BUTTAY?

SWISS CHEESE > GRUYERE

Gruyere is known throughout the world.

s»Cheese without holes, approx 35 kg

=its long maturing phase confers exceptional qualities
sAppellation d'Crigine Contrélée (guaranteed origin ) since 2001,
the proof of traditional and artisanal production, guarantesing an

authentic and aromatic taste

According to the client's requirements, the maturing phase for

Gruyére varies:
Mild Gruyére: 5 to 8 months

Gruyére Réserve: 10 to 12 months

Gruyére Grande Réserve: 13 to 168 months
Gruyére d'Alpage: only made in the summer, with milk from one
herd, only a very small quantity is produced, matured for up to 24

maonths.

These different types of Gruyére produce different tastes, and this

wvariety in unrivalled.

|C2 Declaration

Made in Switzerand

jCountry onignd and processing

Switzariand

Food establishment approval number

FR 74-281-020 CE

Ingredients

Milk, salt, lactic acid

15 hard cheese with a
natural, yellowy-brown

pasteurised ...}

Rescription brined rind ivory to pale
fyeliow in colour
|Protein: 27 g

Mutritional information Lipids: 32 g
ICarbohydrates: 5 g

Solid fat content SER

Fat content of end product 29 %

[Type of milk (cow, buffalo... ) [Cow

Milk [unpasteurised, heat-treated, unpasteurisad

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

|Cooked pressed cheese

Nt weight

20 to 40 kg

Met drained weight

20 to 40 kg

Format (chesse counter or self-
lservice)

IChesse countar

IGuaranteed shelf life on delivery 120 days

[Total shelf life 120 days

Storage 4o to g @
Packaging Brown paper

Size in mm Height 900 to 130,

[diametar 400 to 650

Mumber of packages

< 1

Tél. 04 50 71 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




