SPEC SHEET : Taleggio

C y: Columbia Cheese
Contact Name: Jonathan Richardson
Email: jrichardson@columbiacheese.com
Phone: 718.937.7452
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Larkin Cold Paper in
101.1 Taleggio DOP Ciresa 98001637010115 1/51bs sibs  |Storage 6 lbs 5 Ibs 9in 2.75in 10in cardboard 18 10 180)
|Allergen: | Dairy | | Country of Origin: | Italy |
Picture of Product Product Description
About the cheese
Ciresa Taleggio is made at Caseficio Zuvadelli by 30-year veterans Michele and Flavio
Zuvadelli. Using three open vats, they make cheese three times daily. After two to three
days of aging the cheese is moved to the Ciresa aging facilty in Introbio to mature.
Once at Introbio, the cheese is moved to an aging room to be hand salted, washed,
turned and cared for. During the first 10 days, Ciresa Taleggio DOP is dry salted, which
s et allows the cheese to mature with a dry, sturdy rind. After the initial ten days, it is washed
-~ with a brine solution for the remainder of its maturation. DOP dictates 35 days minimum
- < & aging, but Ciresa ages up to an additional fifteen days to allow for development.
TR - About the producer
This square, washed rind cheese has a peach colored rind that is slightly tacky to the
L-— touch, with yeasty and mushroom notes on the nose. The paste is statk white and dense,
N < with no eyes. Its texture is plump and pudgy, almost spreadable at room temperature.
- Flavors are creamfilled and bright, with just a slight earthy taste on the finish.
Formaggi Ciresa is a leading affinatore of Lombardia. Their work includes selection,
aging, packaging, and distribution of cheese, particularly the traditional cheese families
of Lombardia: Stracchino, Gorgonzola, Latteria & fresh cheese.
Founded in 1927, their multi-generational relationships with cheesemakers allow for
incomparable representation of these regional styles, in addtion to PDO cheeses
throughout Italy
Nutritionals —
Nutrition Facts
Serving size 10z (28 g/ 11/8" cube)
Servings per container varied
Amount per serving Packing Label
Calories 80 Calories from Fat 60
% Daily Value™
Total Fat 7a 1%
Saturated Fat_5g 25%
Trans Fat 0g 0%
Cholesterol 22 mg 7%
Sodium 255 mg 11%
Total Carbohydrate 0g 0%
Dictary fiber__0g 10:/\’
“Protein 5g 2 CHEESE
Vitamin A 1%
Vitamin C % ents
Jramin 5% én‘gredn ents: past.cow's MILK, salt,rennet, enzymes.Store a: +2°/+6° C E»
Iron L] resa
Not a significat source of dietary fiber,
sugars, Vitamin G and iron. \ COD. CLI. PESO NETTC TAR
“Percent Daily Values are based on a []
2,000 calorie diet. Your daily values 4le
may belmgner o(rj lsower depending on 2 ]
our calorie neex
b Calories 2000 2500 H NUMERO PEZZ| LOTTO Expiry date
TotalFat  Lessthan 659  80g H 193
Sat. Fat  Lessthan 20g 259
Cholesterol Less than 300mg 300mg i
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759 =
Dietary Fiber 259 309 ] il
es per ae 3200 =
g:tl%”' %argohydrate 4+ Protein 4 16370 10115¢ 1551 7030 1¢31
~Percent Daily Values (DV) are based
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