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A hard cheese made from cow’s milk and aged
for more than 36 months. Its unique and
distinctive flavour, between Gouda and Grana
Padano, makes it ideal for cooking. It melts
easily.
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Product sheet downloaded from the website www.iberconseil.es

If you would like more information, please contact us.

I be rconsei | Iber Conseil Espafia S.A. Avenida Diagonal 561 planta 4 08029 Barcelona - iber@iberconseil.es



mailto:iber@iberconseil.es

