
Germany

10141 - Chiriboga Blue Cheese Wheel
Its light veining adds a bit of tangy punch to the flavor, but  overwhelming flavors of cream
and butter linger on the palate. Its smooth, creamy texture and tangy fresh notes sure make
it an approachable and popular cheese thats bound to find its place on any cheese platter.
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Since the introduction of Arturo Chiribogas Bayerischer Blauschimmelkse  better known as Chiriboga Blue to the US market, it has
been a top seller. Its light veining adds a bit of tangy punch to the flavor, but overwhelming flavors of cream and butter linger on the
palate. Its smooth, creamy texture and tangy fresh notes sure make it an approachable and popular cheese thats bound to find its
place on any cheese platter. In order to increase his production and aging capacity while still conducting it all at an artisanal level,
Arturo has teamed up with colleague and friend Albert Kraus to relocate the production of Chiriboga Blue to Alberts brand new dairy at
the beginning of 2019. While Arturo still closely supervises the production of every batch, modern cheesemaking and aging facilities
guarantee the extraordinary quality of every single wheel of Chiriboga Blue produced at Hofkserei Kraus.

Unpasteurized Cow's Milk, Salt,
Cultures, Rennet

Contains:

Free From:

Brand Manufacturer

Germany Columbia Cheese Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

1405 10141 94260634840901 1/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7lb 6lb Germany No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9in 9in 4.5in 0.21ft3 20x11 56days 35°F / 37°F

See label for suggestions

Cheese Plates, dressings, salad
topping.

See label for suggestions
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