
Mitica

19172 - Toma Piemontese Dop Wheel
Toma Piemontese is one of the oldest cheeses in the world, having been in production since
Roman times. A cow's milk traditional style mountain cheese has a semi-soft meaty paste,
with delicious notes of mushrooms and woody flavor that intensifies with age.
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1.0OZ (1oz)

100

8g 10%

5g 25%

25mg 8%

150mg 7%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

8g

0.02mcg 0%

215mg 17%

1.1mg 6%

28mg 1%

In production since ancient Roman times, Toma Piemontese is one of Italys oldest known
cheeses. While Toma style cheeses are prevalent throughout Northern Italy, the
Piemontese version became the first to receive a D.O.P., in 1996. Made with milk from
cows feeding on elevated pastures throughout the province, this traditional mountain
cheese has a sweet semisoft paste, with vegetal and woody notes that deepen with age.

Pasteurized cows milk, rennet,
salt.

Contains:

Free From:

Brand Manufacturer Product Category

Mitica Forever Cheese Cheese Specialty

UPC MFG # SPC # GTIN Pack Pack Desc.

IT362 19172 98015336007109 1/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12lb 12lb Italy No

Shipping Information

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

9in 17in 5in 0.44ft3 15x8 54days 35°F / 37°F

See label for suggestions

Table Cheese

Keep cool; when sampling, allow to
reach room temperature. The rustic
looking rind may accrue flecks of
yellow mold, a sign of a healthy
cheese.
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- By Measure

0.02mcg

25mg

0g

0g 0g 28mg

0g 5g 1.1mg

8 215mg

100 8g 150mg


