SPEC SHEET :

Company: Columbia Cheese
Contact Name: Jonathan Richardson
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GUNTENSBERG

orders@columbiacheese.com

Phone: 718.937.7452
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cheese of the family behind the
dairies of il and

CASE DIMENSIONS CASE TYPE
o Case GTIN ) Pick up i _ i # OF CASES
Vendor Item # Item Description 2 digit Case Pack Item Size (Bt Gross Weight Net Weight w L Packaging T HI e
Larkin Cold Paper in
10550 Giintensberg 97640175440008 1 14/lbs Storage 15/Ibs. 14/lbs. 125in 45in 12.5 in cardboard 9] 8| 72
|Allergen: | Dairy | countryoforigin: | Switzerland
Picture of Product Product Description
Gintensberg is the namesake Cheesemaker Reto

Gintensperger grew up in the
historic dairy, his bed

in the historic Toggenburg region
of Northeast Switzerland. Third
Reto

mere steps from the room where
his father & grandfather crafted
by hand in their

Gantensperger makes this
variation on Appenzeller using his
own house made cultures & raw,
whole milk.

Gantensberg's golden brown rind
encases a densely creamy body
that releases a bright lactic blast,
warming into notes of buttered
popcorn, cream & egg yolks.

1,500 liter vat. By 1999, his father
and two brothers moved
operations into the village of
Butschwil below, purchasing the
fallow dairy and rebuilding it,
expanding their family business
as their own children grew into
the company. The dairy is now a
model of balance between
modern efficiency and
honored tradition.

As Appenzeller quotas (overall

have reduced in recent years,
Reto and his father have
partitioned their milk supply,
sending the 75 lower altitude
farms’ milkk to their Appenzeller
production and using the
50

(whose Brown Swiss and
Braunvieh herds average 10-30
cows) for their own recipes.

Packing Label




