Rebel Cheese
105034 - Plant Based Artisan Gruyere

Our Gruyere is unlike any other plant-based cheese out there. Known for its firm texture and unique taste profile, our Gruyere offers a sharpness,
nuttiness, and a hint of saltiness that will delight your taste buds. Perfect for pairing with your favorite wines or crafting cheese boards, this cheese is

versatile, making it a perfect pairing fo

PRODUCT SPECIFICATIONS

r jams, fruits, and marinated or ro...

MARKETING

Rebel Cheese plant-based Gruyere is a
standout cheese with a firm texture and
distinct flavor. It offers a sharp, nutty, and
slightly salty taste that pairs perfectly with
wines and complements a variety of foods.
Versatile and elegant, it enhances dishes,
cheese boards, and snacks beautifully.

Code GTIN Pack Description
10850038128132 10850038128132 6/50Z
Brand Brand Owner GPC Description
Rebel Cheese Rebel Cheese Cheese Substitutes (Perishable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
2LBR 1.9 LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
11.5 INH 7.5INH 1.75 INH 0.09 FTQ 20x19 98 Days 35 FAH / 37.5 FAH
Traceability Regulation
Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
N/A NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

5 Servings per container
Serving Size

28 Grams

Amount Per Serving

Calories 80
% Daily Value*
Total Fat 6 g 8%
Saturated Fat4.5¢g 23%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 320 mg 14%
Total Carbohydrates 7 g 3%
Dietary Fiber 0.5 g 2%
Total Sugars 0 g
Includes 0 g Added Sugars 0%

Protein 1 g

Vitamin D 0 mcg

Calcium 5.8 mg

Iron 0.1 mg

Potassium 24.9 mg

* 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

Refrigerate after opening---UNIT UPC:

850038128135---

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

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

Water, White Rice Flour, Organic Coconut Oil, Almonds,
Salt, Organic Miso (Soybeans, Rice, Koji, Sun-Dried Sea
Salt, Water, Koji Spores), Nutritional Yeast, White
vinegar, Lactic acid, Garlic, Onion, Mustard.




Rebel Cheese
105034 - Plant Based Artisan Gruyere

Our Gruyere is unlike any other plant-based cheese out there. Known for its firm texture and unique taste profile, our Gruyere offers a sharpness,
nuttiness, and a hint of saltiness that will delight your taste buds. Perfect for pairing with your favorite wines or crafting cheese boards, this cheese is
versatile, making it a perfect pairing for jams, fruits, and marinated or ro...

PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

NA The firm, sharp, nutty, and slightly salty
characteristics of the Gruyere make it a great choice
for various culinary applications. Great it to add
depth to dishes like macaroni or gratins, add it as a
topping to French onion soup or include it in
gourmet sandwiches for a decadent twist.
Incorporate into omelets, quiches, or savory tarts, or
simply enjoy on its own for a delicious snack.




