
Vermont Creamery

139490 - Butter With Sea Salt
Making cultured butter is much like making wine, you want to ferment your cream
like your grapes, slowly, to 
produce the best aromas. The longer you culture  the better.
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Deliciously cultured, ridiculously creamy butter made from fresh cream.
Our expert buttermakers carefully add live bacterial cultures to fresh cream. The
cream ferments overnight; by 
morning, it's thickened and wonderful notes of buttermilk and hazelnuts have
developed. The longer you culture  the better.

Cream, Sea Salt, Cultures.
CONTAINS: Milk

Contains:

Free From:

Brand Manufacturer

Vermont Creamery Land O Lakes Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

011826750116 75012 139490 10011826750120 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5 lb 6 lb United States of America Yes

Shipping Information

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

5.9 in 5.65 in 8.5 in 0.16 ft3 37x7 135 days 35 °F / 37 °F

refrigerated---
UNIT UPC: 011826750116
---

ready to eat

ready to eat
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- By Measure
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110 12 g 80 mg


