
Seg Prestige

589864 - Manchego
Aged Spanish Style Cheese with firm texture

vGSS-LLv1 - 05/09/2025 06:04 PM

OZ

120

10g 13%

7g 35%

0g

20mg 7%

190mg 8%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

224mg 15%

0mg 0%

17mg 0%

Produced from the milk of the Manchega sheep. Manchego can be aged from
sixty days to fourteen or more months; milk can be raw or pasteurized and its
production can be automated or handmade. It is classically paired with quince
paste but can also be shaved over salads or vegetables.

100% pasteurized Manchega
sheep milk, salt, rennet, cheese
cultures, calcium chloride.
Preserving agent: egg lysozyme
(from egg whites). Natamycin
applied to the non-edible rind.
Rind colorings: caramel.

Contains:

Free From:

Brand Manufacturer

Seg Prestige GOURMET FOODS INT CHEESE 1074

UPC MFG # SPC # GTIN Pack Pack Desc.

021140033741 021140033741 589864 00021140033741 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.27lb 6lb Spain No

Shipping Information

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

9.5in 6.38in 5in 0.18ft3 28x8 210days 35°F / 37°F

See label for suggestions
UNIT UPC: 021140033741

Traditionally used with Spanish wine, fruit,
and bread. Use on a appetizer/Tapas/party
trays/cheese plates, shredded in salads or
over grilled vegetables, sliced for sandwiches
and grated over pasta or rice dishes.

Slicked to desired thickness
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- By Measure

0mcg

20mg

0g

0g 0g 17mg

0g 7g 0mg

7 0g 224mg

120 10g 190mg


