) Affineur de fromages
Eleveur de porcs

BUTTAY?

SWISS CHEESE > SPECIALITY > THE CHABLAISIEN

Cheese produced in the Swiss Jura
=weight approximately 5 kg

=3 mountain plateau cheese
=matured for 6 months

=a delicate flavour

|Ce Declaation Made in Switzerand
jCountry orignd and processing Switzeriand
Food establishment approval nsmber FR 74-281-020 CE

Ingredients Milk, salt, lactic acid

natural, brown rind, fine
Drescription textured pale-yellow to ivory
lcoloured cheese

Protein: 29
MNutritional information lipids: 35
jcarbohydrates: 5

Solid fat contant = 450
Fat content of end product 29%
[Type of milk [cow, buffalo... ) [Cow

Milk [unpasteurised, heat-treated,

pastaurised...) unpasteurised

[Type of cheese (blue cheese, soft e ermi-cooked cheese

lcheese...)

Net weight 10 to 38 ko
MNet drained weight 10 to 38 kg
FDFIT.Ia‘t [chesse counter or self- Chessa countar
lservice)

IGuaranteed shelf life on delivery 190 days

[Total shelf life 190 days
Storage e to B°
Packaging Folded brown paper
size in mm Height 800 to 110,

[diarmetar 300 to 650
Number of packages e 1
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