La Bonne Vi
Il 28114~ Rouge

Rouge is a washed-rind Brie cheese that sports a warm orange rind with clouds of
white. This culture both develops the glowing orange rind as well as gives it its
unique flavor and aroma characteristics.

Nutrition Facts
Servings per Container 4.4
Serving size 1.00Z (102)
|
Amount per serving
% Daily Value*
TotalFat 8 g 12%
Saturated Fat 3 g 15%
TransFat0 g
Cholesterol 15 mg 5%
% Benefits Sodium 170 mg 7%
Total Carbohydrate O g 0%
Rouge is a washed-rind cheese that sports a warm orange rind with clouds of white, which comes about - .
naturally during the "smearing "process. During the two-week aging process, each cheese is rubbed or Dletary Fiber O g 0%
smeared, by hand to encourage a glowing tint and to develop flavor within the cheese. Rouge is buttery
and luscious but as it ages, it becomes quite spicy and complex. Because Rouge is unlike any cheese Total Sugars 0 g
produced, it is best served all by itself with a simple water cracker so it can really shine.
Includes 0 g Added Sugar 0%
Ingredients Allergens Protein > 8
. Vitamin D 3.4 mcg 1%
Cultured pasteurized whole Contains: Calcium 109 mg 4%
cows milk, Salt, Enzymes, Mold m”k 0
Cultures, Annatto Extract Iron0 Mg 2%
(Coloring), Calcium Chloride (to Free From: Potassium 52 mg 1%
enrich the milk) ) R
fish
rustaceans cee N peantts * The % Daily Value (DV) tells you how much a nutrient in
t t heat a serving of food contributes to a daily diet. 2,000 calories
sesame o e W “ a day is used for general nutrition advice.

Handling Suggestions Product Specifications

Keep refrigerated until ready to

UNIT UPC: 820581281144

La Bonne Vie La Bonne Vie
Serving Suggestions UPC MFG#  SPC# GTIN Pack Pack Desc.
At room temperature, with warm 820581281144 | LBV ROUGE | 28114 | 10820581281141 10/5 0Z
French bread and a dollop of apricot
preserves.

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

. . 4.251b 3.131b United States of America No
Prep &« Cooking Suggestions

Remove from container and serve Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

6.75in | 6.75in | 3.75in | 0.1 ft3 | 20x10 | 60 days 35°F/37°F
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La Bonne Vi
Ml 28112~ Rouge

Rouge is a washed-rind Brie cheese that sports a warm orange rind with clouds of
white. This culture both develops the glowing orange rind as well as gives it its
unique flavor and aroma characteristics.

Nutrition Analysis - By Measure

Calories 90 Total Fat 8¢g Sodium 170 mg
Protein 5 Trans Fats Og Calcium 109 mg
Total Carbohydrates--- 0 g Saturated Fat 3 g Iron 0 mg
Sugars Og Added Sugars Og Potassium 52 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 15mg
Vitamin A(IU)- Vitamin D 3.4 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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