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Discover Kryssos, an authentic Greek Barrel Aged Feta Cheese meticulously crafted
from the finest sheep and goat's milk sourced directly from Greece. Each batch is
matured for a minimum of two months in premium beech wood barrels.

Nutrition Facts
Servings per Container 7
Serving size 1.00Z (102)
: |
= = Amount per serving
W Calories 80
e .
% Daily Value*
Total Fat 6g 8%
Saturated Fat 4.5g 23%
Trans Fat Og
Cholesterol 20mg 6%
% Benefits Sodium 250mg 11%
Total Carbohydrate Og 0%
Discover Kryssos, an authentic Greek Barrel Aged Feta Cheese meticulously crafted : -
from the finest sheep and goat's milk sourced directly from Greece. Each batch is Dietary Fiber Og 0%
matured for a minimum of two months in premium beech wood barrels, imparting a
distinctive taste that epitomizes Greek culinary tradition at its finest. Total Sugars Og
Includes Og Added Sugar %
Ingredients Allergens Frotein g
. Vitamin D Omcg 0%
Pasteurised Sheep (min 70%) Contains: Calcium 140mg 10%
and Goat (max. 30%) Milk, Salt, m”k )
Cultures, Microbial Rennet Iron0.3mg 0%
Free From: Potassium 20mg 0%
. R S N e e S RN
crustaceans cess fieh peanuts * The % Daily Value (DV) tells you how much a nutrient in
m ree n wi a serving of food contributes to a daily diet. 2,000 calories
Sesa ‘ Soy t e et a day is used for general nutrition advice.

Handling Suggestions Product Specifications
Keep Refrigerated : +2 Cto +6 C

Kryssos Kryssos
Serving Suggestions UPC MFG#  SPC # GTIN Pack  Pack Desc.
Toz ready to eat 820581111519 | 11151 | 11151 | 10820581111516 12/7 0Z

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 8.56lb 5.291b Greece Yes
Prep & Cooking Suggestions

NA Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

13.58in | 11.22in | 3.07in | 0.27ft3 | 11x20 | 237days 35°F/ 37°F
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Discover Kryssos, an authentic Greek Barrel Aged Feta Cheese meticulously crafted
from the finest sheep and goat's milk sourced directly from Greece. Each batch is
matured for a minimum of two months in premium beech wood barrels.

Nutrition Analysis - By Measure

Calories 80 Total Fat 6g Sodium 250mg
Protein 5 Trans Fats Og Calcium 140mg
Total Carbohydrates..- Og Saturated Fat 4.5g Iron 0.3mg
Sugars Og Added Sugars Og Potassium 20mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 20mg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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