
Agour

641312 - Ossau Iraty Wedge Hand Wrapped
Twice winner of the Worlds best cheese award (2006 & 2011). Gold medal at the
2017 World Cheese Award and 2017 Paris Agricultural Contest. 2018 "Vice World
best cheese". International prestige, a must have. Smooth texture. Floral aroma.
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Agour's Ossau-Iraty is a pasteurized uncooked pressed AOP cheese with a natural & edible rind. It is the
most reknowned sheep milk AOP label. Agour opts for the milk of 2 local sheep breeds out of the 3
allowed for the OI production, which graze in Ossau & Iraty, two Basque valleys where the cheese is
produced. Agour is the last independant family dairy in the Basque country as well as the 2nd largest
producer of Ossau Iraty. Agour means "welcome" in Basque language.  They are the last producers
working without any conservatives and ripenning cheeses on wooden boards.

PDO pasteurized sheep's milk,
salt, animal rennet, lactic
starters

Contains:

Free From:

Brand Manufacturer

Agour GOURMET FOODS INT CHEESE 1074

UPC MFG # SPC # GTIN Pack Pack Desc.

641312 641312 90820581781227 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.75lb 10lb France No

Shipping Information

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

11.63in 7.63in 5in 0.26ft3 20x8 90days 35°F / 37°F

ready to eat

Either served on a cheese platter (sheep milk
cheeses are essentials), cut in dices or into
thin triangles, cooked lukewarm into a
sandwich or a pie, this World Champion
cheese will astonish any cheese connoisseur.

Put the cheese out of the fridge at
least one hour before tasting. Keep
it chilled and wrapped inside its
packaging.
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- By Measure

0mcg

30mg

0g

0g 0g 15mg

0g 7g 0mg

7 0g 220mg

120 10g 180mg


