
Emmi

338601 - Cave Aged Emmentaler
Golden yellowish color with small cherry size eyes, firm texture, complex flavors, blending intense
nuttiness, woodiness with a hint of earthiness. Golden yellowish color with small cherry size eyes,
firm texture, complex flavors, blending intense nuttiness, woodiness with a hint of earthiness.
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1OZ

110

9g 11%

5g 26%

25mg 8%

60mg 2%

0g 0%

0g 0%

0g

Includes 0g Added Sugar %

8g

0.3mcg 2%

288mg 20%

0.1mg 0%

24mg 0%

Golden yellowish color with small cherry size eyes, firm texture, complex flavors, blending intense
nuttiness, woodiness with a hint of earthiness. Golden yellowish color with small cherry size eyes, firm
texture, complex flavors, blending intense nuttiness, woodiness with a hint of earthiness.  Emmentaler
is the original Swiss cheese, world-famous for its distinctive holes and one-of-a-kind flavor. First
produced more than eight centuries ago in the canton of Bern in the valley of the Emme River,
Emmentaler AOP is still made in 200-pound wheels

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

Contains:

Free From:

Brand Manufacturer

Emmi GOURMET FOODS INT CHEESE

UPC MFG # SPC # GTIN Pack Pack Desc.

820581626129 338601 338601 1/1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

1.33lb 1lb Switzerland No

Shipping Information

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

11.63in 7.5in 4in 0.2ft3 99x99 90days 35°F / 37°F

Keep refrigerated

Snacking

open/cut and serve
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- By Measure

0.3mcg

25mg

0g

0g 0g 24mg

0g 5g 0.1mg

8 288mg

110 9g 60mg


