
Mitica

199536 - Parmigiano Reggiano Wheel
Mitica Selection Parmigiano Reggiano Wheel. Export Quality-stamped and aged a
minimum of 24 months in order to obtain the most delicious and complex flavor
profile possible.
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The king of Italian cheeses, Parmigiano Reggiano is an iconic raw cows milk cheese. Parmigiano Reggiano Mitica is specially
sourced by Forever Cheese from a family of farms with whom we have close relationships. We choose cheese based on
flavor profile, artistry, quality, and location, from the best producing regions of Parma, Reggio, and Modena. All Parmigiano
Reggiano Mitica is aged a minimum of 24 months, when we believe it is at its best. All wheels are Export quality stamped to
further ensure that you are getting Parmigiano Reggiano that is best in class. The flavor is delicate and complex: look for
fruity, nutty notes and a sweetness balanced by savory umami, a classic Parmigiano Reggiano trait. The texture is very
compact and granular. The cheese will slightly resist the bite but will melt in your mouth, coating the palate.

Raw Cow's milk, salt, rennet Contains:

Free From:

Brand Manufacturer Product Category

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

IT412 199536 98005114704061 1/85 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

87lb 85lb Italy No

Shipping Information

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

18.5in 18.5in 10.5in 2.08ft3 4x6 237days 35°F / 37°F

Keep cool. Before opening the wheel, wipe with a clean
towel and vinegar and water. When sampling, allow the
room to reach room temperature. Uncut wheels may be
store in refrigeration for quite some time. Once cut,
wrap unused cheese tightly in plastic. If mold grows on
the cheese, it can easily be removed by lightly scraping
the affected area.

Table Cheese, Grating Cheese

For best flavor, allow to come to
room temperature.  Serve on
Risotto, shaved on salad or over
sliced artichokes.
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