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Just like Tuscany 
 

FINOCCHIONA PGI: JUST LIKE TUSCANY 
Finocchiona shows its uniqueness and character when served on a plate with other cold cuts. 

The character comes from the flavour of the ingredient that gives the name and main taste to 

this salami, whose production is allowed only within Tuscany: fennel seeds.  

Finocchiona mirrors the character of Tuscan people, their authenticity and bluntness, and is 

appreciated all over the world. A true and genuine salami, praised for its genuineness and for 

the authentic taste bound to the history and tradition of Tuscan farming. If you happen to sit at 

a table in a wine cellar or inn in Florence, Siena, Arezzo or Lucca, it is quite likely that you’ll 

hear some of the customers call for the waiter and ask: “Could we have two more slices?  

But only the Finocchiona!” 

 

Unique AND blunt: JUST LIKE Tuscany 
Finocchiona PGI is the typical product of the traditional salami production in the region 

Tuscany and it definitely represents the most traditional and local variety for this territory: a 

product that dates back to the Middle Ages and comes out of the inventiveness and deep 

knowledge of the territory and its products, Finocchiona managed to cross the centuries to 

bring on our tables the flavours and taste of Tuscan history.  A salami whose characteristics 

are immediately evident to the mouth and nose and that succeeded in conquering the hearth 

of those who had the pleasure to taste it. 

Finocchiona GPI has attracted and conquered people of all social classes,from Machiavelli to 

the Medicis, from commoners to Florentine and Sienese nobles, while spreading the taste and 

character of Tuscany bite after bite.   

 

A PRODUCT THAT tastes LIKE history 
In Tuscany the history of processed pork products destined to long term storage dates back to 

the Etruscan and Latin tradition. According to Plinio, Etruria, as Tuscany was named in the 

classical age, used to ship twenty thousand fat pigs to be butchered in Rome every year: a 

huge pig farming area extended then from the low woods of the Maremma to the oak and 

chestnut woods between the rivers Tevere and Arno. Here the animals would find ideal 

conditions to provide the perfect meat for producing different sorts of salami. Due to its long 

history, we cannot doubt that Finocchiona was among these ancient sorts, as fennel was 

commonly used in the Middle Age to replace pepper, at the time a rare and expensive spice.  

Actually, in the past fennel was used to hide the possible deterioration of the meat, more than 

to preserve it. Therefore, Finocchiona is a salami sort with a long history and was already well-

known and prized in the 13th century. Its connection with the history of both nobles and 

commoners in Florence is so deep, that even Machiavelli was particularly fond of it.   

Clever Tuscan farmers used to abound in fennel, in order to hide possible flaws in the wine 

they tried to sell to gullible city dwellers. The Italian verb “infinocchiare” (meaning “to cheat”) 

dates back to the XV century and literally means “to cover the taste of sausages with fennel 

seeds”. Even lesser and low quality wines would taste fine after a slice of Finocchiona with 

bread. 
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WE SELECT OUR ingredients TO ENSURE THE BEST quality 
The Production Specification is fundamental in the production of Finocchiona PGI. Only by 

respecting its requirements it is possible to obtain an excellent product, but also to protect the 

customer by using fresh, certified and controlled pork meat coming from Italian animals, whose 

origin is tracked right from their birth, together with specific ingredients (wild fennel seeds, 

garlic, salt, pepper and, optionally, red wine), whose quantities shall remain within a well-

defined range.This allows the manufactures to use their own imagination and crafts and to 

customise the recipes and final results according to local traditions often bound to ancient 

recipes passed on from the producers of Finocchiona in their family line.  

 

A PRODUCT MADE ACCORDING TO tradition 
Our manufacturers only select the best pork meat, carefully checked and minced to give each 

single piece that homogeneous consistence and firmness the ancient “salumai” in Tuscan 

farms aimed for.  

The spicing of the paste, the bagging and a delicate ripening phase, which may vary from a few 

weeks to slightly over a month, according to size and weight: the specification requires a minimum 

of 15 days for pieces from 0.5 to 1 kg, a minimum of 21 days for pieces from 1 to 6 kg and 45 days 

for pieces from 6 to 25 kg. Only after all these steps can we ensure that you’ll find at your favourite 

grocer an excellent product with a sound history.  

 

PGI: ENSURES CERTIFIED QUALITY  
The acknowledgement of the Indicazione Geografica Protetta (PGI - Protected Geographical 

Indication) is the quality label that better protects and certifies all the elements in the 

production chain: from farmers and manufacturers to the end consumer. This strong 

commitment to quality is evident in each single word of the Specification. The European Union, 

after careful evaluation, acknowledges with this valued certification all the products that 

respect specific quality and production chain standards: the origin of raw materials, i.e. meat, 

the regulations concerning production recipes, the procedures used during food processing 

and the delicate but fundamental ripening phase. Each single process must respect the 

requirements of the Specification as approved by the European Union. The implementation of 

this set of rules is ensured both by a Control Body  that refers  to the Ministry of Agriculture, 

Food and  Forestry, and by the Consorzio itself, whose internal control  procedures  further 

guarantee a safe and high-quality product. 

 

AN ASSOCIATION TO protect TUSCAN PGI FINOCCHIONA 
The Consorzio (a producer’s association) aims at protecting, promoting, value and defend 

Finocchiona while also working to improve the quality in the production of pork meat and of all 

the ingredients used for this product. The role of the Consorzio is to promote and spread the 

knowledge and use of Finocchiona in Italy and abroad by providing information to buyers and 

consumers, also by means of promotional actions and information campaigns. 

 

THE PERSONALITY OF Tuscan people  
A disposition that doesn’t suit touchy people: edgy and talented, as were Dante and 

Michelangelo. Like an unexpected gag, that reaches the bones without touching the skin.  

Finocchiona is exactly like this: it may be a shock at first, but then it leaves you with a pleasant 

and persistent taste in the mouth, one that you’ll never forget. 
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Butchers, innkeepers, wine makers, restaurant owners in Tuscany are not just background 

characters: they are the main actors. They embody the unique experience each single 

customer has the pleasure to enjoy at each visit. Because in this land, by tradition, guests are 

first checked and tested and then, and only then, if they deserve it, they are treated like royals. 

That’s why we believe that Finocchiona, for its very Tuscan-like nature, deserves the title of 

queen among the salami sorts of this wonderful region. 

 

Matching: BRING TUSCAN FOOD ALL OVER THE WORLD 
The optimal matching for Finocchiona is Tuscan bread: an “insipid” bread with almost no salt,  

because the rapidity of the dripping is enough to balance the low salt content. If you visit 

Florence ask for Finocchiona PGI with “schiacciata”, if you are in Siena, ask for a “ciaccino” 

filled with Finocchiona, either on its own or with a slice of semi-ripened Tuscan Pecorino 

cheese. In Tuscany Finocchiona PGI is served on wood plates with other cold cuts and 

cheese, possibly with marinated or pickled vegetables. We recommend to accompany 

Finocchiona with a glass of wine, and even better if the wine is Tuscan too: red Chianti wines, 

as all the wines of this region, are a perfect complement to this salami. Finocchiona can also 

be a valid ingredient to prepare first and meat courses. Use your imagination and you will be 

rewarded. 

 

Experimenting WITH FINOCCHIONA PGI 
Finocchiona PGI has an unexpressed potential that few people know, however, both 

professional and amateur chefs alike know how to interpret this food to create unrivalled first 

and second courses. All over the world, the use of traditional ingredients paves the way for 

dishes based on a creativity that only real gourmets can recognise and prize.  Why should we 

renounce to tortelli di patate with a Finocchiona PGI sauce or to good and simple home-made 

tagliolini with Finocchiona PGI and artichoke cream? The menu may list also creative 

combinations like lettuce with Finocchiona PGI, Pecorino Toscano PDO, marinated artichoke 

and orange or minced Finocchiona PGI with figs, served on roasted bread seasoned with 

Tuscan oil, salt and pepper. The proof is in the eating. 

 

 

 

 

 “If it is a difficult thing to be Italian, it is an even more difficult thing to be a Tuscan: far more so 

than being Abruzzese, a Lombard, a Roman, a Piedmontese, a Neapolitan, or even a 

Frenchman, German, Spaniard or Englishman. Not that we Tuscans are any better or worse 

than the others, Italians or Foreigners, because, thank God, we Tuscans are different from any 

other nation: for something that lies inside us, in our deepest nature, something different from 

what all the others have inside.”  

Incipit of “Those cursed Tuscans”, written  

by Curzio Malaparte 


