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SAVOUR the 

EXCELLENT TRADITIONS 
of FRIULI



DENTESANO, a company 

with over HALF A CENTURY of history,

FLAVOUR and QUALITY.
Production at Dentesano dates back to the 1950s, and 

its history is that of a FAMILY FROM FRIULI 
with a deep and earnest passion for quality hams and 

salamis. A love of good food and a determination to 

produce HIGH-QUALITY, authentic and tasty 

Friulian products have distinguished the Dentesano 

brand throughout its history. From the debut of 

Cavalier Angelo Dentesano's small business after the 

Second World War to the production of the first

cooked hams by his son Sergio in 1954, right up to

the building of the third production site in 2004 in 

SAN DANIELE DEL FRIULI. Today, the 

company is run using the most innovative industrial 

models, but it is still very much a family firm, made up 

The main Dentesano products are 100% guaranteed by the 
AQuA mark (Agricoltura Qualità Ambiente-Agriculture, Quality, 
Environment), which guarantees the quality of meat from 
selected breeds of heavy pigs, bred, raised and butchered in 
Friuli Venezia Giulia.



of people who have a deep knowledge and love of their 

work, AN ART whose secrets have been handed 

down from generation to generation. They take a pride 

in their old-fashioned flavours, produced using only 

HEALTHY, SAFE AND DIGESTIBLE meats, 

constantly controlled throughout the production chain.

A range of UNIQUE SPECIALITIES, including 

a great variety of products to suit every need, of

which a number are certified gluten-free by the Italian

Celiac Association (AIC). The Dentesano brand is a 

guarantee of AUTHENTIC QUALITY, distributed

throughout Italy by a widespread network, and increasingly

oriented towards the main international markets.

The goodness of our hams and salamis has its origins between the plain 
and the hills, in the heart of a borderland with a culinary tradition 

bursting with different influences and nuances.











Firm with BRC-IFS/2006 edition certified quality management system 
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The journey into the world of Dentesano specialities 
continues, with lots more delicacies to discover.

Dentesano production takes place at the family's three sites: 

Campolongo for processing and curing salamis and other sausages; 

Percoto, the company headquarters and heart of cooked ham production; 

and San Daniele, dedicated to the production of PDO cured ham.


