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Moliterno al Tartufo 
Hard Sheep’s Milk Cheese with Black Truffles 
Aged 8 Months  
 
Ingredient Statement: Past. Sheep’s Milk, Rennet, Salt, Enzymes, Black Truffles. Lamb Rennet 
 
Physical Properties:   

Water Activity (Aw) 0.83 – 0.89 
pH (at 25oC) 4.56 – 5.56 
Moisture (%) 27 – 31% 

 
Allergen Status: Milk (Sheep) Country of Origin:   Italy 
 
GMO Status: Non-GMO  *Shelf Life: 10 months 
 
Nutrition Information: 

 
 

Pack Size Case Dim. 
(LxWxH) 

Case Cube Ti-Hi Cases/Pallet Net Wt & 
Gross Wt 

Barcode 

1/14 lb wheel 10.5 x 10.5 x 7 0.45 8 x 10 80 NW: 14 lbs 
GW: 15 lbs 

UPC: N/A 
GTIN: N/A 

 
*Optimal refrigeration, storage, transportation & handling conditions may extend the suitability of this product by another 1.5x – 2.0x of the stated amount.  
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