
Tremblaye

106107 - Pave De Paris
The Pav de Paris with cow's milk and goat's milk, located in the small village of La
Boissire-Ecole on the edge of the famous Rambouillet forest associating it with
crops and breeding.

vGSS-LLv1 - 12/09/2025 08:17 AM

36
1.0OZ (1oz)

110

9 g 12%

7 g 35%
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Includes 0 g Added Sugar 0%

6 g

0 mcg 0%

147 mg 10%

0 mg 0%

0 mg 0%

The Pav de Paris with cow's milk and goat's milk, located in the small village of La Boissire-Ecole on the
edge of the famous Rambouillet forest associating it with crops and breeding. The production of this
cheese remains unique and traditional. By mixing the curds from two of recipes just before molding, we
obtain this distinctive marbling: yellow from the milk of Jersiaise cows and white from the milk of goats.
Every stage of production is carried out by hand, from stirring the curds to labeling the product.

Pasteurized cow and goat milk
(French origin), Salt, Ferments,
calcium chloride, rennet, rind
color: vegetable ash.

Contains:

Free From:

Brand Manufacturer

Tremblaye Dexpa

UPC MFG # SPC # GTIN Pack Pack Desc.

19043 106107 00908500445867 2/2.2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.74 lb 4.41 lb France No

Shipping Information

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

10.63 in 5.31 in 4.72 in 0.15 ft3 19x10 78 days 35 °F / 37 °F

Store between +4 and +6C---
---

Ready to eat

Ready to eat
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- By Measure

0 mcg

30 mg

0 g

0 g 0 g 0 mg

1 g 7 g 0 mg

6 0 g 147 mg

110 9 g 720 mg


