
Cento Pecorino Romano, made from sheep’s milk and aged for a minimum of 5 months, is a sharp, salty type of Romano cheese that is mostly used for 

grating.

Ingredients: Sheep’s Milk, Salt, Rennet. 

• Sheep’s Milk 
• Aged Minimum 5 Months  
• Sharp & Salty

Updated: 08/25/26

Cento Italian Pecorino Romano 
Cheese 1/4

1/13 lb (UPC 70796-15113)

Reinhart Foodservice
©2016 Merchandising©2026 Cento Fine Foods • 100 Cento Boulevard, West Deptford, NJ 08086 • tel 856.853.7800 fax 856.853.0962 www.cento.com

“Trust Your Family With Our Family”

 

 

Calories
Amount per serving

Serving size

% Daily Value*

*The % Daily Value (DV) tells you how much a nutrient in    
 a serving of food contributes to a daily diet. 2,000 calories �  
 a day is used for general nutrition advice.

100g

389
Total Fat 32g

Cholesterol 71mg
Sodium 2000mg

Protein 25g

Total Carbohydrate 0g
Dietary Fiber 0g

Vit. D 0.0mcg 0%

Iron 0.0mg 0%

Calcium 839mg 71%

Potas. 125mg 4%

Total Sugar 0g
Includes 0g Added Sugars

Saturated Fat 18g
Trans Fat 0g

43%
89%

25%
86%
0%
0%

0%

Nutrition Facts

Allergens:
CONTAINS: MILK.

Each 1 oz (28g) portion contains:

CALORIES

109
FAT CARBS SODIUM

9g
12%

0g 560mg
0% 24%% Daily Value

• Product of Italy


