
Switzerland

20071 - Gruyere 1655
A remarkably elegant and traditional Gruyere AOP 1655 is the fruit of a partnership
between cheesemaker Jean- Marie Dunand at Fromagerie Le Cret and affineur
Gerald Roux at Fromage Gruyere SA.
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A remarkably elegant and
traditional Gruyere AOP, 1655 is
the fruit of a partnership between
cheesemaker Jean- Marie
Dunand at Fromagerie Le Cret
and affineur Grald Roux at
Fromage Gruyere SA. Drawing
on his extensive experience in
the production and refining of
Gruyere, Gerald identified the
premier dairies among the 27 in
his caves by taste, consistency
and a qualitative evaluation
based on the Gruyere
Associations monthly
evaluations.
At the top of this list is Le Crets
cheese, marked by a fresh cream
blast, bright fruity flavor, deep
and structured nuttiness and an

Unpasteurized cow's milk,
bacterial culture, salt, rennet,
enzymes

Contains:

Free From:

Brand Manufacturer

Switzerland Columbia Cheese Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

11950 20071 97630014200187 1/73 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

73lb 72lb Switzerland No

Shipping Information

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

26.5in 26.5in 4.5in 1.83ft3 2x10 130days 35°F / 37°F

Keep refrigerated

Cheese plates, melting, fondue,
cooking

Ready to eat
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- By Measure
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