
Best by date guide 
 
Smoking Goose products are labeled with a best-by date. 
 
for general reference, check out product info below.  
 
 
 
 

category products Shelf life 

Smoked 
Meats 

Applewood bacon, bacon bits  
Jowl Bacon, City Ham whole & Half 
Whole Hot smoked wagyu beef bologna 

75 days refrigerated  
Or freeze for longer storage 

Sliced city ham 
sliced hot smoked Wagyu beef bologna 
 

60 days refrigerated 
Or freeze for longer storage 

Salumi Soppressata, dodge city salame 
Delaware Fireball, Gin & Juice Salame 
Stagberry salame, saucisson rouge 
Rust belt salame, gentile giant,  
blackberry duck salame, big red wagyu salame 
South cider salame, spruce & candy salame 
salame toscano, rosette de lyon, salame piccante 
Genoa salame, felino, Spanish chorizo 

220 days 
see individual product labels 
for recommendations on 
storing in refrigeration or at 
cool, consistent room temp 

Mortadella whole, capocollo whole 
Salame cotto whole 

75 days refrigerated 
Or freeze for longer storage 

Mortadella sliced 
capocollo sliced 
Salame cotto sliced 

60 days refrigerated 
Or freeze for longer storage 

sausages Hillbelly sausage 
Mexican chorizo 

365 days frozen 

Andouille, kitchen sink sausage 
wild fennel sausage 
caraway & kolsch bratwurst 

65 days refrigerated 
Or freeze for longer storage 

Larder 
meats 

‘nduja 220 days  
Or freeze for longer storage 

Whole Rabbit & Pork Cheek Terrine 
whole Pig & fig Terrine  

75 days refrigerated 
Or freeze for longer storage 

Rabbit & Pork Cheek Terrine retail slice 
Pig & fig Terrine retail slice 

60 days refrigerated 
Or freeze for longer storage 

Lard 365 days frozen 

Whole 
muscle 

culatello, lomo, coppa 
Guanciale, pancetta, duck prosciutto 
Spruce tip bresaola 

220 days refrigerated 
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