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This 60-day aged Toma is produced with raw milk from Bruno Alpino cows and thistle-
flower, a rare combination in the world of cheeses. The name  literally "small mountain
shepherd" in the local Occitan dialect  pays tribute to Nonno Magno, the cheesemaker's
grandfather. This creamy cheese has a delicate mushroomy aroma with flavors of fresh
cut grass and milk. An excellent value, particularly considering the style and the quality.

Raw cow's milk, sea salt, thistle
flower

Contains:

Free From:

Brand Manufacturer Product Category

Kinara FOREVER CHEESE

UPC MFG # SPC # GTIN Pack Pack Desc.

n/a 19104 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11lb 10lb Italy No

Shipping Information

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

10in 19in 4in 0.44ft3 10x6 54days 35°F / 37°F

See label for suggestions

table cheese

Keep cool. When sampling, allow to
reach room temperature.
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