
Talavera

11420 - Cotija Wedge
Cotija is a dry grating cheese similar to Parmesan. It is usually saltier than the
typical Mexican Cheese.  This Cotija cheese is zestier and is one of the best in class.
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Cotija is a dry grating cheese similar to Parmesan. It is usually saltier than the typical
Mexican Cheese.  Our Cotija cheese is zestier and is one of the best in class. It is a
wonderful complement to a Malbec wine. Our recipe won the Bronze Medal at the
American Cheese Society Contest. It is made with fresh whole milk from the
Midwest; salt cultures and enzymes, and it is also aged longer for that added zest.

Pasteurized Milk, Salt, Cheese
Cultures, Enzymes.
Contains: Milk

Contains:

Free From:

Brand Manufacturer Product Category

Talavera Nuestro Queso LLC Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

814633019618 1142 11420 10814633019615 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.25lb 6lb United States

Shipping Information

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

12.82in 7.45in 4.77in 0.26ft3 12x9 150days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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