
Prestige

731830 - 24 Month Aged Parmigiano Reggiano W
Parmigiano Reggiano features a rich flavor and slightly grainy texture. Only
authentic Parmigiano Reggiano wears the seal of the PDO-certification, noted by
tiny pin holes that bear the cheeses name
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0  Servings Per Container

100.0g (100g)

402

30 g 38%

20 g 100%

0 g

85 mg 30%

650 mg 28%

0 g 0%

0 g 0%

0 g

Includes 0 g Added Sugar 0%

32 g

0 mcg 0%

155 mg 89%

0 mg 0%

100 mg 2%

Parmigiano Reggiano features a rich flavor and slightly grainy texture. Only authentic Parmigiano Reggiano wears the seal
of the PDO-certification, noted by tiny pin holes that bear the cheeses name. This mature, hard and nutritious cows milk
cheese is produced using very strict standards, and only the highest quality ingredients. Aged for over two years,
Parmigiano Reggiano Export Quality is a premier cheese, its long maturation period highlighting the intensely nutty flavors
and slightly salty, fruity finish. Aged for over two years, Parmigiano Reggiano Export Quality is a premier cheese, its long
maturation period highlighting the intensely nutty flavors and slightly salty, fruity finish.

Cows milk, salt, rennet.
Contains: Milk

Contains:

May Contain:

Free From:

Brand Manufacturer

Prestige Atalanta Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

021440033598 731830 731830 10021140033595 12/5.3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.25 lb 3.98 lb Italy No

Shipping Information

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

8 in 6 in 4 in 0.11 ft3 40x12 203 days 35 °F / 37 °F

KEEP REFRIGERATED ---
UNIT UPC: 021440033598
---

grate, shave or shred over your favorite
pasta  dish to enhance the flavors and
add a earthy aroma, add it to your
favorite cheese plate and simply enjoy it
as a snack!

Take it it out of the refrigerator 2
min before consuming for best
quality
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- By Measure

0 mcg

85 mg

0 g

0 g 0 g 100 mg

0 g 20 g 0 mg

32 0 g 155 mg

402 30 g 650 mg


