
Vivaldi

1730 - Fontina Fontal
Fontina is a northern Italian, Alpine cheese that is best described as a basic table cheese. It can also
be melted into sauces, thickly shredded over pasta or pizza, or pressed into a gooey grilled
sandwich. The bouncy paste is a bit more supple, mild and sweeter than its aged counterpart.
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Fontina is a northern Italian, Alpine cheese that is best described as a basic table cheese. It can also be
melted into sauces, thickly shredded over pasta or pizza, or pressed into a gooey grilled sandwich. The
bouncy paste is a bit more supple, mild and sweet than its aged and assertive cousin Fontina Valle
d'Aosta. The best pairings are going to be fresh fruit or dry salumi, but if you are looking to wine, you
might have to visit the French section for a Cotes du Rhone Rose, or to stay regional and look for the
indigenous Blanc de Morgex grape on the label.

Pasteurized Cow's Milk, Salt,
Rennet, Enzymes

Free From:

Brand Manufacturer

Vivaldi Vivaldi

UPC MFG # SPC # GTIN Pack Pack Desc.

305.52 1730 10820581017306 1/7 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.71lb 0lb Belgium No

Shipping Information

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

7.2in 6.2in 2.4in 0.06ft3 16x9 84days 35°F / 37°F

Keep Refrigerated

Fontina Fontal is traditionally served
as a table cheese alongside fresh
fruit, dry salami, and lighter wines
like Rose.

Remove from package and cut the
proportion needed.
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