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19968 - Aged 6 Months Manchego Dop Wheel
Manchego Aurora is an award-winning Manchego made from pasteurized milk.

vGSS-LLv1 - 04/29/2024 08:28 PM

96
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8g 40%
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Includes 0g Added Sugar 0%
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0mcg 0%

390mg 30%

0.7mg 4%

47mg 1%

Manchego is a DOP cheese that can be made only from the milk of the Manchega breed of sheep. These sheep
must graze in the provinces of Albacete, Ciudad Real, Cuenca and Toledo, all of which form the region of La
Mancha. This classic Spanish cheese has a rich, nutty, buttery flavor. The best cheese is produced when the milk
is richest, between August and December. The pattern on the rind honors a time when the cheese was wrapped
in sheets of woven esparto grass. There are a lot of Manchego producers, but Manchego Aurora is an award-
winning pasteurized Manchego from Cuenca that is particularly nutty and full flavored.

Pasteurized Manchega Sheeps
Milk, Salt, Calcium Chloride,
Rennet, Cheese Cultures,
Lysozyme (from egg white).
Lamb Rennet.

Contains:

Free From:

Brand Manufacturer Product Category

Aurora Forever Cheese Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

ES252 19968 18436025981069 2/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13lb 12lb Spain No

Shipping Information

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

17in 9in 5.5in 0.49ft3 12x7 195days 35°F / 37°F

When serving, please make sure product is at room
temperature. After cheese has been cut for a while,
rubbing olive oil on the open face will bring the flavor
back into the cheese. Uncut wheels may be stored in
refrigeration for several months. Once cut, wrap unused
cheese tightly in plastic. If mold grows on the cheese, it
may be scraped off or dabbed with a vinegar solution.

We recommend shaving it over
arugula, on bread rubbed with
tomato and olive oil, or serving it
with fruit, wine, and nuts.
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