
Mitica

19175 - Caciocavallo Silano Dop Wheel
Caciocavallo Silano is a stringy semi-hard cheese; it is made from cow's milk and
ripened for at least 15 days. This gourmet cheese has a beautiful seal burned into
the rind and the taste of Caciocavalle is similar to an aged Provolone cheese.
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Caciocavallo Silano is a stringy semi-hard cheese; it is made from
cow's milk and ripened for at least 15 days. This gourmet cheese
has a beautiful seal burned into the rind and the taste of
Caciocavalle is similar to an aged Provolone cheese.

Raw cow's milk, rennet salt. Contains:

Free From:

Brand Manufacturer

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

IT327 19175 10825325401526 1/4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

18lb 16lb Italy No

Shipping Information

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

9.5in 6.5in 7in 0.25ft3 8x5 60days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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