
Vermont Creamery

11827 - Bonne Bouche
Bonne Bouche cheese is made in Vermont. The rind is grey, fuzzy, and wrinkled, its
surrounds a dense interior of goat cheese, varying in texture depending on its age.
When young, it has a velvety chew, if aged, the center will become gooey and soft.
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Bonne Bouche is French for "Good Mouthful." As it ages, Bonne
Bouche becomes creamy and more robust in flavor.

Pasteurized Cultured Goats' Milk
(cultures contain milk), Salt,
Enzymes, Ash. CONTAINS: Milk

Contains:

Free From:

Brand Manufacturer

Vermont Creamery Land O Lakes Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

011826101000 10100-06 11827 10011826101007 6/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3lb 1.5lb United States

Shipping Information

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

11.75in 8.3in 2in 0.11ft3 17x20 35days 35°F / 37°F

See label for suggestions
UNIT UPC: 011826101000

Serve on a cheeseboard alongside
other fresh and aged cheeses. Spread
it on crackers or rustic bread.  Slice it
and drizzle with honey.

See label for suggestions
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