
Agriform

58777 - Extra Aged Piave Wheel
A dominant product of the Dolomite mountain range, Piave Extra Aged is a traditional cheese
made with centuries old traditions and methods. Characterized by a sweet, full-bodied flavor,
this Piave is aged for over 12 months for a true taste of the Belluno cheesemaking tradition.
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224
1inchcube (1oz)

140

12g 15%

8g 40%

0g

30mg 10%

230mg 10%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

9g

0mcg 0%

290mg 20%

0mg 0%

30mg 0%

A dominant product of the Dolomite mountain range, Piave Extra Aged is a
traditional cheese made with centuries old traditions and methods. Characterized
by a sweet, full-bodied flavor, this Piave is aged for over 12 months for a true taste
of the Belluno cheesemaking tradition. Because the cheese ages for a full year, the
texture becomes quite crumbly and grainy, wonderful for snacking and grating.

Cows Milk, Salt, Rennet
Rind not edible. Contains: Milk

Contains:

Free From:

Brand Manufacturer

Agriform Atalanta Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

A058777 58777 80035188587773 1/14 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16lb 14lb Italy No

Shipping Information

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

12.5in 12.5in 4in 0.36ft3 8x10 60days 35°F / 37°F

Keep refrigerated

Piave Extra Aged is perfect in a potato
gratin or grated over freshly fried
eggplant. This aged cheese pairs well
with a spicy Syrah or a thick English
Brown Ale.

Grate over pasta or enjoy by itself as
a snack.
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- By Measure

0mcg

30mg

0g

0g 0g 30mg

0g 8g 0mg

9 0g 290mg

140 12g 230mg


