
Switzerland

38759 - Alpage Gruyere Aop Quarter Wheel
Gruyere dAlpage displays an impressive depth of flavor, with dominant savory
notes and a sweetish finish. Since cheese is made every day, each wheel is
expressive of the grasses at that location, at that point in time.
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Includes 0g Added Sugar 0%

8g
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390mg 30%
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Seasonal high altitude gruyere.  The best from the top of the alps. The most pristine
pastures are high in the Alps, this produces the best milk. Pair with a Cabernet Franc
or a glass of whiskey neat. Fruits and grapes as accompaniments on your cheese
plate will play up the cheese's nutty notes and help balance its salty bite.

Unpasteurized cow's milk,
bacterial culture, salt, rennet,
enzymes

Contains:

Free From:

Brand Manufacturer

Switzerland GOURMET FOODS INT CHEESE 1184

UPC MFG # SPC # GTIN Pack Pack Desc.

Bulk 138759 38759 90820581387597 1/18 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

19lb 18lb Switzerland No

Shipping Information

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

14in 14in 6in 0.68ft3 8x9 78days 35°F / 37°F

keep refrigerated

ready to eat

ready to eat
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- By Measure

0mcg

25mg

0g

0g 0g 0mg

0g 6g 0mg

8 0g 390mg

120 9g 160mg


