
 

 

Taste the Authentic ’Nduja of 
Spilinga at SIAL Paris 2026 
‘Nduja San Donato brings the authentic taste of Spilinga to SIAL Paris 2026. 

Based in the historic home of ’nduja, we produce our speciality artisanally 
using Italian pork, Calabrian red chilli peppers and salt, with no 
preservatives, artificial colours or other food additives. 

Traditional handcrafting, natural smoking and slow ageing give our ’nduja its 
distinctive character, intense flavour and strong connection to Calabria. 

At SIAL Paris 2026, we will present our range to international buyers, 
distributors and food professionals, sharing an authentic product shaped by 
tradition, craftsmanship and territory. 

‘Nduja San Donato – producers 
Spilinga, Calabria, Italy 

 


