BUTTAY?

SWISS CHEESE - EMMENTHALER

Cheese made with whole unpasteurised milk.

«comes in 3 shapes: the flat wheel, the half-domed wheel, the
domed "Paris " wheel

=known for its size: up to 130 ko

=avenly distributed holes, from underneath the rind to the centre
of the wheel

=high-calcium content and due to the use of unpasteurised milk
can be eaten on its own, revealing its straightforward and subtle
taste

|C2 Declaranon Made in Swizenand
jCountry anignl and processing Swiitzerand
Food establishment approval numbser FR 74-281-020 CE

Ingredients Milk, salt, lactic acid
Description Wheel

Mutritional information 26% calcium, vitamin A
Solid fat content 148 %

Fat content of end product 205

[Type of milk [cow, buffalo...) ICow
Milk[unpasteurised, heat-treated, unpasteurised
pasteurised...}

[Type of cheese (blue cheese, soft Cooked pressed chesse
Icheese. .. )

Net weight 190 to 130 kg

Met drained weight 190 to 130 ko

FDrn?at [cheese counter or self- Chesse counter 1/4 - 178
Iservice)

IGuaranteed shelf life on delvery 120 days

[Total shelf life 120 days

Storage e to B °

Packaging Brown paper

Size in mm [B50 x 250

Mumber of packages e 1

Tél. 04 5071 01 88
Fax 04 50 71 36 41
commercial@buttay-affineur.fr

27 Avenue de La Fontaine Couverte
74200 THONON-LES-BAINS

) Affineur de fromages
Eleveur de porcs




