
Guilloteau

229411 - Saint Angel Triple Crme Wedge Hand
Triple cream cheese with a square shape. White thin rind. Red round tag. Fine
butter aromas.
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This triple cheese is made utilising Guilloteau Fromageries pioneered ultrafiltration method.  The
addition of extra cream gives the cheese a higher fat content and in turn changes its overall
characterSaint Angel has a velvety covering of fine white mould over its rind, and a soft luscious texture.
Very clean finish on the palate; it is rich, sweet and decedent, finishing with the elegance of a satiny-
buttery mouth feel. Discover its incomparable creamy, melt in the mouth texture and its square shape !

Cow's milk, Cream, Salt, Cheese
cultures, Microbial enzymes

Contains:

Free From:

Brand Manufacturer Product Category

Guilloteau GOURMET FOODS INT CHEESE 1074 Cheese Specialty

UPC MFG # SPC # GTIN Pack Pack Desc.

229 229411 90820581229415 2/1.7 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.67lb 3.4lb France No

Shipping Information

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

9.5in 6.38in 5in 0.18ft3 28x8 35days 35°F / 37°F

Refrigerate

Saint Angel triple cream cheese is
usually eaten on top of crackers or
natural on a cheese platter.

Put the cheese out of the fridge minimum
1 hour before serving. The paste is so
creamy that you can dip small pieces of
bread or crackers into the wheel if you cut
out the above rind.
If you just wish to cut some portions,
beware the paste melting.
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