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BENE VAGIENNA

Since 1973 meat and
    cold cuts proudly Italian.

Salumificio Benese is located in Bene Vagienna, 
a small town in the province of Cuneo, known 
for its ancient history (“Augusta Bagiennorum” 
was founded in the last decades of the first 
century BC) and for the rich historical-from 
Roman domination to the Piedmonts monarchy 
of Savoy. 

You can visit open-air excavations of the ancient 
Roman territory, an archaeological museum and 
many churches and palaces of great prestige.

Salumificio Benese was settled in 1973 from 
an idea of the brothers Antonio and Giuseppe 
Borra, who together with their friend Bruno 
Belmondo constitute a small laboratory in the 
historic centre of Narzole, a village near the 
Langhe area. 

Drawing on the experience gained over the 
years in other sausage factories in the area, 
“Gepe” begins to produce salami typical of 
the Cuneo area, while “Tonio” is dedicated to 
cooked hams and Bruno to raw hams.

Since the products are very successful, there is  
a need for a larger production site suitable to 
support the growing demand. 
The company was moved to Bene Vagienna, a 
few kilometres from Narzole. 

Salumificio Benese immediately conquers its 
precise identity within the business reality of 
Cuneo. Pigs are selected in person and with 
great care, choosing only the best items.

Faithful to a pact of loyalty with the territory, 
the company cultivates the traditions of 
Piemonte. The search for the raw material is 
near the slaughterhouse and, above all, it is 
strongly rooted in the founding values of its 
belief: craftsmanship, authenticity, safety and 
customer care. 

Over time, the Salumificio Benese has been able 
to expand the offer of its products, offering new 
flavours: specialties such as Salame al Barolo, 
Cuor di Lonza and Truffle Sausage.

Bene Vagienna, with its Nature Reserve at the 
foot of the Maritime Alps, is located a stone’s 
throw from the soft hills of the Langhe, UNESCO 
Heritage. The fertile and well irrigated soil 
has always been an important vocation for 
agriculture and livestock breeding, in particular 
for pig farming. 

In this context operates the Salumificio Benese, 
which buys meat from a careful selection of 
pigs, strictly grown in Piedmont, respecting the 
right growth times, proper nutrition and animal 
welfare.

PIEMONTE: HISTORY, AGRICULTURE
AND GASTRONOMY 

50 YEARS BETWEEN TRADITION 
AND MODERNITY 

TRADITIONAL PRODCUTION
OF ITALIAN SALAMI and fresh meat

IN THE
PIEDMONTESE PLAIN
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cuts of
meat

Gluten Free

Lactose Free 



7salumif iciobenese.com

FRESH PORK
SELECTED CUTS
Our fresh cuts of meat come from controlled 
farms, where animal welfare and quality of 
nutrition are guaranteed.

Each part is carefully processed to preserve 
its freshness, softness and authentic flavour. 
We offer a wide range of cuts, from tender 
and lean fillet, to succulent ribs, up to 
shoulder and loin, ideal for grilling, roasting
or for traditional preparations. .

Pork meat is rich in protein, B vitamins, and 
iron, making it a great choice for a balanced 
diet. Perfect for any occasion, from the kitchen 
of everyday to the most elaborate recipes. 
Available in various formats and packages to 
meet every professional need.

cuts of meat

SLOW COOKED LINE
The Slow Cooked line was born from the 
encounter between innovation and tradition, 
offering fine cuts such as ribs and coppa 
cooked at low temperature overnight. 

This method of vacuum-packed cooking 
allows you to enhance the tenderness of the 
meat, concentrate the flavours, while keeping 
its properties intact. The result is a ready-to-
use, juicy and tasteful product, perfect for a 
high-quality professional or home kitchen. 

They are an excellent solution for barbecues 
with friends, but also for festivals or events, 
because they give the certainty of an 
excellent product with minimal effort, offering 
practicality without sacrificing excellence.
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Gluten Free

Lactose Free 

COOKED
SPECIALITIES 
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COOKED HAM
WITH HERBS
Cooked ham with herbs is a specialty that 
combines the delicacy of meat with the scent 
of herbs. Steamed slowly, to preserve its 
softness and enhance every nuance of flavour. 

It is perfect to enjoy plain, in gourmet 
sandwiches or cold dishes with a creative 
touch. A tasty alternative that conquers
for balance, fragrance and authenticity.

COOKED HAM
WITH TRUFFLE
This ham is a refined interpretation of traditional 
charcuterie, embellished with the aroma
of black truffles. The meats, slowly steamed,
are enriched with elegant notes and
enveloping in a perfect balance.

Ideal for gourmet appetizers and refined 
platters. Its sophisticated fragrance
and harmonious taste make it
the protagonist on every occasion. 

“piggy”
COOKED HAM
The Piggy cooked ham is the result of the best legs of Italian heavy pork 
and it is therefore our speciality in the category of cooked hams.

It is gluten and lactose free and it is baked with a selection of natural spices. 
The delicate taste and the unmistakable soft pink slice make the Piggy 
cooked ham an inevitable cold cut in the classic chopping board. 

Only the best thighs
              become our High Quality 

“BEN COTTO”
COOKED HAM 
Ben Cotto is a delicate cooked ham, expertly 
processed with care and passion.

Flavoured with spices and low in sodium, it
is suitable for all palates and for any occasion. 
Its pleasant humidity makes it ideal
not only to be enjoyed plain, but also
for preparations that require cooking,
such as pizza.
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arrosto cotto
Arista is one of the leanest and most prized 
parts of pork. Once cooked, it becomes one
of our specialties.

The Arrosto cotto, all in one piece, is tied 
manually with the twine and vacuum-packed, 
so that it retains its typical softness. Slightly 
salty, ideal for any type of diet, you can enjoy 
thin slices, even accompanied by sauces
such as mayonnaise, diced in salads
or also cooked combined with
a side of vegetables.
The Roast Cooked is also
a great filling of the
Piedmonts agnolotti. 

porchetta cotta
The recipe of Porchetta Cotta originates 
from the traditions of the Umbrian-Lazio 
Apennines.

It represents an element of conviviality during 
festive moments. Salumificio Benese interprets 
this recipe with a hoven baking 
and a wise spiciness. 
Sliced thin, it is excellent in the classic 
sandwich or as a main course.

COOKED SHOULDER 
The Cooked Shoulder is obtained from
the homonymous cut.

Smaller and leaner than the thigh, it combines 
an intense and delicate flavour to an excellent 
value for money. 
It can also be used to prepare delicious 
meatballs and fillings. We transform it 
according to the best traditional methods
to obtain a single cooked shoulder, both
with rind and degreased, with or without
the addition of polyphosphates. 

salame cotto
Typical of the Piedmonts and Cuneo tradition, 
based on lean meat, Salame Cotto is 
characterized by the intense aromas of its 
spices.

Prepared in natural casings, according to 
the best artisan tradition, it is steamed and 
vacuum packed. 
Salame Cotto can be eaten in thin slices or 
cubes, or in gastronomic preparations such as 
Russian salad or the omelette.
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RAW
HAMS 

Gluten Free

Lactose Free 
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RAW HAMS 

Prosciutto crudo
PARMA with bone
Prosciutto di Parma with bone 
represents the highest expression 
of the Italian charcuterie tradition.

Made with fine pork and slowly 
aged for over 12 months, it 
preserves the bone to keep the 
natural aromas intact and ensure 
a more intense taste. 

Each piece is the result of careful 
craftsmanship, in compliance with 
the specifications of the Parma 
Ham Consortium. The result is a 
ham with an enveloping aroma 
and balanced sweetness, ideal 
for those looking for authenticity 
and absolute quality. It is perfect 
for slicing with a knife and serving 
on gourmet cutting boards or for 
restaurants that want to offer an 
excellent product.  

Prosciutto crudo
PARMA
Prosciutto di Parma is one of the
Italian gastronomic excellence. 

At the slaughter stage, we select 
the best thighs of heavy Italian pig 
that are then subjected to further 
selection by the Consortium in the 
Parma area.

The maturation of 14/18 months 
and the special conditions 
exclusive environmental of the 
territory give this ham a taste 
tending to sweet, unique and 
delicate.
The absence of preservatives, 
the low amount of fat and the 
presence of mineral salts, vitamins 
and proteins make Prosciutto 
di Parma a food suitable for all.
Inevitable as appetizer, it is also 
ideal for refined recipes.
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RAW HAMS 

Prosciutto crudo
nostrano
Produced from heavy pork legs, Prosciutto 
Crudo Nostrano has a sweet and delicate 
taste.

After the careful selection, they are seasoned 
in the same cellar as the Parma ham so you 
can have a product of excellent quality. 
Salted by hand, available both with bone and 
boneless, the Prosciutto Crudo Nostrano is a 
specialty of Salumificio Benese, essential for 
lovers of good Italian food. 

Prosciutto crudo
perla
Prosciutto Crudo Perla is one of the great 
novelties of the Salumificio Benese. 

It is a raw ham proposed with or without 
rind, innovative in shape that allows a 
homogeneous cut along the entire length
and a low rate of waste. 
It is a seasoned product with a sweet taste. 

culaccia
From the great buttock of the thigh
the Culaccia is born.

Processed with the same techniques
as raw ham, it matures slowly in the cellars
of Parma and after 12/14 months, it has 
delicate aromas and flavours. 

fiocco
From the inner thigh muscle arises the Fiocco, 
worked with the same delicacy and harmony 
of the Prosciutto di Parma.

Matured for a whole year, the Fiocco arrives on 
the tables of consumers with a genuine taste.
In addition to meat, the only ingredients are 
salt and time.
Also suitable for domestic consumption
thanks to its small size. 
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pancette
coppe
and lardi

Gluten Free

Lactose Free 
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pancette, coppe and lardi

pancetta arrotolata
The Rolled Pancetta of Salumificio Benese 
combines the delicate taste of meat
with a softer part.

Sprinkled with salt and spices, it is flavoured 
for a couple of weeks, then rolled up and 
brought into seasoning. It is excellent eaten
in thin slices in a simple sandwich or cooked 
with scrambled egg.

pancetta arrotolata
WITH GARLIC
Our grandparents recognized good food,
so the pancetta could never be missing
on their tables.

Rolled Bacon with Garlic is a habit for those 
who love intense aromas and important tastes. 
Gently tanned with garlic powder, it gives the 
palate an unmistakable flavour. For the sauté 
it is an assured success.

pancetta filettata
We select the thinnest pancetta of our 
national pigs then it is rolled and seasoned 
with slowness and skill.

The meat, drying, takes on a warm ruby red 
colour. The Pancetta Filettata is excellent 
sliced for a colourful and delicious cutting 
board or for a sandwich.
In the kitchen it is a great ingredient for many 
recipes: sautés and fillings for pizza and 
focaccia.

pancetta montanara

pancetta ossolana

Pancetta Montanara is the new interpretation 
of the classic Pancetta del Preive.

To facilitate the slicing, we removed the rind 
and gently folded as a book and tied by hand 
with natural string. Lightly flavoured on the 
outside with peppercorns, it is very delicate.
Due to its characteristic regular shape,
it is very suitable for stuffing, very easy
to use to prepare excellent bundles,
ideal as finger food.

Pancetta Ossolana is a typical cold cut
of North Piedmont. Its production is faithful
to the traditional recipes.

It is flavoured with a mix of spices and aromas. 
Its spicy and lively taste is perfect with a slice 
of warm bread.
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pancette, coppe and lardi

lardo
The Lardo is an essential product for the 
Cuneo tradition.

A rich, delicate cold cuts for many uses.
It comes from the outside of the back, in
the area closest to the neck.
It is firm and compact with a fat veined
by red meat. It is put to rest with its tanning
for fifteen days and, once it has matured,
it is finished and packaged.
Excellent on cutting boards, delicious for 
example on a hot bruschetta, indispensable
in some fillings, perfect around prawns. 

Lardo is enriched with scents, colours
and special aromas, when we mature it
with a mixture of natural herbs.

The Lardo with herbs of the Salumificio 
Benese is the gourmet version of a very
tasty speciality.

lardo with herbs

coppa stagionata
The capocollo of the pig, a cut that combines 
a soft lean meat with a delicate marbling,
is salted and spiced with care by our
master butchers.

Once it has been seasoned, the cold cut
is ready for cutting into thin slices. 
It has a red colour, striped white. Delicate 
taste, it is excellent in the sandwich.
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guanciali
and lonze

Gluten Free

Lactose Free 
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guanciali and lonze

golì
From the cheek lard of our pigs 
comes this cold cut from the 
characteristic triangular shape. 

Delicate and decisive, Golì mixes 
the sweetness and the looseness 
of the cheek with the vigour of 
pepper. Excellent in the cutting 
boards, you can enjoy it in the 
pasta carbonara. 

cuor di lonza
Cuor di Lonza is a delicate cold cut, 
particularly thin and free of allergens.

Born from the heart of the pork loin, it is salted 
and expertly spiced. After, it is tied by hand 
and seasoned slowly.
With its low salt content, it is excellent
to be enjoyed as it is or with a drizzle
of extra virgin olive oil, lemon and flakes
of Parmigiano Reggiano.  

CUOR DI LONZA 
WITH HERBS 
From the loin of pork comes the Cuor di Lonza 
with herbs, a delicate cured meat particularly 
lean and free of allergens.

Expertly spiced, salted sparingly and then 
tied by hand, it is aged in a mixture of natural 
herbs, which embellish the flavour.
Thanks to its unmistakable aromas
and low salt content, it is an excellent 
ingredient to create original and
appetizing finger food. 
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salami

Gluten Free

Lactose Free 
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Same dough, different shapes.

antica tradizione
The Antica Tradizione salami, excellence of 
Italian delicatessen, is our most representative 
product.

Antonio and Giuseppe, the two Borra brothers, 
were still boys when they began to produce 
the first salami. The ancient recipe has been 
handed down until today: a mixture of lean 
cuts expertly mixed with spices, aromas
and salt. Stuffed and tied, salami are first dried 
and then seasoned.

Every day the master butcher observes, 
monitors, feels and surrounds them with 
attention and love.

Produced in their different forms, they are 
flavoured with pepper, mace and mixed spices.

The seasoning covers them with a delicate 
noble and natural mold that helps them to 
preserve the unmistakable taste.
Delicious in the classic sandwich, fabulous 
savoured with a breadstick.

Same dough and flavour, but different shapes: 
Bocconcini, Salametti, Turista, Tronchetto, 
Sigaro, Rosa, Rosetta, Cresponetto, Crespone. 

SIGARO

TRONCHETTO

ROSETTA

TURISTA

BOCCONCINI

ROSA

CRESPONE

CRESPONETTO

salami
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TRONCHETTO

TURISTA

BOCCONCINI

ROSA

prima qualità
If salami is our symbol product, Prima Qualità 
is our excellence.

To produce it we use only the best cuts, 
deprived of the tendon parts and nerves with 
reduced amount of fat and salt. We obtain a 
sweet, fragrant and delicate product.

We pamper it from the dough, stuff it 
exclusively in natural casings and we tie by 
hand. After drying it, we mature it with calm 
and wisdom.

It is available in all sizes, from Bocconcino to 
Crespone. Excellent between two fragrant 
slices of bread, it looks beautifully on a cutting 
board and is very convivial sliced at the table.

The Prima Qualità formats are:
Tronchetto, Turista, Bocconcini, Rosa
and Crespone

CRESPONE

cacciatorini
Cacciatorini are one of the most 
popular and practical formats.

Salumificio Benese proposes them 
in different fragrances:

HOT PEPPER

FENNEL

GARLIC

DEER

WILD BOAR

BAROLO

TRUFFLE

ANTICA TRADIZIONE

PRIMA QUALITÀ

salami
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GARAVEL
Garavel was the ancient name of 
the road that still links today the 
old town of Bene Vagienna to the 
surrounding countryside of the 
Salumificio Benese.

This salami is made from selection 
of the best pig meat, embellished 
with natural spices and in 
particular with white pepper.
Stuffed in natural casing, It is then 
matured with dedication and care.

An ingredient that characterizes 
the taste is the wine, which gives
Garavel salami an ancient and 
genuine taste.
Companion inevitable of aperitifs 
and delicious snacks.

The Garavel range is proposed
in the following formats: Salametti, 
Tourista, Tronchetti and Rosette.

crespone milano

schiacciata piccante

salsiccia tipo “napoli”

The Crespone Milano has ancient Lombard 
origins.

In the tradition indicates a fine-grained salami 
and wide slice, with a characteristic sweet 
taste and intense.
Seasoned with care and patience, it has an 
intense red colour combined with the white 
of the fat ground. Inevitable in moments of 
pause, for a quick but tasty snack, it is also 
served in thin slices on the bread for a rich 
aperitif.

Pressed salami with a characteristic spicy taste.

The Schiacciata Piccante has in the dough, 
in addition to the spices of traditional salami, 
the hot pepper which gives the characteristic 
spicy aroma and gives the salami the typical 
red colour.
The product has the pressed shape from the 
classic oval slice.

The salami is here proposed in its spicy variant.

We add to the traditional spices also the 
hot pepper, which, in addition to giving the 
characteristic spicy aroma, gives the salami 
the typical red colour.
It becomes indispensable for the paella and 
a gourmet ingredient for the filling of Diavola 
pizza. Diced and scalded, it is also great 
for spicy sauces. It is recognizable by the 
particular horseshoe shape.

salami
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Gluten Free

Lactose Free 

barolo
SPECIALITIES 
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barolo SPECIALITIES 

SALAMI
WITH BAROLO DOCG
From the best Piedmonts salami 
tradition comes our main product: 
salami with Barolo DOCG.

The care in the selection of meat 
and spices, the mixing in the 
dough of Barolo Wine DOCG 
and a skilful craftsmanship find a 
perfect synthesis in the Salame al 
Barolo DOCG.
Its flavour delicately highlights the 
unmistakable taste of the king of 
Piedmonts wines, presenting a slice 
of intense red colour.
Gluten and lactose free, our 
Salame al Barolo Docg is a 
gourmet product, appreciated by 
even the most demanding palates.

cuor di lonza
WITH barolo docg
Cuor di Lonza al Barolo is a delicate cured meat particularly lean
and free of allergens.

It comes from the heart of the pork loin, spiced and tanned with Barolo 
wine and it is seasoned wrapped in marc. With its low salt content, it is an 
excellent cold cut to be enjoyed alone or in combination with extra virgin 
olive oil, lemon and flakes of Parmigiano Reggiano. Its particularly delicate 
taste is well combined with the sweet-sour fruit.
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SAUSAGES

Gluten Free

Lactose Free 
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SAUSAGES

SPICY SAUSAGE
The sausage combined with hot pepper gives 
an intense and lively flavour.

The hot pepper, mixed together with selected 
meat, gives life to our spicy sausage. A classic 
product with colour tending to the typical red 
of the spice.

SAUSAGE
WITH PERSIL
The Sausage with Persil of Salumificio Benese 
is made with the best cuts of meat.

Minced meat with fine grain together with 
tasty parsley, which gives the product a fresh 
and genuine taste.

SAUSAGE
WITH fennel
Fennel seeds meet our sausage.

The Fennel Sausage is made exclusively from 
selected meats, to bring to the table a product 
with a strong taste and extremely fragrant.

CLASSIC SAUSAGE
The sausage of Salumificio Benese is made exclusively
with selected meat of pure pork.

Fresh meat, enriched with tasty aromatic spices and it is
stuffed in natural casing. Finely ground, it is excellent cooked,
embellished with bay leaves and blended with wine.

Pure pork sausage
                for an inimitable taste
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SAUSAGES

SAUSAGE meat
Our sausage meat comes from a careful 
selection of high-quality pork meat, finely 
ground and flavoured according to tradition. 
The result is a soft product, rich in aromas
with a full and decisive taste.

Sausage meat stands out for its versatility:
it is deal for creating sauces, seasoning risottos 
or enriching delicious appetizers. Easy and 
ready to use, it is the perfect solution for those 
looking for quality and flavour in the kitchen, 
without sacrificing comfort.

THE PACKAGING

To reduce the packaging, keeping 
the shelf-life of the product, we have 
adopted for years an ECO packaging.

For sustainability reasons, we opted 
for this new method of packaging, 
which allows to reduce plastic by 60% 
compared to the traditional one.
The ECO package guarantees safety
and shelf-life of the product:
it is saturated with a mixture of 
atmospheric gases. Amended to
ensure that conservation, it creates
the ball effect and preserves the
sausage from crushing.

1 kg 3 kg

2,5 kg

Traditional packaging

ECO packaging

dry SALSICCIA
The Dry Sausage is one of the new products
of the Salumificio Benese.

From the fresh sausage, among the most 
appreciated products of the Salumificio, 
comes the dry variant.
The result is a tasty snack to be nibbled during 
the aperitif or an original appetizer to be 
served on the table.
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AUTUMN
WINTER
SPECIALITIES

Gluten Free

Lactose Free 
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FLAVOURS OF TRADITION
The excellence of Piedmontese gastronomy 
enclosed in elegant boxes for a gourmet gift. 
Each package is a journey through
the authentic flavours of our land, with
a careful selection of artisanal cured meats 
prepared according to ancient recipes 
handed down for generations.

Ideal for special occasions, these boxes 
combine taste and sophisticatio in a
perfect balance. From salami to lard
with herbs, each product is the result
of slow and uncompromising process. 

cotechino
The Cotechino of Salumificio 
Benese is made only with selected 
pork meat, using both lean and 
fat parts, in the most balanced 
proportion. 

Seasoned with spices, it is stuffed 
into natural casings. To enjoy it at 
its best, we recommend cooking it 
slowly and serving it cut into slices, 
accompanied by a side dish of 
vegetables, mashed potatoes
or legumes.

COMMERICALIZED PRODUCTS
To best meet the needs of our customers, we have expanded
our proposal with a line of commercialized products,
selected from trusted partner suppliers.

This collaboration allows us to offer an even more
complete and varied range, guaranteeing quality and
variety in a single point of reference. With us you will
find everything you need, with the security of high
standards and a dedicated service.

FRESH ZAMPONE
Our Zampone comes from a mixture
of selected meats, kneaded and 
bagged in the foot of the pig.

A classic during the winter season, 
especially during the holiday season, 
it is perfect with lentils and mashed 
potatoes. Also, excellent fried with 
artichoke pasta.

PRE COOKED ZAMPONE
The recipe is the same as the fresh 
zampone. Cooked and vacuum 
packed, It keeps intact its own 
characteristics and taste.

The Precooked Zampone is ready
to be warmed and served.

AUTUMN WINTER SPECIALITIES
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