
Mifroma

104734 - 6 Month Caved Aged Le Gruyere Cuts
Le Gruyere is a Cow's milk cheese, aged a minimum of 6 months. Le Gruyere is hand
crafted in traditional copper vats. Smooth and buttery caramel flavor with a
distinctive nuttiness.
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9g 12%

6g 30%

0g

30mg 10%

180mg 8%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

8g

0mcg 0%

240mg 20%

0mg 0%

30mg 0%

Hand crafted in traditional copper vats. Smooth and buttery
caramel flavor with a distinctive nuttiness.

Cows milk, salt, cheese culture,
enzymes

Contains:

Free From:

Brand Manufacturer

Mifroma Mifroma USA

UPC MFG # SPC # GTIN Pack Pack Desc.

852230003326 236.210 104734 10852230003323 12/4.9 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4lb 3.68lb Switzerland No

Shipping Information

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

7in 11.8in 3.2in 0.15ft3 20x12 137days 35°F / 37°F

Keep Refrigerated   UNIT UPC:
852230003326

Ready to eat. Hand crafted in
traditional copper vats. Smooth and
buttery caramel flavor with a
distinctive nuttiness.

Remove from package
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- By Measure

0mcg

30mg

0g

0g 0g 30mg

0g 6g 0mg

8 0g 240mg

110 9g 180mg


