
Andanzas

105333 - 8 Month Aged Manchego Wheel
A wonderful table cheese produced in the Mancha Region of Spain and aged for
8 months made with 100% Manchega Sheep's milk.
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A wonderful table cheese produced in the Mancha Region of Spain
and aged for 8 months made with 100% Manchega Sheep's milk.

Pasteurized Manchega Sheep
milk, salt, rennet,calcium
chloride, preserving agent:
Lysozyme (from egg whites) and
cheese cultures, Natamycin
applied to non-edible rind. Rind
coloring: caramel.

Contains:

Free From:

Brand Manufacturer Product Category

Andanzas Specialties Agro-Alimenta Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

105333 105333 28420197062500 2/3 KG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13.2lb 12.1lb Spain No

Shipping Information

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

16.5in 8.5in 5in 0.41ft3 15x10 120days 35°F / 37°F

See label for suggestions

Traditionally used with Spanish wine, fruit &
bread. Use on a appetizer/Tapas/party
trays/cheese plates, shredded in salads or
over grilled vegetables, sliced for sandwiches
and grated over pasta or rice dishes.

See label for suggestions
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