Castello®

Smoked Havarti Cheese 4.2kg )
GTIN Material number Production and conservation methods
90059441183745 27448 1x4.2 kg conventional, pasteurisation

Description Ingredients

Castello Smoked Havarti Cheese is a delicious and flavorful Pasteurized milk, bacterial culture, salt, microbial enzyme, wood
cheese that brings a unique twist to the classic Havarti. This cheese smoke.

is carefully smoked to infuse it with a rich and smoky aroma,
adding depth to its creamy and buttery taste. With its smooth and Allergens
semi-soft texture, Castello Smoked Havarti Cheese is perfect for ik
slicing, melting, or enjoying on its own. The smoky flavor profile
adds a delightful complexity to sandwiches, burgers, or charcuterie
boards. Whether you're looking to enhance your favorite recipes

Nutrition per 30 g

or explore new flavor combinations, Castello Smoked Havarti

Cheese is sure to delight your taste buds with its distinct and savory Energy 502.08 kJ/120 kcal
character.

Fat ITg
Storage

Saturated fat 79
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep
refrigerated. Do not freeze. TransFat 04g
Country of origin Dairy farm Cateshyel s rg
Canada 3. party plant Sugar 0g
Claims & Certifications Protein 6g

100% CANADIAN MILK e 230 mg
Potassium 20 mg

ARLA Calci 175
PRO. ”

PARTNERS Iron 0.1m
AT HEART : 9



