
Briette

135931 - Dulce De Leche
A creamy soft-ripened cheese with notes of sweet, buttery caramel. White, edible
exterior,
and creamy yellow-white soft interior. Made in Bavaria, Germany
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All Briette cheeses are carefully crafted by master cheesemakers using only fresh milk from local
Bavarian farms. Infused with a hint of caramelized flavor, Briette Dulce de Leche is a double-cream,
soft-ripened cheese with extraordinary creaminess and a mild, edible rind. This innovative new flavor is
the perfect balance of sweet and savory. Each wheel is ripened to perfection and then sealed in our
innovative protective package to ensure the highest quality. At 4.4 ounces, Briette Dulce de Leche is the
perfect size for entertaining, snacking, or sharing.

pasteurized milk, cream, salt,
natural flavor,
microbial enzyme, bacterial
cultures, ripening
cultures

Contains:

Free From:

Brand Manufacturer

Briette Champignon North American

UPC MFG # SPC # GTIN Pack Pack Desc.

061104151821 15186 135931 004000504151860 10/4.4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.3lb 2.75lb Germany No

Shipping Information

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

8.9in 4.6in 6.9in 0.16ft3 26x6 90days 35°F / 37°F

Keep refrigerated at max 39 F  UNIT
UPC: 061104151821

Consume within 3 days after
opening.

For the best flavor, leave at room
temperature for at least 30 minutes
before enjoying.
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