
Castello

680071 - Havarti Light Cuts
Traditional and authentic recipe dates back to 1951 named after the farm
owned by Hanne Nielsen, one of Denmar outstanding cheese
pioneers.
Castello Havarti is a traditional and authentic Havarti with a porous texture and a
creamy, buttery taste.
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1. Traditional and authentic recipe dates back to 1951 named after the farm
Havartigaarden owned by Hanne Nielsen, one of Denmarks outstanding cheese
pioneers.
2. Castello Havarti is a traditional and authentic Havarti with a porous texture and a
creamy, buttery taste.
3. A special combination of lactic acid cultures is added to Castello Creamy Havarti,
grown at Castellos Nr. Vium Dairy, gives the cheese its unique, characteristically
mild, harmonious and aromatic taste.

pasteurized milk, salt, culture,
microbial rennet

Contains:

Free From:

Brand Manufacturer

Castello Arla Foods Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

093936680071 68007 680071 15760466680070 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5lb 6.01lb Denmark No

Shipping Information

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

14.72in 6.73in 4.25in 0.24ft3 18x10 90days 35°F / 37°F

Refrigerate   UNIT UPC:
093936680071

See label for suggestions

Ready to eat
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- By Measure

0mcg

15mg

0g

0g 0g 0mg

0g 3g 0mg

8 0g 20mg

70 4.5g 190mg


