
Mitica

198513 - Truffle Kid Goat Wheel
A truffle-forward cheese made with the rich milk from the Murciana goat. Black
truffle paste is marbled throughout the cheese and spread on the rind, contributing
to a strong but balanced truffle flavor and aroma.
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A truffle-forward cheese made with the rich milk from the Murciana goat. Wheels of Naked Goat (Queso
de Murcia DOP) are pierced during aging and black truffle paste is introduced into the cheese, giving it a
stunning marbled appearance. The rind is also spread with black truffle paste, contributing to a strong
but balanced truffle flavor and aroma. The cheese starts off lactic and mild with a sweet and tangy
finish. The marbled truffle paste adds a lovely truffle flavor and aroma that plays well with the existing
flavors of the cheese rather than overpowering them.

Past. Murciana Goat's MILK, Black
Truffle Pate (3%) [champignon
and porcini mushrooms,
sunflower oil, black truffle (10%),
salt, pepper, sugar, natural
flavoring, dextrose, potato starch,
spices, tomato powder, black
truffle aroma], Salt, Calcium
Chloride, Rennet, Cheese
Cultures.

Contains:

Free From:

Brand Manufacturer

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

ES315 198513 98413556201817 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11 lb 10 lb Spain No

Shipping Information

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

16 in 8 in 5.5 in 0.41 ft3 12x10 195 days 35 °F / 37 °F

Keep cool. Bring to room
temperature before serving. ---
---

Pair with Dehesa Cordobesa Jamon
de Bellota Iberico and Mitica honey
on a cheese plate. Also perfect for
melting.

For best flavor, allow to come to
room temperature before serving.
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