
R COPPA PICCANTE R

NEW IN 2011
Joining our offering of sliced and whole muscle 

artisan dry cured meats

Thank you for including what we make in your offerings, 
HERB & KATHY ECKHOUSE

400 Hakes Drive - Norwalk, IA.50211
T. 515.981.1625 - F. 515.981.1628

www.laquercia.us

The coppa is a richly marbled cut from the top of the shoulder, typically 
deep in color, supple, and flavorful. To highlight the unique dusky 

richness of the meat while adding a hint of warmth, we rub each piece 
with smoky Pimenton de la Vera Picante, cumin, and red chili. Expect a 
savory spiciness rather than overwhelming heat. Made by hand in Iowa 

by award winning cured meat artisans Herb and Kathy Eckhouse.

•	 Made with the highest quality pork, 
humanely raised without subtherapeutic 
antibiotics.

•	 Just pork, sea salt, and spices. No 
nitrites, nitrates, or substitutes.


