
Switzerland

337200 - Swiss Cheese Cuts
Switzerland Swiss Cheese. The traditional aging process results in the iconic nutty
aroma, smooth texture, and mild buttery taste. Aged for three+ months. Perfect for
a wide variety of recipes. Emmi Roth imports the world's best Swiss-made cheese.
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Switzerland Swiss Cheese. The traditional aging process results in the iconic nutty aroma, smooth
texture, and mild buttery taste. Aged for three+ months. Perfect for a wide variety of recipes. 
Emmi Roth imports the world's best Swiss-made cheese. The essential techniques and skills that turn
milk into Switzerland Swiss have not changed for more than 700 years. Cheesemaking in Switzerland
dates back for centuries, and we're honored to be part of the story.

Cultured pasteurized milk and
non-fat milk, salt, enzymes.

Contains:

Free From:

Brand Manufacturer Product Category

Switzerland Emmi Roth USA Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

073015102939 33720 337200 00073015102922 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.69lb 5.25lb Switzerland No

Shipping Information

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

8.86in 7.68in 5.19in 0.2ft3 25x8 75days 35°F / 37°F

Keep refrigerated

Great for a wide variety of recipes
including grilled cheese, breakfast
casseroles, French Onion soup. Pair with
light beer, pickled fruits and vegetables,
and greens.

Serve and enjoy
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- By Measure
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