
La  Casearia

516520 - Perlagrigia Truffle
Dominant aroma of truffle, mix of spices with a predominant cinnamon scent. Hints
of milk and butter. Grey surface. Cylindrical shape. Grey ash color exterior, pale
yellow color speckled with truffle and a line of spices interior.
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Includes 0g Added Sugar 0%

7g

0mcg 0%

278mg 21%

0mg 0%

108mg 2%

The Italian phrase "Sotto Cenere" means "under ash," indicating
that this semi-soft cheese is covered in ash to preserve its flavors.
Perlagrigia "Cow" Truffle Casearia has a truffle paste.

Cheese with truffle in paste aged
on rind with spices and natural
ash of beech. Cows MILK, truffle
(min. 0.3%), salt, rennet, lactic
enzymes. On rind a blend of
spices: cinnamon, cloves, ginger,
nutmeg, cardamom, cilantro (min.
0.1%) and ash (min. 0.1%). Coated
with Beech ash and spices.

Contains:

Free From:

Brand Manufacturer

La  Casearia Atalanta Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

A051652G 516520 98033540514633 1/6.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7lb 6.5lb Italy No

Shipping Information

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

13in 13in 4.5in 0.44ft3 10x9 98days 35°F / 37°F

Keep Refrigerated

Ready to serve

Ready to Eat
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- By Measure

0mcg

30mg

0g

0g 0g 108mg

0g 7g 0mg

7 0g 278mg

130 11g 170mg


