T Castello® .
%:éw Gorgonzola Cheese Wheel 1.5kg )

GTIN Material number Production and conservation methods
90059441183684 20390 1x1.5 kg conventional, pasteurisation

Description Ingredients

Castello Gorgonzola Cheese is a rich and creamy blue cheese. It Pasteurized milk, Cream, Salt, Bacterial culture, Calcium chloride,
is known for its distinct and pungent flavor, with a perfect balance Microbial enzyme, Penicillium roqueforti.

of sharpness and creaminess. Made from 100% Canadian Dairy,
this cheese has a crumbly and slightly moist texture that melts in Allergens
your mouth. Castello Gorgonzola Cheese is aged to develop its ik
unique taste, which is characterized by its tangy notes and earthy
undertones. Whether enjoyed on its own, crumbled over salads, or
incorporated info sauces and pasta dishes, Castello Gorgonzola

Nutrition per 30 g

Cheese adds a bold and delicious flavor to any culinary creation.

Energy 460.24 kJ/110 keal
Storage

Fat 10g
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep
refrigerated. Do not freeze. Saturated fat 6g
Country of origin Dairy farm TransFat 03g

A -CA
Canada twood - CA 0839 Carbohydrate g
Claims & Certifications Sugar Og
100% CANADIAN MILK
Protein bg
Sodium 270 mg

ARLA ,
PRU . Potassium 30 mg

AT WEART Calcium 175 mg

Iron 0.1 mg



