
Aramits

904939 - Ossau Iraty Aop Sheep's Milk Cheese
Ossau-Iraty AOP Aged 6 months. Artisan French Cheese from the slopes of the
Pyrenees.  Made using fresh milk from herds grazing on mountain slopes in
France's Bearn & Pays Basque region.
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Ossau-Iraty AOP is from the Basque country and Bearn region of the
French Pyrenees, this small round of cheese is made from floral sheep's
milk and is matured for a minimum of 6 months. This allows for a creamy,
yet firm texture consisting of a complex layering of flavors.

Thermized Sheep milk, Cheese
Cultures, Rennet, Salt

Contains:

Free From:

Brand Manufacturer

Aramits Specialties Agro-Alimenta

UPC MFG # SPC # GTIN Pack Pack Desc.

1353 904939 13760032641353 2/10.1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

20.9lb 20.2lb France No

Shipping Information

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

18.9in 9.5in 4.3in 0.45ft3 6x10 98days 35°F / 37°F

Refrigerate

Sheeps Milk Cheese serves as both
an excellent table and cooking
cheese. Cube it for snacking or slice
it on sandwiches.

Cut and serve.
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