
Van Kaas

475762 - Goat Gouda
Van Kaas Goat Gouda is a perfect blend of a rich, nutty gouda with the tang of an
aged goat milk cheese. It's a great introduction to aged goat cheese since it's not
overly assertive and has a lovely texture.
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1oz(28g)

120

10g 13%

7g 34%

30mg 10%

200mg 8%

0g 0%

0g 0%

0g

Includes 0g Added Sugar %

6g

0mcg 0%

200mg 15%

0mg 0%

0mg 0%

Van Kaas Goat Gouda is a perfect blend of a rich, nutty Gouda with the tang of an aged goat milk
cheese.  It's a great introduction into aged goat cheese since it's not overly assertive and has a lovely
texture. This cheese is perfect to accompany on a cheeseboard, pairing with amber ale, or beer with
caramel notes. Also great with dessert wines! Van Kaas Goat Gouda is a perfect blend of a rich, nutty
gouda with the tang of an aged goat milk cheese. It's a great introduction to aged goat cheese since it's
not overly assertive and has a lovely texture.

Pasteurized Goat's Milk, Salt,
Starter Culture, Microbial
Rennet

Contains:

Free From:

Brand Manufacturer

Van Kaas Van Kaas

UPC MFG # SPC # GTIN Pack Pack Desc.

820581626020 475762 475762 10820581757622 1/1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

1.33lb 1lb Netherlands No

Shipping Information

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

11.63in 7.5in 4in 0.2ft3 99x99 150days 35°F / 37°F

keep refrigerated

Gouda goat cheese is perfect to
accompany on a cheeseboard or pairing
with amber ale or beer with caramel
notes. Also great with dessert wines!

Portion to Desired Amount
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- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 7g 0mg

6 200mg

120 10g 200mg


