
Imported

44961 - Dill Havarti Cubes
St. Clemens has been making cheese since 1950 in their picturesque location on the
Danish island of Bornholm. They make their award-winning milk, butter, and cheese
products with a commitment to quality that shines through in every flavorful mouthful.
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80
1.0OZ (1oz)

110

10g 13%

6g 30%

30mg 10%

200mg 9%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

7g

0.1mcg 1%

260mg 20%

0mg 0%

15mg 0%

St. Clemens has been making cheese since 1950 in their picturesque location on the Danish island of Bornholm. Though its
location is remote, Bornholm's position in the middle of the Baltic sea exposes it to more hours of sunlight than almost
anywhere else in Scandinavia, and this mild climate has earned it the nickname "Sunshine Island." The cows that graze on
Bornholm's lush, sun-drenched pastures produce milk that is particularly sweet and flavorful - qualities that help make the
cheese produced at St. Clemens truly exceptional. They make their award-winning milk, butter, and cheese products with a
commitment to quality that shines through in every flavorful mouthful.

milk, salt, rennet, culture, dill Contains:

Free From:

Brand Manufacturer Product Category

Imported Imported

UPC MFG # SPC # GTIN Pack Pack Desc.

84961 Bulk 44961 90820581449615 4/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

21lb 20lb Denmark No

Shipping Information

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

12in 11in 8.5in 0.65ft3 12x6 39days 35°F / 37°F

refrigerate

cheese plate

ready to eat
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- By Measure

0.1mcg

30mg

0g

0g 0g 15mg

0g 6g 0mg

7 260mg

110 10g 200mg


