
Point Reyes

27616 - Toma Wheel
In Italian, Toma means wheel of cheese made by the farmer herself. What better
way to describe this, our most versatile, any time, any table cheese. All natural,
pasteurized, semi-hard table cheese with a waxed rind.
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In Italian, Toma means wheel of cheese made by the farmer herself. What better way to describe this, our most versatile, any time, any table cheese. All natural, pasteurized, semi-hard table cheese with a waxed rind.

Made from pasteurized, rBST-free cows milk
Made with microbial (vegetarian) rennet
Aged for 90 days
Gluten Free
Wedges are individually vacuum sealed
TASTING NOTES: 
Semi-hard cheese, creamy in texture with a waxed rind
Creamy, buttery flavor
Grassy tang finish
USES AND PAIRING SUGGESTIONS: 
The perfect any time snacking cheese, Toma is excellent for melting into pasta or risotto or in grilled cheese sandwiches. Grate on top of grilled vegetables, burgers or soups. Pair with sweet (peaches, fruit compotes), savory (toasted nuts, sauted greens) and serve with
hop-heavy beers, Pinot Noir or scotch.

Cultured Pasteurized Cows' Milk,
Kosher Salt, Enzymes. Enzyme
(rennet) is microbial, classified
as vegetarian by the FDA

Contains:

Free From:

Brand Manufacturer

Point Reyes Point Reyes Farmstead Chs

UPC MFG # SPC # GTIN Pack Pack Desc.

52100 27616 90827615000019 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.55lb 10lb United States No

Shipping Information

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

9.63in 9.63in 4.25in 0.23ft3 16x9 237days 35°F / 37°F

keep refrigerated

Toma is excellent for melting into pasta, risotto
or in grilled cheese sandwiches. Grate on top of
grilled vegetables, burgers or soups. Pair with
sweet (peaches, fruit compotes), savory (toasted
nuts, sauted greens).

Remove the outer wax coating from
the wheel by slicing off with a chef's
knife or peeling off. Then allow
Toma to come to room
temperature, or shred to use into a
delicious recipe.
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