Castello® Tickler™

Extra Mature Cheddar Cheese 200g G
GTIN Material number Production and conservation methods
060466088622 85501 12x200 g Conventional
Description Ingredients
Castello Extra Mature Cheddar Cheese is a rich and robust cheese Pasteurized milk, Salt, Bacterial culture, Microbial enzyme.

that offers an intense and full-bodied flavor. Made from cow's milk,
this cheddar cheese is carefully aged to perfection, allowing its Allergens
flavors to develop and intensify over time. With its crumbly texture )
milk, lactose
and pronounced taste, Castello Extra Mature Cheddar Cheese
delivers a delightful balance of sharpness and creaminess. It is
perfect for those who appreciate a strong and bold cheese

Nutrition per 30 g

experience. Whether enjoyed on a cheese board, grated over

dishes, or used in cooking, Castello Extra Mature Cheddar Cheese Kcal 130 keal
adds a distinct and unforgettable taste to any culinary creation.

kJ 543.92 kJ
Storage

Fat 10g
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep
refrigerated. Do not freeze. Saturated fat 79
Country of origin Dairy farm ensok g
Canada 3. Party - ADL 3610 Carbohydrate 0g

Sugar Og

ARLA o :
PRO. ’

PR Sodium 220 mg
Potassium 20 mg
Calcium 200 mg

Iron 0 mg



