
Solera

1150 - Mahon Wheel
Mahon is a tangy, delicious, and intense cheese that is delightful when eaten alone
or when included in your favorite recipe. Traditionally served with a drizzle of Olive
Oil and cracked black pepper.
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Includes 0g Added Sugar 0%
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0mcg 0%

229mg 18%

0mg 0%

30mg 1%

The milk for Mahon Cheese is exclusively from the cooperatives owners herds on the island of
Menorca. Breeds of cows are predominately Frisian  with some Mahonesa (Minorcan). Island
location and climate in the Mediterranean (Terroir) impacts the flavor of the milk = unique
personality of the cheese. Heavy rainfall, sea winds, and high atmospheric humidity irrigate the
pastures. These conditions give the milk (and resulting) cheese a high acidity and slight saltiness.

Pasteurized cow's milk, salt,
calcium chloride, cheese
cultures, animal rennet. Non-
edible rind. Contains milk.

Contains:

Free From:

Brand Manufacturer Product Category

Solera Specialties Agro-Alimenta Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

820581011505 111 1150 28420402010005 2/6.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13.2lb 13lb Spain No

Shipping Information

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

17.5in 9.5in 4.5in 0.43ft3 10x7 84days 35°F / 37°F

Refrigerate

Mahon is a tangy, delicious, and intense
cheese that is delightful when eaten
alone or when included in your favorite
recipe. Traditionally served with a drizzle
of Olive Oil and cracked black pepper.
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- By Measure
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