
Ponce de Leon - Jose Andres Selection

338022 - Truffle Cordero Wedge
Truffle Cordero is a semi-hard sheeps milk cheese that is infused with black
summer truffles. This cheese is ideal shaved on pastas and salad or served
alongside summer fruits and Spanish charcuterie.
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Truffle Cordero is a semi-hard sheeps milk cheese from Spain with an ivory smooth
paste that is infused with black summer truffles. Truffle Cordero is made by the
traditional pressing method and is aged for a minimum of 120 days. The resulting
paste is perfect for shaving on top of pasta and salad or eating alongside summer
fruits and Spanish charcuterie.

pasteurized Manchega sheeps
milk, salt, rennet, cheese
cultures and calcium chloride.
Preserving agent: egg lysozyme
(from egg whites). Rind
colorings: caramel.

Contains:

Free From:

Brand Manufacturer Product Category

Ponce de Leon - Jose Andres Selection Ponce de Leon - Jose Andres Selection

UPC MFG # SPC # GTIN Pack Pack Desc.

820581380229 10820581380226 338022 10820581380226 12/6.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 4.5lb Spain No

Shipping Information

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

10in 6.7in 4.7in 0.18ft3 28x8 210days 35°F / 37°F

See label for suggestions

Table cheese, shredded,
cheeseboards.

Remove from packaging and slice or
grate.
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