
Marin French

15821 - Supreme Extra Creme Brie Petit Whee
Petite Supreme is a high butterfat, triple-cream cheese. Small-batch buckets are used
during the make process,  so a fluffy whipped-cream texture can be achieved. Petite
Supreme develops a thin, snow white rind and a slightly firm yet lush interior.
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25 mg 8%

180 mg 8%
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0 g 0%

0 g

Includes 0 g Added Sugar 0%

3 g

0 mcg 0%

70 mg 6%

0 mg 0%

20 mg 0%

Petite Supreme is a high butterfat,  triple-crme cheese. Small-batch buckets are used
during the make process, which allows for gentle stirring and cutting of the curds so a
fluffy whipped-cream texture can be achieved. After 9-14 days of aging, Petite Supreme
develops a thin, snow white rind and a slightly firm yet lush interior. With an aroma of
sweet milk, flavors are tangy with grassy and salty notes that develop as the cheese ages.

Cultured Pasteurized Milk,
Pasteurized Cream, Salt and
Microbial Enzymes.

Contains:

Free From:

Brand Manufacturer

Marin French Marin French Cheese Co

UPC MFG # SPC # GTIN Pack Pack Desc.

074310200917 15821 15821 10074310200914 6/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

1.65 lb 1.5 lb United States of America No

Shipping Information

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

8.25 in 5.75 in 2.25 in 0.06 ft3 32x15 44 days 35 °F / 37 °F

Refrigerate at 33-45 Degrees. ---
UNIT UPC: 074310200917
---

Ready to eat or included on a
cheese board.

ready to eat.
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- By Measure

0 mcg

25 mg

0 g

0 g 0 g 20 mg

2 g 6 g 0 mg

3 0 g 70 mg

100 9 g 180 mg


