
Vermont Creamery

22036 - St. Albans
A uniquely American take on the French St. Marcellin. Hand-shaped and aged for
eleven days, these delicate cheese disks are packaged in sturdy ceramic crocks that
double as a baking vessel.
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St. Albans is an aged cows' milk cheese and takes its name from the
town of St. Albans, Vermont. Hand-shaped and aged for eleven
days, these delicate cheese disks are packaged in sturdy ceramic
crocks that double as a baking vessel.

Pasteurized Cultured Milk, Salt,
Enzymes. CONTAINS: Milk

Contains:

Free From:

Brand Manufacturer

Vermont Creamery Land O Lakes Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

011826185116 18511-09 22036 10011826185113 9/2.82 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4lb 1.59lb United States

Shipping Information

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

10.63in 10.5in 1.13in 0.07ft3 12x15 40days 35°F / 37°F

See label for suggestions
UNIT UPC: 011826185116

Serve on a cheeseboard alongside other
fresh and aged cheeses. Spread it on a
seeded cracker or crostini. Melt and
drizzle on top of baked potatoes or
roasted corn on the cob.

See label for suggestions
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