BUTTAY?

scheese made by 4 producers
* Haute Maurienne Valley

= pastures in the heart of the Vanoise Regional Park, at the foot of

the glaciers
smade at an alttitude of 2000 m

=a unique character long maturing phase =a highly unusuoal taste,
a little bit of hazelnut, a little bit of walnut »an exceptional flora,
edelweiss, blue thistles to name but twao...

= a favourite at the Paris town hall and the Elyses palace

A exquisite gem selected by Buttay.

ICE Declaration

Made in France

ICountry of origin and processing

Haute-Savoie France

Food establishment approval
nurmber

FR 74-281-020 CE

[ngredients

Mill, salt, lactic acid

Drescription

Dark beige uneven rind with
blue weining

Mutritional information

18 g calcium, witamin A

Solid fat content 148 %

Fat content of end product 29%

[Type of milk {cow, buffalo...) ICow
R
Type of cheese [blue cheese, soft blue cheese
Icheese...)

Met weight B to 12 ko
Met drained weight B to 12 ko

Format [cheese counter or self-
lservice |

ICheese counter 1/2

|Guarantesd shelf life on delvery 190 danys

[Total shelf life 190 dayys

Storage e to g ©
Packaging Folded brown paper
size in mm 250 to 300 x 250

to 300 = 100 to 150

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
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