
Champignon

6933 - Cambozola Black Label Wheel
Cambozola Black Label is a masterpiece from the German creamery Kaserei
Champignon. This is a triple cream soft-ripened blue cheese that is matured in special
cold cellars. If a very creamy brie and a blue cheese had a baby, you'd get Cambozola.
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Triple cream soft ripened cheese with blue veins. Gray bloomy rind. Imported from Bavaria, Germany. Lactose
free, Gluten Free, Microbial Rennet. RBST free milk from local family farms. Voted Grand Champion, best cheese
in the world in 2012 World Cheese Awards in Nantwitch, England. Cold ripened in specific cellars designated for
Cambozola Black Label only. Ripened for 4 1/2 weeks at a colder temperature than Cambozola Classic. Unique
gray mold is a different strain of penicillium camemberti that turns gray instead of white. manufactured by
Kaserei Champignon, a 100+ year old family business in Lauben, Bavaria, Germany.

Pasteurized milk, cream, salt,
microbial
rennet, bacterial cultures,
ripening
cultures

Contains:

Free From:

Brand Manufacturer Product Category

Champignon Champignon North American Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

#06933 6933 94000504069335 2/4.4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.3lb 8.91lb Germany No

Shipping Information

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

7.7in 9in 6.6in 0.26ft3 14x5 56days 35°F / 37°F

refrigerate...do not freeze!

portion into small individual slices and
top with favorite fruit preserves. drizzle
with unfiltered honey. pair with a bold
red wine. remove rind and melt into a
cream sauce to drizzle over filet mignon.

cut into desired portions.
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