
Guentensperger Kaese AG

375300 - Flat Mansh Extra
excepionally spicy pure hard cheese, with distinctive salt crystals
Produced according t an old Guentensperger family receip with its own lactic acid cultures
made from fresh Toggenburg mountain milk
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In Toggenburg, a valley steeped in legend in the heart of eastern Switzerland, over 20 unique cheese delicacies are created in our three cheese dairies. With a great deal of tradition,
craftsmanship and passion, our 45 employees ensure fabulous enjoyment of cheese  from cream cheese to excellent semi-hard and hard cheese specialities to mildly spicy goat's cheese. This is
what we stand for as a family business with our name "Gntensperger  since 1868".

name of the cheese: Falt Mansh extra

The craft, which began over 150 years ago in the dairy in Mettlen, now lives on in our Gntensperger cheese dairy in Btschwil. The powerfull spicy Flat  Mansh extra cheese, Made from fresh
Toggenburg mounain milk, enriched with selfgrown lactic and acid cultures, unites our family history, tradition and handicraft in a unique way.

For its degree of maturity, Flat Mansh extra is an exceptionally pure hard cheese. The distinctive salt crystals harmonise wonderfully with its nutty note. The balanced, powerfully spicy aroma
ignites a fabulous taste experience on the palate.

cow's milk (silage-free), salt for
the whole production and
ripening process, animal rennet,
lactic acid bacterias

Contains:

Free From:

Brand Manufacturer

Guentensperger Kaese AG Columbia Cheese Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

FM02 375300 97640175444863 1/14.3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15.1lb 14.3lb Switzerland No

Shipping Information

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

12.59in 12.59in 4.33in 0.4ft3 12x11 180days 35°F / 37°F

keep refrigerated 5-8C

do not serve directly from the refrigerator
the Flat mansh extra is perfect with a fresh
baguette or crackers, olives or dry tomatos
as an aperitif, but also as a dessert cheese
with a mango chutney or a chilli honey

remove from packaging and cut
away the rind (rind is not suitable
for consumption)
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