
Bob's Smoked

99315 - Smoked Gruyere Cuts
The natural nuttiness and meltiness of Gruyere makes it the perfect cheese to
infuse with smoke to enhance the cheese's natural flavors. Slice it, cube it, or melt
it, this cheese is meant to be shared!
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1.0OZ (1oz)

100

8g 10%

4.5g 23%

25mg 8%

350mg 15%

2g 1%

0g 0%

0g

Includes 0g Added Sugar 0%

6g

0mcg 0%

193mg 15%

0mg 0%

40mg 1%

With the smoky scent of a late afternoon ski lodge hearth, our Smoked Gruyere will
make you crave for a fondue pot and a gathering of good friends. The natural
nuttiness and meltiness of Gruyere makes it the perfect cheese to infuse with smoke
to enhance the cheese's natural flavors. Slice it, cube it, or melt it, this cheese is
meant to be shared!

Pasteurized Milk and Skim Milk,
Whey, Cream, Sodium Citrate
(Emulsifier), Less than 2% of
Cultures, Enzymes, Salt, Color
Added, Sodium Phosphate, Corn
Starch, Sorbic Acid (to protect
flavor).

Contains:

Free From:

Brand Manufacturer Product Category

Bob's Smoked GOURMET FOODS INT CHEESE 1888 Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

023933300382 90023933300385 99315 90023933300385 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.77lb 6lb United States No

Shipping Information

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

9.5in 6.38in 5in 0.18ft3 28x8 203days 35°F / 37°F

refrigerate

Smoked gruyere is great on grilled
sandwiches such as your traditional grilled
cheese and macaroni dishes. If you love
cheeseboards, try adding it to mix up the
flavor profile, and pairing with pinot noir.

open and serve



Bob's Smoked

99315 - Smoked Gruyere Cuts
The natural nuttiness and meltiness of Gruyere makes it the perfect cheese to
infuse with smoke to enhance the cheese's natural flavors. Slice it, cube it, or melt
it, this cheese is meant to be shared!

vGSS-LLv1 - 04/29/2024 08:31 AM

- By Measure

0mcg

25mg

0g

0g 0g 40mg

2g 4.5g 0mg

6 193mg

100 8g 350mg


