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50%MOISTURE (%) of which sugar

27 g

19 g

Min 48%

0 g

0 g

PROTEIN (g)

SALT (g)

18 g

1,60

TASTE

AGING PERIOD

314 Kcal

1299 kJ

AVERAGE NUTRITIONAL VALUE FOR 100 g

ENERGY VALUES (Kcal)

ENERGY VALUES (Kj)

FAT (g)

of which saturates

FAT IN DRY MATTER (%)

CARBOYDRATES (g)

Compact, rough, hard gray / pink color, not edible

Soft and Creamy. Full of green\grey veins. 

Sweet and slightly piquant. 

Minimum 50 days 

FEATURES

RIND

TEXTURE

PALLETIZZAZION

ITEMS FOR LAYER 6 LAYERS FOR PALLET ITEMS FOR PALLET10

400 x 400 x 100

TARE (g) TARE (g) 572

190x190x70

33

EAN CODE

DIMENSION (mm)

CONSERVATION

+1°/+6° C

TYPE

GTIN CODE

DIMENSION (mm)

PRODUCT DETAILS

Aluminium wrap and thermosealed tray 

2/979342

LOGISTIC UNIT

TYPE OF PACKING

SHELF-LIFE EX WORK (DAYS)

60

cardboard box

98002255833278

Historical cheese very tipical of North Italy. Full of green veins is a Blue Cheese.

DESCRIPTION:

PRODUCTION PERIOD

MILK ORIGIN: Italia
WEIGHT: 1,5 Kg c.a.

INGREDIENTS: pasteurized Cow's MILK, salt, animal rennet, penicillium starter culture

ALLERGEN

Milk and lactose 

HOW TO USE

Ready to eat

SPECIFICATION

ARTICLE CODE GD87015

GORGONZOLA DOP DOLCE EXTRA 1/8 di Forma

PRODUCT LINE COUNTER


