
SALAMI MERCHANDISING GUIDE



DRY-CURED SALAMI

● Although technically shelf stable, we 
suggest always merchandising in 
refrigeration, away from direct airflow. 
Refrigeration slows down the drying 
process and protects our natural molds. 
Refrigeration helps the salami from 
getting too hard too fast. 

● We always suggest finding a way to 
stand our salami up to display them 
vertically, rather than laying them flat. 
You can do this using one of our 
branded wooden crates, or a galvanized 
bucket. 



● This area is great for grab 
and go, as it is directly at the 
eye-level of the shopper.

● Here is especially it is great 
to have our salami stand up 
with the labels facing out.

● The more the merrier! Bulk 
up your display with an 
abundance of salami to 
make it stand out on the 
shelf.  

DRY-CURED SALAMI: WALL DISPLAY



● We love to see our salami 
cross merchandised with 
large cheese displays. 

● Typically space is limited, so 
use a vessel like a 
galvanized bucket and a 
shelf talker or call out sign 
to make them stand out.

● Create an experience for 
the customer, displaying our 
salami alongside their 
respected pairings.

DRY-CURED SALAMI: COFFIN DISPLAY



DRY-CURED SALAMI: EXAMPLES



MERCHANDISING TOOLS

● We are happy to help your 
team build out a beautiful 
display! Request our shelf 
talkers and retail crates any 
time. 

● We can provide many tools 
to help educate customers 
and staff. We have many 
point of sale cards with 
product information and 
pairings, to information about 
our live, natural molds.



OUR FAVORITE PAIRINGS

We are incredibly lucky to have 
such talented staff in all areas of 
our business. Our Restaurant & 
Wine Director, Jess Hereth, was 
named one of Food & Wines Top 
Sommeliers in the US in 2018. She 
shared some of her favorite things 
to enjoy with our salami, from wines 
to cheeses. Check them out on the 
next page!



OUR FAVORITE PAIRINGS

French Salami
-Cheese: Brie Fermier, Comte,
Epoisses
-Wine: Cabernet Franc, a
funky and fresh Gamay or Pineau
d’Aunis, Chenin Blanc

Greek Salami
-Cheese: Labneh drizzled with honey
and chili oil, Stilton
-Wine: Skin contact wine, or a crisp
Lager 

Italian Salami
-Cheese: Pecorino in olive oil, Taleggio,
Robiola
-Wine: Lagrein, a Sangiovese, Aglianico

Spanish Salami
-Cheese: Idiazabal, aged Manchego,
Mahon
-Wine: dry amontillado sherry


