
Ciresa

198724 - Gorgonzola Marca Oro Quarter Wheel
Gorgonzola Marca Oro is much milder than the blue cheeses many are used to. The
creamy mouthfeel is unctuous and velvety, but with a much sweeter and complex
flavor profile due to its bright, pocketed blue veins.
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Hand-made with fresh whole milk from the Alpine Valleys that encroach the Swiss-Italian border, Gorgonzola Marca Oro is
aged just 8-12 weeks to develop a soft, unctuous paste with blue and green veining from the penicilium, adding to the
flavor and texture of the cheese. Gorgonzola Marca Oro is much milder than the blue cheeses many are used to. The
creamy mouthfeel is unctuous and velvety, but with a much sweeter and complex flavor profile due to its bright, pocketed
blue veins. The mild nature of the cheese allows it to pair well in both savory and sweet applications; perfect for adding to
risotto at the last minute or savoring on whole grain crackers with crisp apples.

pasteurized cow's milk, salt,
rennet, penicillium, enzymes

Contains:

Free From:

Brand Manufacturer

Ciresa Columbia Cheese Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

402.41 198724 98001637402415 2/3.3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7lb 6.6lb Italy No

Shipping Information

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

13.3in 13.3in 4.5in 0.46ft3 9x11 39days 35°F / 37°F

keep refrigerated

ready to eat

ready to eat
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