
Mitica

26267 - 1 Year Manchego Dop
Manchego is a DOP cheese, which can be made only from the milk of the Manchega sheep that graze in
the region of La Mancha. The pattern on the rind honors a time when the cheese was wrapped in woven
esparto grass. This excellent Manchego cheese is produced with raw milk and aged one year.
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Manchego is a DOP cheese, which can be made only from the milk of the
Manchega sheep that graze in the region of La Mancha. The pattern on the rind
honors a time when the cheese was wrapped in woven esparto grass. This
excellent Manchego cheese is produced with raw milk and aged one year.

Unpasteurized Manchega
sheep's milk, cheese cultures,
calcium chloride, rennet, salt,
lysozyme (from egg). Inedible
rind

Contains:

Free From:

Brand Manufacturer Product Category

Mitica Forever Cheese Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

ES260 26267 98437001641263 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 5in 0.44ft3 10x10 219days 35°F / 37°F

See label for suggestions

Table cheese

Sample at room temperature. The natural
rind may develop a dusting of mold that is
easily brushed away with a dry cloth.
Traditionally paired with membrillo and
Rioja. Excellent with fig jam, or shaved for
any number of culinary uses.
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- By Measure
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