BUTTAY?

SAVOIE CHEESES > CHEVROTIN

Originates from the Sawvoie Reblochon area. It is the only Savoie
goat's cheese with AOQP (protected designation of origin ).

swashed -rind goat's cheese
=low annual production
=a delicate, flavoursome cheese

ICE Declaration

Made in France

ICountry of origin and processing

Haute-Savoie France

Food establishment approval

FR. 74-2B1-020 CE

number
Ingredients milk, salt, lactic acid
Description Farm-made cheese

Mutritional information

Protein 19.5 g Lipids 26 g

Solid fat content

B %

treated , pasteurised...)

Fat content of end product 29 Y
[Type of milk (cow, buffalo...) \ooat
Milk [unpasteurised, heat- Lnpasteurised

[Type of cheese (blue cheese, soft
Icheese. ..)

Soft cheese, washed rind

Mt weight

250 g

MNet drained weight

250 g

Format [(chesse counter or self-
lsarvice)

ICheese counter

|Guaranteed shelf life on delivery |45 days

[Total shelf life 145 days

Storage [Moto B °

Packaging I[_:;a;pﬂ;ﬂfﬁsmnal folding
Size in mm 100 x 45

Number of packages 12
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74200 THONON-LES-BAINS

_ Affineur de fromages
Eleveur de porcs




