
Old Witch

901388 - The Old Witch Cheese Wheel
The Old Witch is a 100% raw cows milk cheese and the older sister of Red Witch.
Despite its long aging of 8 months, it retains an almost magical creaminess and
mild, nutty flavor.
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The Old Witch (Die Alte Hexe) is a 100% raw cows milk cheese and the older sister of Red Witch. Though
both cheeses start out the same, after aging 4 months, those wheels with the most potential are
separated onto a different shelf and aged an additional 4 months, becoming Old Witch. Despite its long
aging of 8 months, it retains an almost magical creaminess and mild, nutty flavor. The cheese is
produced by Bodenseekse in Rossrti, in the northeastern part of Switzerland close to the German and
Austrian borders.

Unpasteurized Cow's Milk, Salt,
Rennet, Cheese Cultures. Rind
not edible.

Contains:

Free From:

Brand Manufacturer

Old Witch Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

CH271 901388 94011946906171 1/13 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14lb 13lb Switzerland No

Shipping Information

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

13in 13in 4.5in 0.44ft3 6x10 156days 35°F / 37°F

Keep refridgerated

Slice and serve with beer or wine, or
serve on a cheese board.

Slice and serve
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