
Carr Valley

11544 - Mobay Wheel
Whimsically delicious take on the famous French cheese, Morbier. Our version
features a layer of sheep milk cheese and a layer of goat milk cheese separated by
a layer of grape vine ash and pressed together.
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Sids whimsically delicious take on the famous French cheese, Morbier. Our version
features a layer of sheep milk cheese and a layer of goat milk cheese separated by a
layer of grape vine ash and pressed together. The flavor is both delicate and rustic.
Taste each layer separately and then together for three different flavor profiles in
one great cheese!

Pasteurized cultured goat and
sheep milk, salt, enzymes, grape
vine ash, and calcium chloride

Contains:

Free From:

Brand Manufacturer

Carr Valley Carr Valley Cheese Co

UPC MFG # SPC # GTIN Pack Pack Desc.

1616 11544 00812019023228 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.56lb 10lb United States No

Shipping Information

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

10.56in 10.56in 5.37in 0.35ft3 12x8 160days 35°F / 37°F

Store refrigerated. Maintain
between 33-40 F

Makes a beautiful addition to a
cheeseboard.

Best served room temperature
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