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LE POYA

Organic Creamy-Hard cheese
Fribourg region (Switzerland)
at least 6 - 8 months

Organic cow's milk, rennet, cultures, salt.

no additives
Energiewert 1875 kJ Fett 38
(448 Kcal) Kochsalz 1.8
Eiweiss 26 Wasser 33
Kohlenhydrate 0.5 WFF* 53

Round wheel, height approx. 8 cm, diameter 30 cm

® Wheel approx. 6 kg

e 1/ Wheel approx. 3 kg

e /2 Wheel approx. 1.5 kg
® Portion approx. 210g

In a refrigerator

Allow the cheese to stand at room temperature
for at least half an hour before eating

e Cheese made with milk from the FRIBOURG REGION (Switzerland)
e Hard and fine-textured consistency
® Full-bodied and aromatic flavour, typical of a character cheese

e Excellent as dessert cheese. |deal for fondue, either on its own
or combined with other cheeses
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Milco SA, CH — 1642 Sorens
Téléphone : 026/91590 12 Téléfax : 026/915 90 18
E-Mail : administration@milco.ch Web : www.milco.ch

*Water content (excluding fat)




