_ Affineur de fromages
Eleveur de porcs

BUTTAY?

SAVOIE CHEESE > TOME DES BAUGES

=made at the farm twice a day

«weight approx. 1.4 kg

=pale beige rind with a slightly ridged surface

=creamy texture

#has along finish

=can also be made in industrial production sites that maintain the growth of
the annual tonnage.

ELl Declaration Made in France
|Country of origin and processing Haute-Savoie France
Food establishment approval number |FR 74-281-020 CE

Ingredients milk, salt, lactic acid
Description Bloomy rind chesse
Nutritional information Ea;t:g:cgldﬂﬂ-; ::;
Solid fat content 145 o

Fat content of end product 29 %

[Type of milk {cow, buffalo...) ICow

Milk (unpasteurised, heat-treated, .
pasteurised ...} unpasteurised
IEE;S_TEEE (blue cheese, soft Bloomy rind

Met weight 1.4 kg

et drained weight 1.4 kg

Fnrn'.la‘t [cheese counter or self- lcheese counter
Iservice)

|Guaranteed shelf life on delivery |60 days

[Total shelf life |60 days

Storage [oto B °
Packaging Mo packaging

Size inmm 200 x 40

Mumber of packages e 3

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




