
Monti Trentini

103947 - Montasio Dop Cheese Wheel
MONTASIO CHEESE: MILD, CREAMY, WITH A DEEP, FULL FLAVOR. SEMI-HARD WITH SMALL HOLES
("EYES") AND A SHINY RIND INSIDE. AS IT AGES, THE RIND DRIES, AND THE PASTE BECOMES
GRANULAR. FRUITY, GRASSY, NUTTY AROMA. GREAT FOR PLATTERS, MELTING, OR SOLO.
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MONTI TRENTINI IS A MOUNTAIN DAIRY WITH THE LONG TRADITION WICH DATE BACK TO 1925 PASSED FROM GENERATION TO GENERATION. 
MONTASIO. MILK, SALT, RENNET ARE THE ONLY INGREDIENTS FOR THIS CHEESE. FRESH MONTASIO HAS A SMOOTH, ELASTIC, AND COMPACT LIGHT
BROWN RIND, WITH A FIRM WHITE OR STRAW-YELLOW PASTE. AS THE CHEESE AGES, THE RIND BECOMES DRIER AND THE PASTE GRANULAR AND
CRUMBLY. THE TRADITIONAL PRODUCTION OF MONTASIO CHEESE INVOLVES COLLECTING MILK FROM BOTH MORNING AND EVENING MILKINGS,
SKIMMING THE EVENING MILK, AND THEN HEATING IT WITH MILK STARTER CULTURE AND CALF RENNET. AFTER CURDLING AND CUTTING THE
GELATINOUS MASS, THE CURDS ARE REHEATED, STIRRED, AND DRAINED USING MUSLIN. THE CURDS ARE THEN PLACED IN FORMS, PRESSED, AND
IMMERSED IN A BRINE BATH FOR TWO DAYS. AFTER DRYING, THE CHEESE IS SALTED AGAIN AND TRANSFERRED TO THE AGING ROOM.

Cow's Milk, salt, rennet,
preservative lysozyme (egg).
Rind not edible.

Contains:

Free From:

Brand Manufacturer

Monti Trentini Monti Trentini USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

40020 103947 98007559400201 1/14 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

18lb 14lb Italy No

Shipping Information

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

15.7in 15.7in 5.7in 0.81ft3 6x10 234days 35°F / 37°F

REFRIGERETED 32-34F

IDEAL FOR CHEESE PLATTERS,
MELTING INTO DISHES, OR SIMPLY
ENJOYED ON ITS OWN.

SLICED-CUBED



Monti Trentini

103947 - Montasio Dop Cheese Wheel
MONTASIO CHEESE: MILD, CREAMY, WITH A DEEP, FULL FLAVOR. SEMI-HARD WITH SMALL HOLES
("EYES") AND A SHINY RIND INSIDE. AS IT AGES, THE RIND DRIES, AND THE PASTE BECOMES
GRANULAR. FRUITY, GRASSY, NUTTY AROMA. GREAT FOR PLATTERS, MELTING, OR SOLO.

vGSS-LLv1 - 02/05/2025 01:37 PM

- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 7g 0mg

7 0g 223mg

120 10g 150mg


