
Satio Collection
Philosophy

We work with trusted partners to source distinctive, authentic cheeses 
of best-in-class quality from across Europe—and beyond. Our curated 
portfolio is easily recognized by the Satio Collection seal, which 
represents our promise of memorable quality and a true taste of origin.

SATIO COLLECTIO
N

SA
TIO

 COLLECTION

D
I S

T
I N

C T I V E   •   A U T H
E

N
T

I C

TM

Jambon de Bayonne
Cured Ham from the Basque Country

One of the legendary hams of Europe, Jambon de Bayonne has been made in 
southwest France and sold at the port of Bayonne for generations. Made in 
adherence to strict PGI rules, true Bayonne ham can only be made with pigs born 
and bred in and around the Aquitaine, Midi-Pyrénées, and Poitou-Charentes 
regions. The hams can only be salted and aged in the Adour river basin and the 
unique microclimate of the region gives these hams their unique character. 
Bayonne hams have long been unavailable in the US and we are excited to partner 
with our friends at Agour to introduce this specialty. Each leg is worked by hand 
and aged for at least 12 months, bringing out the full flavor profile that makes these 
hams famous. Jambon de Bayonne is an important part of the regional gastronomy 
and can be found in farmhouse kitchens and on Michelin-starred menus. It is often 
sliced and fried, which highlights the savory flavors and aromas. One of our favorite 
dishes is the traditional farmer’s meal of fried Bayonne, scrambled eggs, and 
piperade, a Basque stew rich with peppers and tomatoes. 

www.satiocollection.com
info@satiocollection.com



CASE PACK
UNIT NET WEIGHT
CASE GROWTH WEIGHT
CASE DIMENSIONS
PALLET CONFIGURATION
INGREDIENTS

1 / 12.1 lb
12.1 lb
12.81 lb
15.75” x 5.12” x 10.63”

9 x 8

Pork, Ham, Salt

CASE PACK
UNIT NET WEIGHT
CASE GROWTH WEIGHT
CASE DIMENSIONS
PALLET CONFIGURATION
INGREDIENTS

1 / 10.36 lb
10.36 lb
10.57 lb
15.75” x 10.63” x 4.45”

8 x 8

25651

SLICED JAMBON
DE BAYONNE

Tender and sweet, with a nuanced nutty 
flavor and a melt-in-your-mouth 

texture

27787
JAMBON DE BAYONNE

JAMBON DE BAYONNE
SLICING BLOCK

25225

CASE PACK
UNIT NET WEIGHT
CASE GROWTH WEIGHT
CASE DIMENSIONS
PALLET CONFIGURATION
INGREDIENTS

10 / 3 oz
3 oz
2.83 lb
9.75” x 5.5” x 5.75”

28 x 10

Pork, Ham, Salt

Pork, Ham, Salt

PAIRING
Fry and stir into scrambled eggs with piperade, 
a Basque stew of peppers and tomatoes


