
Mitica

26265 - Organic Parmigiano Reggiano Wheel
Made from 100% organic raw cows milk in the regions of Reggio-Emilia, Modena and Parma,
Parmigiano Reggiano is quite possibly Italys most famous cheese. Forever Cheese sources
wheels of Parmigiano Reggiano from a premium family of carefully selected farms.
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Made from 100% organic raw cows milk in the regions of Reggio-Emilia, Modena and Parma, Parmigiano Reggiano is quite
possibly Italys most famous cheese. Forever Cheese sources wheels of Parmigiano Reggiano from a premium family of
carefully selected farms. With our 20 years of expertise, we select based on quality, artistry, location, and flavor profile. We
cultivate relationships with the cheesemakers, who are devoted to making great cheese, and support them fully. We dont
believe in purchasing cheese from random farms, based solely on price. All wheels are aged a minimum of 24 months, and
we pay to have all cheese marked Export by the Consorzio to further insure the quality. Parmigiano Reggiano is an iconic
cheese and when you choose Mitica, you are choosing the best in class.

Organic Raw Cows Milk, Salt.
Rennet. Calf Rennet.

Contains:

Free From:

Brand Manufacturer Product Category

Mitica Forever Cheese Cheese, Hard Italian

UPC MFG # SPC # GTIN Pack Pack Desc.

IT224 26265 90825325730080 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

16.5in 16.5in 9.5in 1.5ft3 4x5 117days 35°F / 37°F

Keep refrigerated. Leave at room
temp for one day before cutting into
it.

Grate over pasta, mix into sauces, or
add to broth for a deep rich flavor.

Leave at room temp for one day
before cutting into it.
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