
Mitica

19066 - Garrotxa Goat Cheese Wheel
This goat's milk cheese is characterized by its natural grey mold rind. Full-bodied and
flavorful with a long, smooth finish, there are strong hints of nuts and herbs. This particular
cheese has great depth and balance of flavor with brightness from the fresh milk.
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Garrotxa has become representative of cheese from Catalunya as it is the best known cheese of the region. Its production was revived
in the 1980s after nearly disappearing. Sant Gil dAlbi Garrotxa is made by Josep, who took over the family business at the young age of
23 and has worked with us for nearly two decades. He partners with local goat farmers to collect milk for his signature cheese, which
has improved year after year. Garroxta is characterized by its natural grey mold rind, and features depth of unique flavors; a goaty tang
and layers of delicate herbal and earthy nuances that is influenced by its 75 day aging process. Full-bodied and flavorful with a long,
smooth finish, there are strong hints of nuts and herbs. This particular cheese has great depth and balance of flavor with brightness
from the fresh milk. Mold blooms on the rind are a feature, not a bug! The cheese is also known as "Pell Florida," which means
"blooming skin" in Catalan.

pasteurized goat's milk, salt,
calcium chloride, rennet, cheese
cultures, lysozyme (from egg).
Rind rubbed with olive oil.<br />
Contains milk and egg.

Contains:

Free From:

Brand Manufacturer

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

ES205 19066 68437005396502 4/2.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10lb 10lb Spain No

Shipping Information

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

18.9in 12.7in 4.6in 0.64ft3 9x10 60days 35°F / 37°F

Keep cool.

Shave over salad or roasted
vegetables.

Bring to room temperature before
serving.
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0.4mcg

10mg

0g

0g 0g 0mg

0g 7g 0mg

6 0g 145mg

120 10g 130mg


