
Ambrosi

30048 - 24 Month White Gold Parmigiano Regg
Imported White GoldTM Parmigiano Reggiano aged over 24 months.  A elicate,
sophisticated taste with a pleasant, slightly herbal fragrance. Perfect for grating or
eating!
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Known as "The King of Cheese"! This famous DOP Cheese is made from cows milk from the specific areas of
Parma, Reggio Emilia, Modena, Bologna and Mantua Italy. Aged for more than 24 months, which produces a
delicate, sophisticated taste with a pleasant, slightly herbal fragrance! Perfect for grating or eating! Ambrosi Food
USA offers its American customers the ability to purchase directly in the US a vast assortment of the highest
quality products. From cheeses produced in its own facilities to cheeses hand selected and made by the best
artisan cheesemakers, Ambrosi USA provides a wide range of Italian cheeses.

Milk, salt, rennet Contains:

Free From:

Brand Manufacturer

Ambrosi Ambrosi Food USA

UPC MFG # SPC # GTIN Pack Pack Desc.

850006187263 A20403 30048 10850006187260 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5.25lb Italy No

Shipping Information

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

6.3in 6.5in 9.25in 0.22ft3 30x10 195days 35°F / 37°F

Store refrigerated.  UNIT UPC:
850006187263

Grate over pasta, or serve on a
cheese plate.

Slice thinly or grate.
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- By Measure

0mcg

25mg
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9 0g 325mg
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