
Monti Trentini

105547 - Provolone Sharp
WITH ITS SEMIHARD TEXTURE AND SHARP TASTE THE PROVOLONE CAN BE USED IN
MANY DIFFERENT WAYS, FROM SHREDDED ON PIZZA OR RISOTTO TO THE SNAKING
OR ADDED SLICES ON TOP O BAKED PASTA
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Pasta filata cheese produced with top quality cows milk, salt and rennet.
Milk collected only within the pdo area in north Italy.
Produced with goat rennet and aged for at least 3 months. This pasta filata cheese has a strong and slightly spicy taste.
Produced with milk collected exclusively in the protected areas of origin outlined by the Consortium of Provolone
Valpadana PDO.
Great in many recipes, melts well.

MILK, SALT AND RENNET Contains:

Free From:

Brand Manufacturer

Monti Trentini Monti Trentini USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

857594000080 01101 105547 98007559911011 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

11.87in 7.87in 5.12in 0.28ft3 25x10 98days 35°F / 37°F

REFRIGERATED 32-34F  UNIT UPC:
857594000080

CUBED, SLICED OR SHREDDED ON
TOP OF THE PIZZA OR PASTA

SHREDDED, SLICED OR CUBED
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- By Measure

0mcg

25mg

0g

0g 0g 0mg

0g 6g 0mg

7 0g 465mg

100 7g 325mg


