
Grand Suisse

47617 - Emmentaler Swiss Cuts
Aromatic, sweet and delightfully intricate in flavor, Emmentaler is a semi-hard
cheese often identified by its cherry-sized holes. The flavor is strong and fruity
with a mature woody finish while smooth in texture.
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Aromatic, sweet, and delightfully intricate in flavor, Emmentaler is a semi-hard
cheese often identified by its cherry-sized holes. The flavor is strong and fruity with
a mature woody finish while smooth in texture. Emmentaler is the famous Swiss
cheese with holes. Unlike deli-sliced versions that are floppy and mild, this aged
version is dense and smooth, with complex, sweet, and nutty flavors.

Cultured pasteurized cow's milk
and nonfat milk, salt, enzymes

Contains:

Free From:

Brand Manufacturer

Grand Suisse Grand Suisse

UPC MFG # SPC # GTIN Pack Pack Desc.

47617 47617 90820581476178 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.37lb 10lb Switzerland No

Shipping Information

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

12in 10in 5in 0.35ft3 12x8 180days 35°F / 37°F

See label for suggestions

Great for use as a  snacking cheese and eaten cold.
Layers great with meats for sandwiches, or served on a
cheese platter with fruit in nuts. As part of the Swiss
family, it melts well and it is great in any dish that
requires melted cheese, such as gratins and casseroles,
grilled cheese sandwiches, pasta, and egg dishes.

Ready to go
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