
 

 
Product Name 
Chorizo Vela (Spanish Style Dry Cured Sausage) 
 
General Description 
Chorizo Vela hails from the region of old Castille (Castilla y León) in north-central 
Spain.  Vela is made from chunks of pork loin, uncured bacon and various spices 
most notable of which is Spanish Smoked Paprika (Pimentón Agridulce de la Vera 
and Pimentón Picante de la Vera.  The pimentón, which gives this chorizo its deep 
rusty color and excellent flavor, is directly imported from the region of Caceres in 
Extremadura.   
 
Ingredients 
Pork, Sea Salt, Water, Imported Spanish Paprika (Pimentón), Nonfat Dry Milk, 
Sodium Caseinate (Milk Protein), Dextrose, Garlic, Spices, Oleoresin of Paprika, 
Sodium Erythorbate, Sodium Nitrite, Potassium Nitrate, and Lactic Acid Starter 
Culture. 
 
Manufacturing Process 
The chorizo Vela is produced by grinding, mixing and stuffing meat into fibrous or 
collagen casings.  This chorizo is subsequently fermented and then dried until 
optimum curing is reached.  Our chorizo Vela is packed in 2.5 LB chubs in an 
approximate 25 LB catch-weight case. 
 
Product/Case Details 
Type of Package: Vacuumed Packed Per Sausage  
Shelf Life: 9 months from the date of manufacture 
Product weight:  One chub weighs around 2.5 LBS 
Unit UPC: 037479007308 
Packs per case: 10 
Average gross case weight: 26 LBS 
Average net case weight: 25 LBS Catch Weight 
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