
Ponce De Leon

15554 - Aged 3 Months Manchego Baby Wheel
This wheel is just under one pound and makes a great centerpiece for a special
occasion with its basket-weave patterned brown rind. This Manchego is aged for 3
months and offers notes of olive oil, nuts, and subtle lemony tang.
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Enjoying an entire wheel of Manchego just got easier with this mini version of the iconic Spanish classic. This wheel is just
under one pound and makes a great centerpiece for a special occasion with its basket-weave patterned brown rind.
Consider using it for the everyday too - because the wheel is complete, this cheese stays fresh longer than a slice from a
bigger wheel. This Manchego is aged for 3 months, and made in Spain with the milk of the Manchega sheep, as required by
Spanish law. On the younger-side for Manchego, this cheese offers notes of olive oil, nuts, and subtle lemony tang. Perfect
for cooking, sharing, snacking and more - this one's a crowd-pleaser.

pasteurized Manchega sheeps
milk, salt, rennet, cheese
cultures and calcium chloride.
Preserving agent: egg lysozyme
(from egg whites). Rind
colorings: caramel.

Contains:

Free From:

Brand Manufacturer Product Category

Ponce De Leon Ponce De Leon Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

820581155544 5554 15554 10820581155541 8/14.7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.5lb 7.35lb Spain No

Shipping Information

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

17in 1.75in 4in 0.07ft3 14x10 90days 35°F / 37°F

See label for suggestions

Try a few slices at breakfast, or serve
a large wedge as an hors doeuvre
with a glass of dry sherry or a cold
beer.

Slicked to desired thickness
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