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e Bayonne Ham is exclusively produced with pigs which are
born and bred in the South-West of France. They are fed
with 60% cereals, selected for their nutritional value.

This unique ham can only be cured with salt made at a
saline spring, in Salies-de-Béarn. This pure white salt is
100% natural and rich in trace elements.

Bayonne Ham is air-cured between 9 to 12 months.

It is made with only 2 ingredients :
salt. No additives, no preservatives... only time and respect
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An inter-professional agreement

stipulates that for each ham
produced, a financial incentive is

ﬁ(]ld to the farmers by the cured
am producer.

A fair deal!

fresh pork ham and

Bayonne ham is rich in color, very tender and

mild flavored with only a hint of saltiness. Slices
are uniform in color and rounded in shape.

Authenticity is guaranteed with the Lauburu or
Basque Cross : it is branded with a hot iron on
the sides of whole hams |
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