
Beillevaire

182012 - Explorateur
From the products of the family farm, as well as the manufacture of cream and butter,
the Beillevaire cheese dairy was created, becoming, some forty years later, a company
with a unique model, bringing together the entire sector, from producer to consumer.
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Pascal Beillevaire, a native of the country, decided to combine his passions:
commerce and agriculture. From the products of the family farm, as well as the
manufacture of cream and butter, the Beillevaire cheese dairy was created,
becoming, some forty years later, a company with a unique model, bringing
together the entire sector, from producer to consumer.

Pasteurised cow's milk (97.12%),
lactic ferments (1.5%), salt
(1.3%), animal
rennet (0.08%)

Free From:

Brand Manufacturer

Beillevaire Pascal Beillevaire

UPC MFG # SPC # GTIN Pack Pack Desc.

339001000123 5798 182012 13770017220114 6/125 GR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3lb 2.75lb France No

Shipping Information

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

15.2in 10.2in 2.4in 0.22ft3 10x13 20days 35°F / 37°F

refrigerate

Cheese boards

ready to eat
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