
FLEUR DE FRANCE

001888 - Cheese Brie Wheel 60% Butterfat
A generous double cream Brie made A la crme du jour: Only our own cream of the day goes into cheese making. At its freshest this own-made
cream delivers to the cheese a richer flavor. Ile de France Brie carries an exceptionally rich, creamy, a
taste that has captivated the United States since it landed here in 1936 aboard the first refrigerated sea vessel named Ile de France. Thats 80
years of deliciousness!  This soft-ripened cheese spreads with a milky, buttery taste, featuring a touch of mushroom and hazelnut.
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Pasteurized Milk and Cream,
Salt, Cheese Cultures, Enzymes,
Penicillium Candidum and
Geotrichum (Harmless White
Molds).

Contains:

Free From:

Brand Manufacturer Product Category

FLEUR DE FRANCE BC-USA Cheese

MFG # SPC # GTIN Pack Pack Desc.

32021101 001888 10071448505102 2 2 / cs

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

5.3lb 4.4lb No FR No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

19in 10in 2.5in 0.28FT3 23x21 96DAYS 34°F / 40°F

Ready to Eat

Ready to Eat
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