
Mitica

12505 - Montegrappa Wheel
Montegrappa is an 8 month aged, semi-hard cows milk cheese is named after the mountain
by which it has been made for nearly a century. It comes from the same region as Asiago but
has a different profile: nutty, with a sweet finish and the texture of cheddar.
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This 8 month aged, semi-hard cows milk cheese is named after the mountain by
which it has been made for nearly a century. Golden and dense, it comes from the
same region as Asiago but has a different profile: nutty, with a sweet finish and the
texture of cheddar. Its approachable flavor profile appeals to a wide range of tastes.
Montegrappa can be eaten as a table cheese or grated.

Pasteurized Cow's Milk; Salt;
Rennet; Lysozyme (from egg
white)

Contains:

Free From:

Brand Manufacturer

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

IT199 12505 98014720003383 1/25 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

27.6lb 25lb Italy No

Shipping Information

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

15.4in 15.9in 5.9in 0.84ft3 9x6 195days 35°F / 37°F

Keep cool. Bring to room
temperature before serving.

table cheese, culinary cheese, grating
cheese; melting cheese. Great with
fresh fruit, shaved over pasta or
vegetables, or melted like Raclette.

Ready to eat.
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