
Mitica

19071 - Campo De Montalban Wheel
This 100 day aged cheese is a blend of cow, sheep and goats milk from La Mancha. Though
the texture and appearance are similar to Manchego, the flavor exhibits characteristics of all
three milks. It is rich and buttery and finishes with a perfect balance.
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This 100 day aged cheese is a blend of cow, sheep and goats milk
from La Mancha. Though the texture and appearance are similar to
Manchego, the flavor exhibits characteristics of all three milks. It is
rich and buttery and finishes with a perfect balance.

Pasteurized cow, goat, sheeps
milk, cheese cultures, rennet,
salt, lysozyme (from egg white).

Contains:

Free From:

Brand Manufacturer Product Category

Mitica Forever Cheese Cheese Specialty

UPC MFG # SPC # GTIN Pack Pack Desc.

ES127 19071 98437001641324 1/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15lb 12lb Spain No

Shipping Information

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

7in 16in 4in 0.26ft3 10x15 162days 35°F / 37°F

See label for suggestions

Table Cheese

See label for suggestions
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