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Manchego cheese D.O.P. Semicured: pressed paste cheese 
made from pasteurized manchega sheep´s milk, naturally aged 
minimum 60 days. Milk origin: Spain. 
Ingredients: pasteurized manchega sheep´s milk, salt, rennet, 
stabilizer: calcium chloride and cheese cultures. 
On rind: E-235 and E-150a (colouring). 
Allergen information: milk. 
Consumer information: inedible rind. GMO free. No 
irradiation.  
Storage and transport conditions: keep refrigerated between 4 
and 10ºC. 

 
ORGANOLEPTIC PROPERTIES 

APPEARANCE 
 

Exterior: Brown rind, with a zig-zag pattern on the side (pleita) and faces printed with spikes. 
Interior: firm and compact, with an ivory colour and granular-type eyes in a small amount, unevenly distributed. 

TEXTURE  Firm, inelastic. Crumbliness and low solubility. Light graininess. 

SMELL 
 

Very characteristic, of cured sheep milk, with sweet mementos and light touches of nuts. 

FLAVOUR 
 

Balanced flavour, highlighting a light and pleasant acidity and sweet tones at the same time. 

PAIRING 
 

Perfect pairing with friendly, fresh and aromatic wines. Harvest tempranillos or fruity rosés.  
Light lager-type beers. 

CONSUME 
 

It should be brought at room temperature. 

    NUTRITION FACTS per 100 g 

PHYSICAL-CHEMICAL ANALYSIS  MICROBIOLOGICAL ANALYSIS  Calories 1723 KJ / 412 Kcal  

Dry Extract >55%  Escherichia coli <100 cfu/g  Fat 34,3 g 
Humidity <45%  Staphylococcus coagulase (+) <100 cfu/g  Saturated fat 24,5 g 
Fat / Dry Extract >50%  Salmonella Absence/25g  Carbohydrate 1,7 g 
Protein / Dry Extract >30%  Listeria monocytogenes Absence/25g  Sugars 1,5 g 
pH 4,8-5,8     Proteíns 24,2 g 
      Salt 1,4 g 

 

 LAYOUT 
FORMATS PACKING SHELF LIFE SIZE EAN 13 ITEM 

3,2 kg wheel (approximate weight) 

Vacuum 

 190 x 85 mm 8420197002267 104033 

1,6 kg half Wheel (approximate weight)  190 x 95 x 80 mm 8420197007262 104015 

1 kg wheel (approximate weight)  110 x 80 mm 8420197006487 104010 

500 g wheel (approximate weight)   90 x 65 mm 8420197005558 104005 

430 g wheel (fixed weight)  90 x 65 mm 8420197004308 104043 

1/4 wheel  (*) 12 months 90 x 85 mm 8420197004582 104044 

1/8 wheel (*)  90 x 85 mm 8420197004599 104008 

285 g wedge  90 x 85 mm 8420197003509 104003 

250 g wedge  90 x 85 mm 8420197004261 104002 

200 g wedge  90 x 85 mm 8420197001260 104001 

170 g wedge  90 x 85 mm 8420197001260 1040017 

150 g wedge  90 x 85 mm 8420197008085 1040015 

100 g wedge  90 x 85 mm 8420197001505 104000 

200 g Pre-cut wedge Protective 
atmosphere 

5 months 90 x 85 mm 
8420197005213 10400199 

(*) Format only available by demand considering minimum quantity and manufacturing time. 
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LOGISTICS 

 3,2 kg wheel 1,6 kg half wheel 1 kg wheel 500 g wheel 430 g wheel 1/4 wheel 1/8 wheel 

Box weight 250 g 250 g 360 g 360 g 360 g 250 g 250 g 

Packing capacity 2 4 6 8 8 8 16 

Net weight 6,4 kg 6,4 kg 6 kg 4 kg 3,4 kg 6,4 kg 6,4 kg 

Gross weight 6,7 kg 6,7 kg 6,36 kg 4,3 kg 3,7 kg 6,7 kg 6,7 kg 

Packing size 450 x 225 x 125 mm 450 x 225 x 125 mm 405 x 290 x 95 mm 405 x 290 x 95 mm 405 x 290 x 95 mm 450 x 225 x 125 mm 450 x 225 x 125 mm 

Cases by layer 10 10 8 8 8 10 10 

Layers by pallet 12 12 13 13 13 12 12 

Cases by pallet 120 120 104 104 104 120 120 

EUR pallet size 1,2 x 0,8 x 1,6 m 1,2 x 0,8 x 1,6 m 1,2 x 0,8 x 1,4 m 1,2 x 0,8 x 1,4 m 1,2 x 0,8 x 1,4 m 1,2 x 0,8 x 1,6 m 1,2 x 0,8 x 1,6 m 

Barcode (EAN 14) 28420197002261 48420197007260 68420197006489 88420197005554 88420197004304 88420197004588 88420197004595 

 

LOGISTICS 

 285 g wedge 250 g wedge 200 g wedge 170 g wedge 150 g wedge 100 g wedge 200 g pre-cut wedge 

Box weight 130 g 130 g 130 g 130 g 130 g 130 g 130 g 

Packing capacity 8 10 12 14 16 20 11 

Net weight 2,28 kg 2,5 kg 2,4 kg 2,38 kg 2,4 kg 2 kg 2,2 kg 

Gross weight 2,4 kg 2,65 kg 2,6 kg 2,5 kg 2,6 kg 2,2 kg 2,4 kg 

Packing size 275 x 140 x 145 mm 275 x 140 x 145 mm 275 x 140 x 145 mm 275 x 140 x 145 mm 275 x 140 x 145 mm 275 x 140 x 145 mm 275 x 140 x 145 mm 

Cases by layer 20 20 20 20 20 20 20 

Layers by pallet 12 12 12 12 12 12 12 

Cases by pallet 240 240 240 240 240 240 240 

EUR pallet size 1,2 x 0,8 x 1,9 m 1,2 x 0,8 x 1,9 m 1,2 x 0,8 x 1,9 m 1,2 x 0,8 x 1,9 m 1,2 x 0,8 x 1,9 m 1,2 x 0,8 x 1,9 m 1,2 x 0,8 x 1,9 m 

Barcode (EAN 14) 28420197003503 28420197001262 68420197001264 18420197003704 18420197008082 18420197001502 28420197005217 
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Legislation 
 
 
-R.D. 1113/2006: Quality standards for cheeses and processed cheeses. 
-R. D. 818/2015, of September 11, which modifies annexes I and II of Royal Decree 1113/2006. 
-Regulation 510/2015 on the protection of geographical indications and appellations of origin; and Specifications of the 
Manchego Cheese Protected Designation of Origin. 
-Regulation (EC) n ° 1935/2004 of the European Parliament and of the Council, of October 27, 2004, on materials and objects 
intended to come into contact with food. 
-Regulation (EC) No. 1331/2008 of the European Parliament and of the Council, of December 16, 2008, which establishes a 
common authorization procedure for additives, enzymes and food flavorings. 
-Regulation (EU) No. 1169/2011 of the European Parliament and of the Council, of October 25, 2011, on food information 
provided to consumers 
-Regulation (EC) No. 1881/2006 of the Commission, of December 19, 2006, which fixes the maximum content of certain 
contaminants in food products 
-Regulation (EC) n ° 396/2005 of the European Parliament and of the Council, of February 23, 2005 on the maximum limits of 
pesticide residues in food and feed of plant and animal origin and amending Directive 91/414 / Council CEE 
- R.D, 1728/2007, of December 21, which establishes the basic control regulations that operators in the dairy sector must 
comply with and modifies Royal Decree 217/2004, of February 6, which regulates the identification and registration of agents, 
establishments and containers involved in the dairy sector, and the registration of milk movements. 
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