
Mitica

34925 - Pantaleo Wheel
Pantaleo is a unique aged goats milk cheese from Sardegna with very limited
production. Robust, pleasing, salty-sweet flavor with a clean floral finish that is not
too gamey.
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0mcg 0%

230mg 20%

0mg 0%

0mg 0%

Pantaleo is a unique goats milk cheese from Sardegna, Italy with very limited production. Aged goats
milk cheeses are still relatively rare in Italy. Pantaleo has been produced since the 1960s, when goats
were first introduced to the island of Sardegna. The Capra Sarda breed of goat produces little milk, and
for only about 6 months of the year. Aging for at least 100 days tempers the goatiness of the milk, while
producing a robust, pleasing, salty-sweet flavor with a clean floral finish.

Pasteurized Goats Milk, Rennet,
Salt. Animal Rennet.

Contains:

Free From:

Brand Manufacturer

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

IT231 34925 98032952890080 2/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11lb 10lb Italy No

Shipping Information

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

17.5in 8in 5in 0.41ft3 10x8 80days 35°F / 37°F

Keep cool. Bring to room
temperature before serving

Shave over salads, grate over
pastas, or chisel morsels from whole
wheel

Ready to eat
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- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 7g 0mg

8 0g 230mg

120 10g 200mg


