
Gourmino

35471 - Emmentaler Gotthelf Aop
Our Emmental AOP is produced by 9 Gourmino cheesemakers. Some of them are
world champion cheesemakers and all of them have one goal: to produce perfect
quality so that the Emmentaler can be matured for up to 24 months.
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Our Emmental AOP is produced by 9 Gourmino cheesemakers. Some of them are world champion
cheesemakers and all of them have one goal: to produce perfect quality so that the Emmentaler can be
matured for up to 24 months.  Made exclusively in the mountain dairy Hpfenboden and refined by hand
in the Emmental.  Gotthelf Emmental AOP tastes sweet, like roasted cashew nuts.
Swiss full fat hard raw milk cheese. Ready to Eat

raw cow milk, salt, lactic starter,
rennet

Contains:

Free From:

Brand Manufacturer

Gourmino Estancia Holdings

UPC MFG # SPC # GTIN Pack Pack Desc.

GO18 35471 1/180 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

181lb 180lb Switzerland No

Shipping Information

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

33.5in 33.5in 8.5in 5.52ft3 1x5 60days 35°F / 37°F
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