
Vivaldi

87183 - Gorgonzola Dolce Dop Wedge
Gorgonzola DOP is made from pasteurized cow's milk. It is a soft, blue, buttery cheese
and has a pale-yellow buttery paste speckled with a homogeneous distribution of blue
and green veins. Pairs well with Tuscan Vin Santo and Champagne.
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Gorgonzola DOP is made from pasteurized cow's milk. It is a soft, blue, buttery cheese and has a pale-
yellow buttery paste speckled with a homogeneous distribution of blue and green veins. Pairs well with
Tuscan Vin Santo and Champagne.The origin of this cheese has always been linked with legends, stories
and anecdotes, as there is no certain information or documents about when or where it came into
being. Literature documents how Gorgonzola had been known and appreciated in Italy and Europe for
centuries.

Cow's Milk, Enzymes, Salt,
Animal Rennet, Penicillium
Roqueforti Spores

Brand Manufacturer Product Category

Vivaldi Vivaldi Srl Boat Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

820581871833 GOR20 87183 10820581871830 8/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4lb 3.5lb Italy No

Shipping Information

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

8.86in 4.93in 7.48in 0.19ft3 40x5 70days 35°F / 37°F

Refrigerate

Serve on a cheese board, crumble
into salads, melt into mac and
cheese, chunks over steak, pair with
something sweet

Serve on a cheese board, crumble
into salads, melt into mac and
cheese, chunks over steak, pair with
something sweet.



Vivaldi

87183 - Gorgonzola Dolce Dop Wedge
Gorgonzola DOP is made from pasteurized cow's milk. It is a soft, blue, buttery cheese
and has a pale-yellow buttery paste speckled with a homogeneous distribution of blue
and green veins. Pairs well with Tuscan Vin Santo and Champagne.

vGSS-LLv1 - 05/01/2024 12:09 AM

- By Measure

25mg

0g

0g 0g

0g 5g

6

100 8g 170mg


