Mitica

55670 - Bertinelli Parmigiano-Reggiano Wheel

The king of Italian cheeses, Parmigiano Reggiano is an iconic raw cow's milk cheese. Bertinelli is only one of three producers that are closed-circle
and control production from start to finish. All wheels are aged a minimum of 24 months and are stamped Export Quality cheese to further ensure
that you are getting Parmigiano Reggiano that is best in class. The flavor is persiste...

PRODUCT SPECIFICATIONS

MARKETING

Parmigiano Reggiano is an iconic hard raw
cow's milk cheese. Bertinelli is only one of
three producers that are closed-circle and
control production from start to finish. Aged
24 months, the flavor is persistent,
delicate, and complex.

Code GTIN Pack Description

IT250 98033576701014 1/80 LB

Brand Brand Owner GPC Description
Mitica Forever Cheese Cheese (Perishable)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
82 LBR 80 LBR Yes Italy Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
18 INH 18 INH 10 INH 1.88 FTQ 04x06 238 Days 35 FAH [ 37.5 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

varied Servings per container
Serving Size

1.0 TB

Amount Per Serving

Calories 20

% Daily Value*

Total Fat 1.5 g 2%
Saturated Fat 1 g 5%
Trans Fat 0 g

Cholesterol 5 mg 1%

Sodium 30 mg 1%

Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g

Includes 0 g Added Sugars 0%

Protein 2 g

Vitamin D 0 mcg 0%

Calcium 60 mg 4%

Iron 0 mg 0%

Potassium 5 mg 0%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

Keep refrigerated. Once cut, wrap unused cheese
tightly in plastic. If mold grows on the cheese, it can
easily be removed by lightly scraping the affected

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;

INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’

; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - N Tree—N
Soybean - N Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Unpast. Cow's Milk, Salt, Rennet.
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Bring to room temperature before serving. We recommend Parmigiano Reggiano on dishes
light in flavor so that its unique and delicate flavor
can shine. There are multitudes of cooking
applications like pasta, pizza, and salads, and the
rind can be dropped into soups to thicken the broth
and add depth of flavor. Pesto is a classic
application combined with Pecorino Romano. It can
also be enjoyed as a table cheese, drizzled with
Saba.




