
Meadow Creek

19115 - Mountaineer Cheese Wheel
While we have been making Mountaineer since our second year, this cheese truly came into its own
after a trip to Europe in 2004. There we had the chance to taste the great Alpine cheeses of Valle
d'Aosta and the Savoie and tour some of the amazing European aging facilities.
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211.7
30.0g (30g)

120

10g 13%

7.05g 35%

0g

35mg 12%

50mg 2%

1g 0%

2g 7%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

193mg 15%

0.03mg 0%

17mg 0%

While we have been making Mountaineer since our second year, this cheese truly came into its own
after a trip to Europe in 2004. There we had the chance to taste the great Alpine cheeses of Valle d'Aosta
and the Savoie and tour some of the amazing European aging facilities. In Europe, a true Alpine cheese
can only be made at high altitudes. This crystallized our vision of what Mountaineer should be: a dense,
complex cheese aged in the European style that reflects our own mountainous terroir.

Cultured raw milk, salt, animal
rennet

Contains:

Free From:

Brand Manufacturer

Meadow Creek Meadow Creek Dairy

UPC MFG # SPC # GTIN Pack Pack Desc.

MTN 19115 90863208000127 1/14 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15.5lb 14lb United States No

Shipping Information

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

14in 14in 4in 0.45ft3 6x6 45days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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- By Measure

0mcg

35mg

2g

0g 0g 17mg

1g 7.05g 0.03mg

7 0g 193mg

120 10g 50mg


