
Monti Trentini

103949 - Aged Truffle Cheese
Aged Truffle Caciotta: rich and decadent cheese infused with luxurious truffle notes.
Versatile enough for standalone enjoyment or culinary creations. Its distinctive flavor,
derived from carefully aged truffles, elevates it above other options.

vGSS-LLv1 - 12/26/2024 04:45 AM

71
1Inchcube (28g)

120

10g 15%

7g 35%

0g

30mg 10%

200mg 8%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

300mg 25%

0mg 0%

0mg 0%

Monti Trentini is a mountain dairy with a long tradition which dates to 1925 passed from generation to
generation. Aged Truffle Cheese, cows milk, salt, rennet, truffle are the only ingredients for this cheese. Aged for
more than 3 months and carefully handled by the hands of the expert affineurs, this cheese has a distinct flavor
that perfectly combines with the pleasant truffle taste. The texture is rich, slightly grainy with small, scattered
pieces of Italian truffle.  The rind is covered with black coating that gives the cheese a remarkable look. 
240 days shelf life.

COWS MILK, SALT, RENNET,
BLACK TRUFFLE

Contains:

Free From:

Brand Manufacturer

Monti Trentini Monti Trentini USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

20533 103949 98007559205332 1/4.4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5lb 4.4lb Italy No

Shipping Information

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

8.07in 8.07in 6.5in 0.24ft3 24x8 156days 35°F / 37°F

KEEP REFRIGERETED 32-34F

THE AGED TRUFFLE CHEESE MAKES
THE PERFECT TASTY SAUCE FOR ANY
SHAPE OF PASTA AND PAIRS WITH A
GLASS OF WITHE WINE.

SHAVED, GRAINED
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- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 7g 0mg

7 0g 300mg

120 10g 200mg


