Clite Montagnolo Affine

PRODUCT INFORMATION SHEET

ELITE IMPORTS LIMITED

Description:

Full fat soft mould ripened blue vein cheese
Made with pasteurised cows milk and

Whole Cheese

cream
Suitable for vegetarians and lactose
intolerants.
Appearance Exterior Greyish edible rind
Interior Pale cream with blue veins through cheese

Aroma and texture

Fresh creamy with blue notes, firm to spongy

Flavour

Fresh with medium blue tones

Awards won:

v

Silver
at The World Cheese Awards 2011

Gold
at Nantwich International Cheese Show
2011

Bronze Best German Cheese
at Nantwich International Cheese Show
2011

Gold
at Nantwich International Cheese Show
2010

Bradbury & Son Trophy

Supreme Champion Continental
Cheese

at Nantwich International Cheese Show
2010

Reserve Champion Overseas
at Nantwich International Cheese Show
2010

Product sizes:

v" Whole cheese 2kg catch weight - can be cut to specific requirements

Elite Imports Ltd

Gold
at The World Cheese Awards 2009

Bronze
at Nantwich International Cheese Show
2009

Gold “Speciality Blue Vein Cheese”
at Nantwich International Cheese Show
2008

Finalist

at the Grocer Own Label Excellent Awards

2008

Silver
at The World Cheese Awards 2007

Q Mark
awarded at the Quality Food Awards 2007

INTERNATIONAL
NANTWICH 2011

20
FINALIST
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