
Emmi

33860 - Cave Aged Emmentaler Cuts
Cave Aged Emmentaler has complex flavors, blending earthy, intense nuttiness, with herbaceous
woodiness. Firm and smooth texture. Aged for a minimum of one year. Perfect for paninis, sandwiches,
pizzas, and casseroles. Pair with dried apricots, rosemary sprigs, bacon, and cured ham and mushrooms.
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144  Servings Per Container

1.0OZ (1oz)
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9 g 11%

5 g 26%

0 g

25 mg 8%

60 mg 2%

0 g 0%

0 g 0%

0 g

Includes 0 g Added Sugar 0%

8 g

0.3 mcg 2%

288 mg 20%

0.1 mg 0%

24 mg 0%

Emmi USA is part of Emmi Roth, a subsidiary of Emmi Group, the largest Swiss milk processor and one of the most innovative premium
dairies in Europe. Emmi Group passionately supports farmers, cheesemakers and family tradition, using the same Swiss-made cheese
recipes passed on for centuries. All Emmi cheeses are rBST-free, Non-GMO and naturally gluten-free. Cave Aged Emmentaler has
complex flavors, blending earthy, intense nuttiness, with herbaceous woodiness. Perfect for paninis, sandwiches, pizzas, and
casseroles. Pair with dried apricots, rosemary sprigs, caramelized onion, bacon, and cured ham and mushrooms. Enjoy with Oaked
Chardonnay, Cabernet Sauvignon, and Gin & Tonic. Kaltbach Emmentalers natural black rind comes from its maturing process in the
mineral-rich sandstone caves. It carries the AOP designation which ensures the cheese is made from the original recipe.

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

Contains:

Free From:

Brand Manufacturer

Emmi Emmi Roth USA Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

33860 33860 90073015101126 1/9 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.04 lb 9 lb Switzerland No

Shipping Information

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

19.29 in 8.86 in 4.13 in 0.41 ft3 10x8 103 days 35 °F / 37 °F

Keep refrigerated---
---

Snacking, cheeseboards, paninis,
sandwiches, pizzas, casseroles

open/cut and serve
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- By Measure
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25 mg

0 g

0 g 0 g 24 mg

0 g 5 g 0.1 mg

8 0 g 288 mg

110 9 g 60 mg


