
Vivaldi

1740 - Gorgonzola Dolce Half Wheel
Gorgonzola Dolce DOP, which means "sweet" in Italian, is a soft, buttery, blue cheese made
with pasteurized cow's milk. Its paste is pale yellow, and buttery smooth, speckled with blue
and green veins. The flavor is not very strong, but rather sweet and mild.
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Meaning "sweet" in Italian, Gorgonzola Dolce DOP is a soft, blue, buttery cheese made with pasteurized cow's milk. The
cheese took its name from a small town in Lombardy near Milan, where it is said to have been first produced in the 12th
century. Its paste is pale yellow, and buttery smooth, speckled with a generous distribution of blue and green veins. The
rind is compact, rough, hard and grey/pinkish in color but not edible. Its flavors are not very strong, but rather sweet and
mild with notes of sour cream and lactic tang. It takes a minimum of 45 days aging to let Gorgonzola demonstrate its
unique characteristics. The cheese pairs well with a Tuscan Vin Santo and Champagne.

Cow's Milk, Enzymes, Salt,
Animal Rennet, Penicillium
Roqueforti Spores

Contains:

Free From:

Brand Manufacturer Product Category

Vivaldi Vivaldi Srl Boat Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

401.4 1740 10820581174023 2/3.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7lb 7lb Italy No

Shipping Information

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

16in 9in 5in 0.42ft3 16x9 42days 35°F / 37°F

Keep Refrigerated

Serve alongside crackers and Italian
meats or as an addition to cream
bases pasta dishes.

Remove from package and portion
the amount needed.
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