
Alouette

13233 - Plain Creme De Brie Spread
Ultra smooth, indulgent spread made from 3 ages of fresh brie. No outer rind. Alouette
Creme de Brie is considered to be the "entry" into the brie segment. Alouette's creme de
brie spread is the category leader with a strong brand recognition.
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Ultra smooth, indulgent spread made from 3 ages of fresh brie. No outer rind.
Alouette Creme de Brie is considered to be the "entry" into the brie segment. Creme
de brie can be used as a stand alone cheese spread or mixed with foods as an
ingredient or sauce. Alouette's creme de brie spread is the category leader with a
strong brand recognition.

Brie Cheese (Pasteurized
cultured milk and cream, salt,
enzymes), water, sodium
phosphates, milk protein
concentrate, lactic acid, beta-
carotene, stabilizers (Guar
and/or carob gum).  Gluten Free

Contains:

Free From:

Brand Manufacturer

Alouette Savencia Cheese USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

071448127109 33253 13233 30071448127100 6/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2 lb 1.54 lb United States of America No

Shipping Information

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

10.07 in 6.2 in 3.77 in 0.14 ft3 30x11 91 days 35 °F / 37 °F

Refrigerate---
UNIT UPC: 071448127109
---

Spreading on bread and crackers

Allow to come to room temperature
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