
 
A slice of Switzerland

Emmentaler AOP
The heaviest loaves, the largest holes, the full aromatic 
taste with the distinctive nutty note - only this is an origi-
nal Emmentaler AOP. 

Emmentaler AOP is moulded by the character of its home-
land with gentle hills, green meadows with spicy herbs, 
fresh country air and Emmental wooden farmhouses. A 
true Emmentaler AOP can only be created in this unique 
atmosphere. Cows graze in the open air and only eat fresh 

grass and hay. The best raw milk is processed according 
to highest quality standards traditionally crafted by expe-
rienced master cheesemakers. At least 120 days of careful 
maturation make an Emmentaler AOP into a very special 
taste experience. 

The tender bite and the alluring ivory to pale yellow dough 
cherry-sized holes complete the perfect delight, that only a 
true Emmentaler AOP can offer.



An awarded cheese

 100 % natural, GMO-free
 lactose-free ( <0.1g/100g)
 gluten free

Emmentaler AOP
Product Information

Origin Emmental (the Emme valley, in the canton of Berne).

Shape and appearance Round, flat or slightly domed wheels of cheese, between 80 - 100 cm in diameter, 16 x 27 cm 
in thickness

Weight Between 80 - 100 kg

Rind Natural, firm, golden yellow. The longer the maturing time, the darker the colour of the rind

Texture Smooth, easy to cut, even and crumbly with increasing maturity

Holes Cherry-sized, between 2 and 4cm diameter

F.i.T. Mind. 45 % 

Shelflife 3 months

Sorage temperature +3°C to +5°C

Emmentaler AOP  

Mild

Emmentaler AOP  

Seléction

Emmentaler AOP  

Antique Langruti

Flavor Mild and nutty Distinctly spicy Richly aromatic

Maturation Min. 4,5 months Min. 8 months Min. 12 months
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Nutrition Facts

Amount per 100 g

Calories 395 kcal / 1640 kJ

Fat 31 g

Carbohydrate 0 g

Dietary fibre 0 g

Sugar 0 g

Protein 29 g

Minerals 4 g


