


OUR PILLARS
OF SUCCESS

Cave-Ageing

The climate in the cave is
balanced throughout the year,
with humidity of 94% and a
temperature between 10 and
12.5 °C. The cheeses are aged
naturally, meaning without
artificial climate control.

Selection

Only the best cheeses are
suitable for cave-ageing and
they are therefore carefully
selected by our master cheese-
makers prior to storage for
ageing.

Craftmanship

Our cave-masters apply old-
established knowledge, great
diligence and sophisticated
craftsmanship to hone every
cheese until they reach the
ideal stage of ageing.



22 million years ago,

During the last ice age, water
and ice formed a cave in the
heart of Switzerland, more
precisely in the Santenberg
near Kaltbach. It consists out of
Sand-Stone, the same material
as the federal parliament and
the muenster church in the
Swiss capital Bern.

Since 1953,

the caves have been used for
cheese-ageing. Before that,
they were used as a storage
facility and tool shed and has
only been discovered to be ideal
for cheese-ripening by luck.

From 10m to 2.3km,

has the cave complex been
expanded. In the last of the six
stages, in 2010, it was extended
by 1.3 kilometers. Today, the
cave can hold up to 120,000
wheels of cheese at the same
time until they reach the ideal
stage of ageing.

OUR
HISTORY



THE BENEFITS
OF CAVE-AGEING

Climate

The climate in our cave, which
remains constant throughout
the whole year. These ideal
conditions allows us, to age our
cheese up to 12 months while
keeping the smooth texture.

Cave Brine

At least once a week, we rub our
cheeses with the special cave
brine. A secret mixture, which
naturally gives the cheese its
black rind, without any coloring
or conservatives.

Sustainable

Not only is the climate of our
cave regulated by nature, but
with our solar panels, we also
gain our energy directly from
the sun.



Swiss Dairies

Dairy Farms in Switzerland
are relative small and a lot
of the work is based on the
expertise and intuition of
the cheesemakers. For our
KALTBACH specialities, we
purchase the young cheeses
from those small farms and let
them age in our cave, where
they develop their unique
character.

Selection

But only the best cheeses can
make it into the KALTBACH
Cave and age for such a long
time! Our Masters grade every
cheese, to ensure that only the
highest quality cheeses are
selected for the cave-ageing.

HOW WE SELECT
THE BEST CHEESES



KALTBACH

LE GRUYERE;“L

+ CAVE-AGED -

“When I’m able to nurture a
cheese to perfection, that fills
'K_ me with a sense of pride.”




scription

Gruyere AOP KALTBACH, Swiss cave-
ed hard cheese, full-fat, made from raw
Ik, minimum 49 % fat in dry measure.

oduct advantages

e Gruyere AOP KALTBACH, which has
lready won several World Cheese Awards,
evelops its uniquely fruity and tangy
aste while under the watchful eyes of our
ave masters.

ave refinement is what gives Le Gruyére
OP KALTBACH its powerful yet harmo-
jous flavour, its lasting finish and its
haracteristic patina.

he fine salt crystals and slightly crumbly
exture are also a testament to the superior
uality of Le Gruyere AOP KALTBACH.

Flavour
Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Powerful, fruity,
harmonious

Various
(wheel, wedge, portion)

@ 600 mm
Height 100 mm

12 months

4-8°C recommended

Caloric value 1660kJ/400kcal
Fat 329
Saturated fat 199
Carbohydrates <0.1g
of which sugar <0.19
Protein 279
Salt 1.59




KALTBACH

EMMENTALER.

SWITZERLAND

+ CAVE-AGED -

“Good things are allowed to
'K_ take the time they need.”

sing a keen instinct and years of experience. To listen if a cheese

qeeds more time. To sense how much more nurturing it needs
become what it is meant to be: a true KALTBACH cheese




scription

LTBACH Emmentaler AOP, Swiss cave-
ed hard cheese, full-fat, made from raw
Ik, at least 45% fat in dry measure.

oduct advantages

nly the best quality wheels from
elected cheese dairies are selected for
ave refinement in Kaltbach.

he cheese with the characteristic holes,
he unmistakable black rind and a
prinkling of fine white salt crystals and
ater droplets, known as “tears of joy” -

ultiple awards at the World Cheese
wards for its delicate nutty and tangy
lavour.

hose are the signs of the highest quality.

Flavour

Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per 1009

Nutty, tangy

Various
(wheel, wedge, portion)

@ 850 mm
Height 200 - 250 mm

12 months

4-8°C recommended

Caloric value 1657 kJ/399kcal
Fat 319
Saturated fat 199
Carbohydrates <0.1g
of which sugar <0.1g
Protein 299
Salt 0.5g




KALTBACH

RUSTIC

+ CAVE-AGED -

“Every wheel is a blend of traditional
IK_ methods and modern innovation -
that’s the magic of KALTBACH”

KALTBACH, we never stop. We're traditional yet innovative, and through carefu
honed techniques and the alchemy of our ancient sandstone cave, we continue to

ush the boundaries of cheese making. The KALTBACH Rustic is our newest additio
and yet another product of our expertise and the perfect art of crafting cheese




scription
LTBACH Rustic, Swiss cave-aged hard

nimum 48 % fat in dry measure.

oduct advantages

ged for six months in the 22-million-
ear-old KALTBACH sandstone cave.

istinctively tangy with subtle fruity
otes. A great addition to any cheese
oards.

irm texture.

rafted by expert cave masters
or consistent quality and flavor
evelopment.

eese, full-fat, made from pasteurized milk,

Flavour

Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Rich, tangy and fruity

Various
(wheel, portion)

@ 240 mm
Height 90 mm

6 months

4-8°C recommended

Caloric value 1647 kJ/ 397 kcal
Fat 31g
Saturated fat 229
Carbohydrates <0.19
of which sugar <0.1g
Protein 289
Salt 1.99




D

KALTBACH

CREAMY

+ CAVE-AGED -

el

“Every craft has its secrets.
Our cave refinement

I\_ is no exception.”

Our cheese wheels lie in wait, stacked right up to the ceiling in the
KALTBACH cave. The hearts of our cave masters beat for quality:

they nurture the wheels using a unique refining process that has
oeen passed down for decades from cave master to cave maste




scription

LTBACH Creamy, Swiss cave-aged semi-
rd cheese, cream category, made from
steurised milk, minimum 55% fat in dry
asure.

oduct advantages

ALTBACH Creamy soothes the palate
ith its mild and creamy character.

he finest cream gives KALTBACH
reamy its soft texture.

efinement by our cave masters rounds
ff the creamy taste with a unique tang.

ALTBACH Creamy is a singular taste
Xperience thanks to its soft, creamy
exture and tangy flavour.

Flavour
Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Tangy, creamy, with a
slightly fruity finish

Various
(wheel, portion)

@ 240 mm
Height 90 mm

4 months

4-8°C recommended

Caloric value 1632kJ/ 394 kcal
Fat 349
Saturated fat 20g
Carbohydrates <0.19
of which sugar <0.1g
Protein 21g
Salt 1.89




e

KALTBACH

GOLD

+ CAVE-AGED -

A

“Every wheel is unique.

'K_ And so is its taste.”

arefully tended by our cave masters,




scription

LTBACH Gold, Swiss cave-matured hard
eese, full-fat, made from pasteurised milk,
nimum 47 % fat in dry measure

oduct advantages

ot too mild and not too tangy -
ALTBACH Gold is just right with its
alanced flavour profile.

he slightly crumbly texture and delicate
aramel notes make KALTBACH Gold a
ruly unique taste experience.

ALTBACH Gold owes its characteristic
ark natural rind and delicate, tangy
lavour to the attentive care of our cave
asters.

Flavour
Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per 100g

Powerful, intense,
full-bodied

Wheel, approx. 4 kg

@ 250mm
Height 85mm

6 months

4-8°C recommended

Caloric value 1606 kJ/387kcal
Fat 3lg
Saturated fat 189
Carbohydrates <0.1g
of which sugar <0.1g
Protein 289
Salt 29




KALTBACH

TRUFFLE

+ CAVE-AGED -

AROMATIC

“It takes a certain flair and a
fair amount of skillto tend to
our KALTBACH masterpieces.”




scription

LTBACH Trufflecheese, Swiss cave-aged
mi-hard cheese, full-fat category, made
m pasteurised milk and truffle (1%),
nimum 52% fat in dry measure.

oduct advantages

he first KALTBACH Cheese with an
nclusion offers a great variation on your
heese board.

he cheese is produced in the KALTBACH
airy itself, right next to the legendary
andstone Cave where it gets refined.

his carefully selected summer truffle is
he perfect Inclusion to match the rich
aste of our KALTBACH Masterpiece.

uring our unigue cave refinement, the
ntense flavour of selected truffle develop
hrough the whole cheese.

Flavour

Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Tangy, creamy, with
intense truffle aroma

Various (wheel, portion)

@ 240mm
Height 90mm

4 months

4-8°C recommended

Caloric value 1604 kJ/387kcal

Fat 329
Saturated fat 199
Carbohydrates <0.1g
of which sugar <0.1g
] 259
Salt 1.69




&%

KALTBACH

Appenzellera?

+ CAVE-AGED -

e

“Only the best make it
'\_ to KALTBACH.”

Jur cheeses mature into extraordinary masterpieces while in the uniq
climate of the KALTBACH cave. But not every cheese is suited for this

ocess. Our cave masters are therefore always on the lookout for selecte
eese varieties that can be refined into KALTBACH specialitie




scription

LTBACH Appenzeller®, Swiss cave-aged
rd cheese, full-fat, made from raw milk,
nimum 48 % fat in dry measure.

oduct advantages

“oremium variety” pleasure: Tangy
ppenzeller® refined by cave and
aster in KALTBACH.

roduced in selected cheese dairies in
astern Switzerland, the “strongest
haracter” in the KALTBACH range
akes its mark with an intense, tangy
lavour.

he full-bodied character of KALTBACH
ppenzeller® is created by the unique
nterplay of cave and master. The wheels
ntensify in flavour with each day that
asses, while the rind becomes
ncreasingly darker.

Flavour
Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Intense, tangy, with
a slight spice to it

Various
(wheel, 1/4 wheel, portion)

@ 300mm
Height 70mm

7 months

4-8°C recommended

Caloric value 1626 kJ/392kcal

Fat 329
Saturated fat 199
Carbohydrates <0.1g
of which sugar <0.19
Protein 259
Salt 1.69




KALTBACH

GOAT CHEESE

+ CAVE-AGED -

caficr

“The various aromas which
are unfolding on the tongue

'K_ are pure fascination.”

palate with its luxurious taste and texture




scription

LTBACH Goat cheese, cave-ripened,

iss semi-hard cheese, full-fat, made from
steurised goat milk, minimum 45% fat in
y measure.

oduct advantages

his cheese combines all our cheese
Xpertise into one single product: both
roduction and finishing are carried out
nder one roof - here with us in Kaltbach.

e use only the best Swiss goat milk for
roduction.

he cave climate gives KALTBACH Goat
heese its balanced, fruity and creamy
aste.

Flavour

Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Fruity, creamy

Wheel, approx.

@ 250 mm
Height 88 mm

4 months

4.5 kg

4-8°C recommended

Caloric value 1642kJ/398kcal
Fat 339
Saturated fat 20g
Carbohydrates <0.19
of which sugar <0.1g
Protein 249
Salt 29




KALTBACH

RACLETTE

CLASSIC

+ CAVE-AGED -

TANGY AROMATIC

“After five years as a cave master,
I’m still fascinated by the unique
'\_i-mpact nature has on our cheeses.”

e KALTBACH sandstone cave is a true treasure trove of flavour. Our exquisite
heeses ripen to perfection deep below the ground. Cheese has been refined in the

Sandstone cave here since 1953. The natural conditions of the cave and the loving
are of the cave masters give KALTBACH cheeses their unmistakable taste




scription
LTBACH Raclette, Swiss cave-aged semi-

rd cheese, full-fat, made from pasteurised
Ik, minimum 45% fat in dry measure.

oduct advantages

he cheese for melting: Thanks to cave
efinement, KALTBACH Raclette melts to
particularly delicate and fine consistency.

ALTBACH Raclette owes its intense,
angy and aromatic taste to the attentive
are of our cave masters.

he Swiss national dish becomes a unique
aste experience with KALTBACH Raclette.

Flavour
Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per 100g

Powerful, with a
balanced tang

Various
(wheel, slices)

Length 300 mm
Width 300 mm
Height 75 mm

5 months

4-8°C recommended

Caloric value 1441kJ /347 kcal

Fat 279
Saturated fat 169
Carbohydrates <0.1g
of which sugar <0.1g
Protein 259
Salt 29




KALTBACH

RACLETTE

TRUFFLE

+ CAVE-AGED -

INTENSE AROMATIC

“Crafting cheese here is about
honoring tradition
'K_ while embracing new ideas.”




scription

LTBACH Truffle Raclette, Swiss, cave-

ed semi-hard cheese made from pasteuri-
d cow’s milk. Min. 47 % fat in dry matter.
ctose Free.

oduct advantages

he cheese for melting: Thanks to cave
efinement, KALTBACH Raclette melts to a
articularly delicate and fine consistency.

altbach Cave-Aged Truffle Cheese is
haracterized by its distinctive and
ronounced truffle flavor.

t turns the Swiss national dish into a
nique taste experience and brings
elcome variety to the raclette season.

Flavour
Packaging
formats

Dimensions

Maturation time

Storage
temperature

Nutritional
information
per100g

Powerful with distinctive
truffle flavour

Various
(wheel, slices)

Length 300 mm
Width 300 mm
Height 75 mm

5 months

4-8°C recommended

Caloric value 1441kJ /347 kcal
Fat 279
Saturated fat 169
Carbohydrates <0.19
of which sugar <0.1g
Protein 259
Salt 29




&4

KALTBACH

FONDUE

+ CAVE-AGED -

FULL-
FLAVOURED

“Our craftmanship in combination
with the best ingredients results in an
'K_ incomparable taste experience.”

with its unique character, co
ogether to create a rich and complex flavour profile. This exquisite

blend ensures an unforgettable experience, culminating in the
ALTBACH Fondue that truly embodies the essence of KALTBA




scription

e KALTBACH fondue is especially sophisti-
ted because it contains only the very best.
afted with our finest KALTBACH Le Gruyére
P and KALTBACH Emmentaler AOP.

oduct advantages

he blend of different KALTBACH cheeses
tands out for its intensive aromas and
akes your fondue evening an incredible
Xperience for your taste buds.

hanks to the ageing process in our natural
andstone Cave and the expertise of our
avemasters, this fondue is also especially
mooth and creamy. Enough to make your
eart melt.

vailable in a ready to serve 450g pouch.

Flavour
Packaging
formats

Dimensions

Shelf life

Storage
temperature

Nutritional
information
per100g

Aromatic, tangy with
creamy texture

Pouch, 450 g

Length 220 mm
Width 130 mm

180 days (6 Months)

Ambient

Caloric value 1000 kJ/241kcal
Fat 169
Saturated fat 109
Carbohydrates 3.09
of which sugar 0.69
Protein 159
Salt 159




KALTBACH

SWITZERLAND

Treasure of the Cave

Emmi Schweiz AG | Landenbergstrasse 1 | 6005 Lucerne
Telephone +41(0)58 227 27 27 | Fax +41(0)58 227 27 37
www.emmi.com | www.emmi-kaltbach.com





