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“ll Castello” — The Castle Three-milk cheese Cod.: 11107

This cheese combines cow, sheep and goat milk, the rind is slightly bloomy and the very delicate flavour appeals to any palate. The three types of milk are
blended together in different proportions to avoid the goat milk flavour from taking over. The perfectly balanced aromas are also appreciated by those who do
not usually eat goat cheese. The beautifully even and regular eyes that appear inside tend to melt away after it is cut and the cheese paste tends to become
creamy.

Ingredienti / Ingredients / Ingredients:
Pasteurized cow, sheep, and a small amount of goat MILK, live milk enzymes, rennet, and salt. ALLERGENS: MILK and MILK protein

Category
Unita di misura/ Unit of measurement / Unité de mesure:
Cheese Kilo
Refined
The specials Tipo di confezione / Package Type / Type d'emballage:
Wrapped with protective film
Type of milk
Peso per confezione / Weight per piece / Poids par piéce:
Cow 1,4 kg approx.
Goat
Mixed 3 milks Confezioni per collo / Pieces per box / Piéces par colis:
Sheep 1 shape
Milk treatment Conservazione / Storage conditions / Conservation:

Refrigerate from 0°C to +4°C

Pasteurized milk
Mezzo di trasporto / Transportation / Transport:

Availability Refrigerated from 0°C to +4°C
Almost always available Durata del prodotto / Product life in sealed package / Dureé du produit
emballé:
Rennet 25 days
Animal Ordine minimo / Minimum order quantity / Commande minimum:
. 1 shape
Edible crust
Edible

Valori nutrizionali medi / Average nutritional values / Valeurs nutritionnelles moyennes:
per 100g di prodotto / per 100g of product/ pour 100g de produit

Valore energetico / Energetic value / Valeur Energetique: 327 Kcal / 1355 KJ
Grassi / Fat / Gras: 28g
di cui acidi grassi stauri / of wich saturated fatty acid / Dont acides gras saturés: 20g
Carboidrati / Carbohydrates / Hydrates de carbone: 1,49
di cui zuccheri / of wich sugars / Dont les sucres: 1,49
Proteine / Proteine / Protéines: 18g

Sale / Salt / Sel: 1,259



