
Beillevaire

182112 - Ashed Triangle De Bique
The Triangle de Bique has a grey blue rind very thin. There is a layer of cream
underneath the rind and the paste is ivory colour. The texture is very supple and
melting. The taste is fresh, lemone and slithly salted.
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The Triangle de Bique has a grey blue rind very thin. There is a layer of cream underneath the rind and the paste is ivory colour. The
texture is very supple and melting. The taste is fresh, lemone and slithly salted. The Triangle de Bique is a creation of the Fontenille
Workshop.
The cheese is displayed on a side, like a pyramide (not displayed on
a face). The word of Bique means Goat in our local dialect. The
goat's milk production is really important in this part of France and
the production of goat's milk cheese a real savoir faire in our
region.

Pasteurised goat's milk (97.48%),
lactic ferments (1.8%), salt
(0.51%), animal rennet (0.2%),
vegetable ash (0.01%).

Free From:

Brand Manufacturer

Beillevaire Pascal Beillevaire

UPC MFG # SPC # GTIN Pack Pack Desc.

348313057107 5710 182112 10348313057104 6/150 GR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.21lb 2.65lb France

Shipping Information

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

13in 16.85in 1.97in 0.25ft3 13x10 35days 35°F / 37°F

chilled

ready to eat

ready to eat
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