
Reypenaer

4201 - Aged 1 Year Gouda Wheel
Reypenaer 1 year, whole cheese. 
Intense, complex and enduring flavors and a soft creamy texture.
Aroma's: slightly creamy, salty, nutty, wood and vanilla.
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Reypenaer is a Gouda cheese matured for 1 year. Made in a traditional way by a small cheese
factory. After this, the cheese is historically ripened in the unique micro climat of our old cheese
warehouse in Woerden (Holland) with natural differences in temperature and humidity.
Reypenaer has been awarded during the prestigious International Cheese Awards in Nantwich
three times as the best Gouda cheese of The Netherlands (in 2005, 2007 and 2009).

Pasteurized cows MILK
Salt
Starter
Rennet (animal)
Colouring matter: annatto

Contains:

Free From:

Brand Manufacturer

Reypenaer Wijngaard Kaas

UPC MFG # SPC # GTIN Pack Pack Desc.

8052 4201 92892770000004 1/24 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

24.87 lb 23.93 lb Netherlands No

Shipping Information

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

15.4 in 15.1 in 5.5 in 0.74 ft3 6x10 180 days 35 °F / 37 °F

Refrigerate ---
---

Charcuterie board
Perfect on your dish. On a
pasta/carpaccio/risotto
Wine: fruity red wine, syrah grape.
Beer: Ale, trappist  
Spirits: rum/vodka

bring the cheese 1 our before use
(eating) to room temperature
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- By Measure

0.1 mcg

26 mg

0 g

1 g 0 g 0 mg

0 g 7 g 0 mg

8 0 g 244 mg

119 34.9 g 224 mg


