
Monti Trentini

105429 - Aged Imbriago Cheese
THE IMBRIAGO IS SOAKED IN MERLOT RED WINE FOR 1 WEEK UNTIL THE RIND GETS
THE PERFECT COLOR. THE TASTE IS INTENSE LIKE THE BEAUTIFUL PURPLE COLOR OF
THE RIND
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1
28gs (7oz)

120

10g 15%

7g 35%

0g

30mg 10%

200mg 8%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

325mg 25%

0mg 0%

0mg 0%

CHEESE PRODUCED EXCLUSIVELY WITH ITALIAN COWS MILK FROM SHORT SUPPLY CHAIN, SALT, AND
RENNET.SOAKED IN MERLOT WINE IGT OF THE DOLOMITES. Fascinating and aromatic cheese, with a
full-bodied and strong taste given by the long and patient soaking process in Merlot wine of the
Dolomites. Its a unique and fine cheese with a soft texture and small and sparse holes. This cheese has
a interesting story. In fact, it is told that during recession periods, peasants used to hide cheese in the
largest wine barrels they had to prevent monarchs to seize it.

Pasteurized Cow's Mill, Salt,
Rennet, Red Wine, Rind Not
Edible.

Contains:

Free From:

Brand Manufacturer

Monti Trentini Monti Trentini USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

857594000745 04176 105429 0098007559941766 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5.28lb Italy No

Shipping Information

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

11.81in 7.87in 5.12in 0.28ft3 20x5 98days 35°F / 37°F

REFRIGERATED 32-34F  UNIT UPC:
857594000745

SLICED OR CUBED WITH
CHARCUTERIE

SLICED OR CUBED
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- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 7g 0mg

7 0g 325mg

120 10g 200mg


