
Charles Arnaud

105174 - Comte 12 M Wheel
French  AOP Comt Cheese made with raw cow's milk, cooked pressed and salted on
the surface in the shape of a wheel, rubbed rind, strong and grained, yellow to
golden brown.
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1408
28gs (1oz)

120

10g 12%

6g 32%

0g

30mg 11%

100mg 4%

0g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

7g

0mcg 0%

28mg 20%

0mg 0%

0mg 0%

Cheese made with raw cow's milk, cooked pressed and salted on the surface in the
shape of a wheel weight from 32 to 45 kg, a diameter of from 55 to 75 cm with a
heel straight or slightly convex from one height of 8 to 13 cm, rubbed rind, strong
and grained, yellow to golden brown. Cheese made in France in the area AOP Comt.

unpasteurized cows Milk,
Cheese Cultures, salt, enzymes

Contains:

Free From:

Brand Manufacturer

Charles Arnaud Fromageries Arnaud

UPC MFG # SPC # GTIN Pack Pack Desc.

469 01 105174 93542864690015 1/88 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

88.2lb 88.2lb France No

Shipping Information

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

30.7in 30.7in 4.7in 2.56ft3 8x1 87days 35°F / 37°F

Keep refrigerated between  39F to
46F ( 4C to 8C )

Ideal for your lunch, dinner and
aperitivo.  On a french baguette, in a
salad or some crackers, or melted onto
toast, this delicate cheese will be every
time a good pairing

Remove from the fridge at least 30
minutes before eating it and enjoy.
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- By Measure

0mcg

30mg

0g

0g 0g 0mg

0g 6g 0mg

7 0g 28mg

120 10g 100mg


