
Polder Gold
Premium Quality

‘Polder Gold’ stands for the very best cheeses produced in 
Holland. A natural ripening, a traditional way of making cheese 
and many years of experience and craftsmanship of the cheese 
maker ensure the unique characteristics and full creamy fl avor of 
the extra-aged ‘Polder Gold’ cow, sheep and goat cheese. Ripe 
cheeses of stature, which are valued highly by real cheese 
connoisseurs. 

‘Polder Gold’ stands for the very best cheeses produced in 

Dutch Sheep Cheese Aged over 12 months
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Polder Gold
PremiuM Quality

Polder Gold Sheep’s cheese 50% f.i.d.m.
Dutch Sheep cheese is still relatively unknown, but our “Polder Gold” sheep cheese is a very good alternative 
for the traditional Spanish and Italian sheep cheeses. The combination of a deliciously mild sheep’s milk with a 
maturation of minimum 12 months give this sheep cheese a nice firm texture and a gentle flavor.

Ingredients
Pasteurised sheep’s milk, salt, rennet, cheese cultures. 
Allergy information: contains milk and milk products.
 
Logistic data
Packing: in carton, 1 pc of 4,5 kg /ctn  
Dimensions packaging: 26,2*26,2*12,2 cm   
Palletizing: 192 cartons     
Storage advise: keep cool at +2/+4°C
   
Nutrition Facts
Serv.Size 1 oz (28g)
Servings: VARIED

Amount per serving:
Calories 107  Calories from fat 77

  % Daily Value

Total fat  9g 13%
Saturated Fat 6g 30%
Trans fat 0g
Cholesterol 26mg 9%
Sodium 304mg 13%
Total carbohydrate 0g 0%
Dietary Fiber 0g 0%
Sugars 0g
Protein 7g

Vitamin A 4% * Vitamin C  0%
Calcium 25% * Iron 0%

* Percent Daily values are based on a 2000 calorie diet.

 
USA Contact:
Abbey Specialty Foods, L.L.C.
P.O. Box 11288
Fairfield, NJ 07004
Tel: 973-256-8042
Fax: 973-256-8012

Old Sheep Cheese, aged over 12 months - Product of Holland




