
Wijngaard Kaas

5334 - Affine Ginger Gouda Wedge
Ginger Gouda cheese is bold, but balanced: a deeply rich buttery cheese along with
the hot essence of ginger. The wheel is matured for 10 months, then ginger is added
to the center cut side creating an experience simply splendid.
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The cheese is ripened by Wyngaard Kaas in Woerden, the Netherlands, using the traditional method of ripening
on wooden boards. During the ripening process the cheese develops a rich and balanced flavor.
The cheese is cut and refined with fine herbs, mustard, ginger or other delicious ingredients.
These flavorings gradually release their aromas into the cheese giving surprising results: you can taste both the
delicate combination of the cheese with the seasonings as well as the unique flavor of the cheese itself.

Pasteurized cows MILK
6,7% candied ginger (ginger
3,6%, sugar, glucose fructose
syrup)
Salt
Starter
Rennet (animal)
Colouring matter: annatto

Contains:

Free From:

Brand Manufacturer

Wijngaard Kaas Wijngaard Kaas

UPC MFG # SPC # GTIN Pack Pack Desc.

820581053345 8072 5334 10820581053342 12/5.1 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.5lb 2.85lb Netherlands No

Shipping Information

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

10in 8in 5in 0.23ft3 22x8 180days 35°F / 37°F

See label for suggestions
UNIT UPC: 820581053345

See label for suggestions

See label for suggestions
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- By Measure
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