
Murray's

105213 - Aop Gruyere Shredded
Our exclusive Cave Aged Gruyere is precisely that cheese. It's crafted at the foot of the Alps where
it takes shape in a landscape of lush pastures and family farms and shines most when melted,
producing transcendent grilled cheese sandwiches, fondues, and crocks of mac & cheese.
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The fondue cheese by excellence and tradition, cave aged Gruyere has been made
for centuries using the same recipe and techniques. Made in copper vats and aged
in temperature-controlled caves for at least 10 months, it develops a flavor that is
deeply complex, nutty, rich, and pleasantly spicy. This Emmi Gruyere cheese is
perfect for sandwiches, au gratin dishes, casseroles, and of course, a Swiss fondue.

Gruyere Cheese (Cultured milk,
salt, enzymes), powdered
cellulose (to prevent caking)

Contains:

Free From:

Brand Manufacturer

Murray's Emmi Roth USA Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

817944013429 1306 105213 10817944013426 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.85lb 6lb Switzerland No

Shipping Information

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

12.38in 10.38in 8.63in 0.64ft3 12x5 117days 35°F / 37°F

Store refrigerated. Maintain
between 33-40 F.  UNIT UPC:
817944013429

1 oz (28g)  A great addition to French
Onion soup, in a Croque Monsieur
sandwich, or in an upscale omelet.

Ready to eat
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- By Measure
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