
Ponce De Leon

33850 - La Mancha Semi Curado Wheel
Cured Sheep's milk cheese from Spain, ideal sliced in wedges on a cheese board
for any occasion.  Similar to the famous Manchego cheese of the same region.
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10g 13%

7g 35%

1mg 0%

150mg 7%
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0g 0%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

220mg 17%

0mg 0%

20mg 0%

La Mancha is a Sheep's milk cheese with a balanced flavor highlighting a light and
pleasant acidity and sweet tones at the same time. Very characteristic smell of cured
sheep milk - mild and milky with hints of nuts. The texture is firm, low elasticity, with light
crumbliness, very similar to the famous Manchego. Perfect pairing with friendly, fresh and
aromatic wines. Harvest tempranillos or fruity ross and light lager-type beers.

pasteurized sheeps milk, salt,
rennet, stabilizer: calcium
chloride and cheese cultures.
Rind coloring: caramel.

Contains:

Free From:

Brand Manufacturer Product Category

Ponce De Leon Ponce De Leon

UPC MFG # SPC # GTIN Pack Pack Desc.

20403320 33850 90820581338506 2/6.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13.4lb 13.23lb Spain No

Shipping Information

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

7.7in 7.6in 4.1in 0.14ft3 10x13 210days 35°F / 37°F

keep refrigerated between 4 and
10C.

It should be brought at room
temperature.

Slicked to desired thickness
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- By Measure

0mcg

1mg

0g

0g 0g 20mg

0g 7g 0mg

7 220mg

120 10g 150mg


