
The Marbled Goat

106405 - Espelette Goat Cheese Wheel
A beautiful and delicious aged goat cheese marbled with Espelette pepper. Made in
Murcia, Spain, The Marbled Goat is aged 6 months yet still incredibly creamy.
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A beautiful and delicious aged goat cheese marbled with Espelette pepper,
a lightly spicy Basque varietal. Made in Murcia, Spain, The Marbled Goat is
aged 6 months yet still incredibly creamy. The fruity and smoky pepper
blends seamlessly with the mild, slightly tangy goat cheese.

Pasteurized Goat's MILK,
Espelette Pepper Paste (3%)
(crushed Espelette pepper,
vinegar, sunflower oil, water,
salt), Salt, Calcium Chloride,
Rennet, Cheese Cultures

Contains:

Free From:

Brand Manufacturer

The Marbled Goat Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

ES619 106405 90825325762333 2/4.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10 lb 9 lb Spain No

Shipping Information

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

16 in 8 in 5.5 in 0.41 ft3 12x12 195 days 35 °F / 37 °F

Keep refrigerated. ---
---

Pair with briny olives and fried
Marcona almonds or melt into an
omelet.

For best flavor, allow to come to
room temperature before sampling.
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