
Castello

50345 - Traditional Blue Cheese Wedge
Castello traditional danish blue wedge imported from Denmark. The taste is an exact blue
mold; soft and elegant bitterness with a marzipan note overlaid on the sourdough sourness
of the cheese. Served chilled on a salad or board or melted on your favorite burger/entre.
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Castello Traditional Danish Blue is made with homogenized milk, which contributes to developing
strong "bite" of the blue mold and the whiteness of the cheese mass. A fine, nutty, blu mold aroma with
hints of marzipan. The taste is an exact blue mold; soft and elegant bitterness with a marzipan note
overlaid on the sourdough sourness of the cheese. Served with Roasted almonds in syrup and almost
anything, just not red wine! Fantastic when used as a garnish with beef dishes and perfect with crusty
bread.

Pasteurized milk, salt, culture,
microbial, rennet, p. roqueforti.

Contains:

Free From:

Brand Manufacturer Product Category

Castello Arla Foods Inc Cheese Cheddar

UPC MFG # SPC # GTIN Pack Pack Desc.

093936503400 50867 50345 15760466503409 8/4.4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.45lb 1.77lb Denmark No

Shipping Information

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

5in 12.9in 5.1in 0.19ft3 30x8 90days 35°F / 37°F

Refrigerate

cold or room temp on a salad,
board, burger, entree

Ready to eat
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