
Iratxe

261099 - Idiazabal Wheel
Cheese made exclusively from raw sheeps milk of the breed Latxa and matured for
at least 60 days, to which lactic ferments and enzymatic rennet are added for
coagulation. It can be presented in two varieties: natural and smoked.
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Cheese made exclusively from raw sheeps milk of the breed Latxa
and matured for at least 60 days, to which lactic ferments and
enzymatic rennet are added for coagulation. It can be presented in
two varieties: natural and smoked.

Raw milk of sheep latxa, salt,
rennet, lactic ferments,
preservative: lysozyme (derived
from egg). Crust: conservatives
(E-202 and E-235)

Contains:

Free From:

Brand Manufacturer

Iratxe Quesos Vega Sotuelamos SL

UPC MFG # SPC # GTIN Pack Pack Desc.

80014VAS 261099 84122030108784 2/6.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13.67lb 13.22lb Spain

Shipping Information

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

16.54in 8.26in 4.92in 0.39ft3 10x7 300days 35°F / 37°F

room temperature

ready to eat

ready to eat
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