
Mt Vikos

11500 - Barrel Aged Feta
This Barrel Aged Feta is made authentically by a small family dairy in central
Greece using fresh milk from sheep and goats. To give a more robust flavor, it is
aged for 4 months in beech tree barrels, a rare but traditional technique.
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Barrel Aged Feta

Pasteurized sheep and goat's
milk, sea salt, bacterial culture,
microbial rennet

Contains:

Free From:

Brand Manufacturer Product Category

Mt Vikos Atalanta Corporation Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

665291001152 115 11500 10665291001159 6/6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.5lb 2.1lb Greece Yes

Shipping Information

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

8in 4.5in 5in 0.1ft3 50x12 219days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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