
Solera

904747 - Black Truffle Infused Sheep's Milk
Solera special sheeps milk cheese is infused with Black Truffle injected directly into
it. Imported from the Mancha region of Spain.  Perfect portions and unique flavor.
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Solera Spanish cheeses, produced by one of the most respected cheesemakers
of the area, have captured the personality of this remarkable region.
Black Truffle Infused Sheeps Milk Cheese serves as both excellent table and
cooking cheeses.

PASTEURIZED SHEEP'S MILK, SALT,
CALCIUM CHLORIDE, RENNET, CHEESE
CULTURES. PRESERVING AGENT: LYSOZYME
(FROM EGG WHITES). NATAMYCIN APPLIED
TO THE NON-EDIBLE RIND.
INFUSION: TRUFFLE PASTE 3%:
MUSHROOMS (AGARICUS BISPORUS),
CORN OIL, SUMMER TRUFFLE (TUBER
AESTIVUM VTTADINI), SUNFLOWER OIL,
NATURAL AROMA, SALT, AROMAS,
DEHYDRATED POTOATO, GARLIC, AQUEOUS
EXTRACT OF SUMMER STRUFFLE.
CONTAINS MILK, EGG

Contains:

Free From:

Brand Manufacturer

Solera Specialties Agro-Alimenta

UPC MFG # SPC # GTIN Pack Pack Desc.

687016237875 23787 904747 10687016237872 12/5.3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.53lb 3.97lb Spain No

Shipping Information

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

11.8in 5.5in 5.3in 0.2ft3 24x14 78days 35°F / 37°F

Refrigerate  UNIT UPC:
687016237875

Cubed for snacking. Shredded in
salads or over pasta.  Sliced &
Served with Charcuterie.  On
sandwiches (Plain or grilled).

Ready to Eat
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