Castello®

Creamy Havarti Cheese 200g )
GTIN Material number Production and conservation methods
060466161004 71467 12x200 g Conventional, Pasteurisation
Description Ingredients
Castello Creamy Havarti Cheese is a luxurious and indulgent Pasteurized milk, Bacterial culture, Salt, Microbial enzyme.

cheese that brings a smooth and creamy taste to your palate. This
cheese is carefully crafted with expertise, resulting in a velvety Allergens
texture that melts in your mouth. With its mild and buttery flavor, )
milk, lactose
Castello Creamy Havarti Cheese is a versatile choice for both
savory and sweet dishes. It adds a touch of elegance to
sandwiches, wraps, salads, and effortlessly melts over burgers and

Nutrition per 30 g

pizzas. The exceptional quality and rich flavors of Castello Creamy

Havarti Cheese elevate any culinary creation. Keal 110 keal
Storage kJ 460.24 kJ
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep Fat 9g
refrigerated. Do not freeze.

Saturated fat 6g
Country of origin Dairy farm

TransFat 0.3g
Canada Concord - CA 1400

Carbohydrate Tg
Claims & Certifications

Sugar Og

100% CANADIAN MILK
Protein bg

ARLA Sodium 230 mg
PRU . Potassium 20 mg

PARTNERS
AT HEART

Calcium 200 mg

Iron 0.1 mg



