
Alouette

137905 - Black Truffle Creme De Brie
Alouette Black Truffle Creme de Brie is a smooth and creamy dip made with brie from 3
different aging periods.  The black truffle spread can be used as a dip for crackers and
bread or within a recipe for a creamy truffle sauce over pasta or a steak.
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Soft but Spreadable
Taste/Odor: Smooth Creamy Brie Flavor complimented with savory earthy flavors
Appearance: Creamy , Smooth, Homogeneous with brown to black specs
Color: Cream Colored with black specs

PASTEURIZED CULTURED MILK
AND CREAM, SALT, TRUFFLES,
NATURAL FLAVOR, SPICES, GUAR
GUM, SORBIC ACID (TO
MAINTAIN FRESHNESS),
HYDROLYZED PROTEIN, CAROB
BEAN GUM

Contains:

Free From:

Brand Manufacturer

Alouette Savencia Cheese USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

071448127086 34326 137905 10071448127083 6/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.34lb 1.88lb United States Yes

Shipping Information

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

10.07in 6.2in 3.77in 0.14ft3 30x11 45days 35°F / 37°F

Product should be refrigerator  UNIT
UPC: 071448127086

Use on Charcuterie tray as a brie dip
or usage in recipes to make creamy,
cheese sauce

Remove from refrigerator up to an
hour prior to using to best flavor.
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