Filzetta 
Kg 1,2

Cotechino precotto 
gr 500

Hamburger
gr 100

Stinco di maiale precotto 
intero gr 1.200 / metà gr 600

The pork trotter, salted and aromatized, it’s another interesting gastronomic offering from 
the Pernigotti family. The same pork legs used to make cooked ham are immersed in brine 
and the deboned (including the muscle covering the bone). The pork trotters are then 
sealed in an aluminium wrap and baked for four hours at 80°C.
Cooking Instructions: remove the pork trotter from its bag, place it on a roasting tray and 
cook it in the oven for 30/40 minutes at 200°C.
Ingredients: pork, salt, dextrose, sucrose, natural flavors. Antioxidant: E301.
Preservative: E250.
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metà Kg 3

Rost beef 
metà Kg 3,5

Bresaola 
metà Kg 2,5

Porchetta 
metà Kg 4

Lardo sovrapposto 
metà Kg 2,5
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half Kg 3

Roast beef  
half Kg 3,5

Bresaola 
half Kg 2,5

Porchetta 
half Kg 4

Lard 
half Kg 2,5

Bacon cooked and smoked
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Via Villalvernia, 8
15051 – Carezzano
Alessandria, Italia

Negozio – Tel. +39 0131 839131
  info@salumipernigotti.it

www.salumipernigotti.it
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