
Cello

27782 - Smoky Pepper Rubbed Fontal Wheel
A smoky trio of peppercorn, paprika, and savory warm spices is hand-rubbed onto our
creamy Cello fontal cheese wheel. Cello fontal cheese rubs are added during the 60-day
aging process to develop the signature flavor and texture characteristics.
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Smoky Pepper Rubbed Fontal cheese is a semi-soft cheese made through the natural 
The cheese is aged for approximately 60 days to develop the characteristic flavor.
The cheese is made with milk that is certified as coming from cows that have not been treated with
rBGH (recombinant bovine growth hormone).
Each wheel weighs approximately 5 lb (Range 4.750 - 5.25 lb) and is packed in an oxygen and moisture
barrier film to protect quality.

Fontal Cheese (Cultured
Pasteurized Cow's Milk, Sea Salt,
Enzymes), Spices, Dehydrated
Onion, Dehydrated Bell Pepper,
Natural Flavors, Dehydrated
Garlic, Yeast Extract. CONTAINS:
MILK.

Contains:

Free From:

Brand Manufacturer Product Category

Cello Arthur Schuman Inc Cheese Specialty

UPC MFG # SPC # GTIN Pack Pack Desc.

420111 27782 90088231420111 1/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.96lb 5lb United States

Shipping Information

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

10.31in 10.31in 3.36in 0.21ft3 12x13 156days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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