
Schellen Bell

27453 - Schellen Bell Wedge
Schellen Bell is an Alpine style cheese that is cave aged for a minimum of 10
months. Schellen Bell is best eaten at room temperature and paired with sweet and
savory items such as charcuterie, fresh fruits, and jams.
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Includes 0g Added Sugar 0%

7g

0.2mcg 0%

230mg 20%

0.1mg 0%

20mg 0%

Schellen Bell is a raw milk, cave aged, Alpine style cheese that is imported from Switzerland and
aged a minimum of 10 months. It has a brownish natural rind and semi-firm paste with a
complex flavor profile. This cheese is best served at room temperature and with savory and
sweet pairings such as charcuterie and fresh fruit and jams. Like many Alpine cheeses, Schellen
Bell is perfect for melting and has rich flavor notes of brown butter, roasted nuts, and broth.

RAW COW'S MILK, SALT
CULTURES, ENZYMES

Contains:

Free From:

Brand Manufacturer

Schellen Bell Schellen Bell

UPC MFG # SPC # GTIN Pack Pack Desc.

27453 27453 90820581854402 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.37lb 10lb Switzerland No

Shipping Information

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

11.63in 7.5in 5.88in 0.3ft3 20x8 120days 35°F / 37°F

Refrigerate

Serve on cheeseboard, or use in
cooking dishes like Mac and cheese,
fondue, or gratin

Remove from package and eat
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- By Measure

0.2mcg

30mg

0g

0g 0g 20mg

0g 6g 0.1mg

7 0g 230mg

120 10g 170mg


