
Monti Trentini

103946 - Le Malgue Di Vezzena Cheese
Malghe di Vezzena has a fragrant and delicate taste, it's a semi-hard cheese
compact and has a slightly granular texture. This cheese is perfect with a bottle of
Chardonnay Sparkling wine, wines from region Trento or some prosecco.
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Monti Trentini is a mountain dairy with a long tradition which dates back to 1925 passed from
generation to generation. Le Malghe di Vezzena, Mountain cow's milk, salt and rennet are the only
ingredients for this cheese. This is a semi-hard cheese, compact and slightly granular texture with small,
scattered holes.  The Vezzena cheese has a fragrant, yet delicate taste given by the exclusive quality of
the milk it is made from. This cheese is produced exclusively with milk from the high Vezzena plateau
mountains farms. Bronze medal at world cheese award 2022-2023. 240 days shelf life.

COWS MILK, SALT AND RENNET Contains:

Free From:

Brand Manufacturer

Monti Trentini Monti Trentini USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

04181 103946 98007559041817 1/17 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

19lb 17lb Italy No

Shipping Information

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

15.7in 15.7in 5.7in 0.81ft3 6x10 156days 35°F / 37°F

KEEP REFRIGERATED 32-34 F

Malghe di Vezzena is ideal for
baking preparation, with fruit or
honey, salads, paired with wine and
in hot dishes.

SLICED OR SHAVED
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