
Nordic

6638 - North Sea Wheel
North Sea Cheese is a gouda style cheese, made in Denmark. The Danes call this
cheese Vesterhavsost, named after the town of Vesterhav in North Jutland, a place
very close to the North Sea coast.
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All the milk for this cheese comes from Thise farmers all situated close to the North
Sea. The cheese is produced at Thise Mejeri and is stored very close to the sea in a
storage facility. The salty wind you always find at the North Sea is coming into the
facility through an advanced ventilation system, and is one of the things, which
makes this cheese special. The North Sea Cheese is stored min. 30 weeks.

Pasteurized cow milk, 
salt, 
fermentation culture, 
rennet (animal)

Contains:

Free From:

Brand Manufacturer Product Category

Nordic Nordic Food Export Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

40501 6638 95701975801767 1/16 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15.25lb 16lb Denmark No

Shipping Information

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

15.2in 15in 4.1in 0.54ft3 6x10 180days 35°F / 37°F

Store at max 46 degree F.
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