
Sini Fulvi

12506 - Ubriaco Del Piave Wheel
cow's milk cheese soaked in red wine, with a fruity flavor and a deep purple
rind
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This delicious cows milk cheese was created by farmers in the Piave region of Veneto, who
preserved their cheese by immersing it in fermenting wine must during the grape harvest.
Ubriaco del Piave is bathed for 40 hours in cheesemaker Sergios personal mix of wine,
must, or both. This creates a violet rind which has remnants of grape seeds and leaves.
Aged a minimum of 4 months, it is sweet with a fruity finish and fragrant aroma.

Pasteurized cows milk, rennet,
salt. Rind soaked in grape must
and/or wine.

Contains:

Free From:

Brand Manufacturer

Sini Fulvi Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

IT368 12506 90820581125069 1/15 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12lb 11lb Italy No

Shipping Information

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

15in 15in 4in 0.52ft3 12x7 72days 35°F / 37°F

See label for suggestions

Table Cheese

Bring to room temperature before
tasting.
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- By Measure

0.2mcg

30mg

0g

0g 0g 31mg

0g 6g 0mg

9 0g 327mg

100 7g 340mg


