Castello®

Piave Vecchio Oro Cheese Wheel 6kg )
GTIN Material number Production and conservation methods
90059441184575 70874 1x6 kg Conventional, Pasteurisation
Description Ingredients
Castello Piave Vecchio Oro is an exceptional and artisanal Italian Pasteurized milk, Salt, Bacterial culture, Rennet. Rind is not edible.

cheese that represents the pinnacle of quality and flavor. Made

from cow's milk, this aged cheese is meticulously crafted and aged Allergens

for an extended period to develop its exquisite taste. Castello Piave
P P 9 milk, Milk & Products Thereof

Vecchio Oro features a firm and crumbly texture with a rich and

complex flavor profile. It boasts notes of caramel, toasted nuts, and

a delightful sweetness. This exceptional cheese is perfect for Nutrition per 30 g

grating over pastaq, risotto, or salads, adding a luxurious touch to

your dishes. Castello Piave Vecchio Oro is a true treasure for Kcal 140 kcal

cheese connoisseurs, offering an unforgettable taste experience

that embodies the essence of high-quality craftsmanship. kJ 585.76 k

Fat 11
Storage . ©
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep Saturated fat 8g
refrigerated. Do not freeze.

TransFat 0.3g
Country of origin Dairy farm

y 9 y Carbohydrate Og

Italy 3. party plant

Sugar Og

AR L A Profein 99
PRU . Sodium 230 mg

PARTNERS
AT HEART

Potassium 30 mg
Calcium 300 mg

Iron 0 mg



