
Castello

2740 - Plain Danish Havarti Cream Loaf
Castello Creamy Havarti Loaf made in Denmark. Castello Creamy Havarti is mild, slightly
tangy, aromatic and harmonious with a good cheese flavor. Can be a standalone serving
option or used as an ingredient in any cheese dish - endless possibilities.
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Castello Creamy Havarti is mild, slightly tangy, aromatic and harmonious with a good
cheese flavor. This cheese has a soft and creamy consistency that is also easy to slice. As it
matures, the taste develops more character. This is produced using traditional
craftsmanship and principles to Danish cheesemaking - over a 100 year old recipe. This
cheese contains no artificial coloring agents, flavorings or preservatives.

Pasteurized Milk, salt, culture,
microbial rennet.

Contains:

Free From:

Brand Manufacturer

Castello Arla Foods Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

41477 2740 95760466414770 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.76lb 9.32lb Denmark No

Shipping Information

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

10in 10in 10in 0.58ft3 23x7 90days 35°F / 37°F

Refrigerated

Can be served with fresh bread or in a
sandwich with crisp vegetables. This
cheese is also suitable for grilling and
melting. Anything from a cheeseboard
to your favorite entree.

Cut, slice, cube - whatever
application you are looking for this
cheese can provide. Standalone or
as an add-on.
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