
Chimay

193040 - Chimay Beer Cheese Wheel
Belgian cheese traditions meet French wine expertise in this amazing Chimay product. Coined by the
French wine industry, the term Grand Cru stems from a vineyard that produces high quality wine.  The
monks of Scourmont Abbey have been making their distinctive Trappist cheeses since 1876.
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Chimay  La Biere is a washed rind cheese, submerged in the monks famous beer to give it a robust and
slightly pungent aroma with hints of malts and hops, which is then aged over an intensive eight week
process. With a light yellow color and a smooth, semi-hard paste, the Chimay  La Biere is Chimays most
famous Trappist cheese in America. Chimay (both the beer & the cheese) is produced by the monks at
the Abbey of Notre-Dame de Scourmont. ... In the true style of the category of cheeses known as
Monastic Washed Rind cheeses, the texture of Chimay is semisoft, supple and slightly springy.

Pasteurized Cows Milk, Salt,
Rennet, Egg White Lysozyme
and Natamycin (preservatives),
Annatto (color), Hop extract,
Beer, Starter cultures
Contains: Wheat, Barley, Milk
and Eggs

Contains:

Free From:

Brand Manufacturer

Chimay Atalanta Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

193040 193040 95412929100149 1/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.73lb 3.73lb Belgium No

Shipping Information

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

8.9in 8.9in 2.8in 0.13ft3 18x11 30days 35°F / 37°F

KEEP REFRIGERATED

Perfect for a Chimay-laden fondue,
melt the cheese with beer, sauted
onions and cream and serve with
toasted bread and smoked meats.

Perfect for a Chimay-laden fondue,
melt the cheese with beer, sauted
onions and cream and serve with
toasted bread and smoked meats.
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- By Measure

0mcg

83.33mg

0g

0g 0g 66.67mg

3.33g 20g 0mg

20 613.33mg

333.33 26.67g 733.33mg


