
Fromi

324801 - Minirousse D Argental
This soft ripened small cheese has a fine, soft and creamy flavour, with notes of toasted
bread in the finish and takes on an orange-red color thanks to the washing of the rind with
annatto during the ripening phase, a natural vegetable dye, that makes it an eye-catcher
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Created by our Master Cheesemaker. The little brother of the famous Vacherousse was able to conquer everyone. It has a
fine, soft and creamy flavour, with notes of toasted bread in the finish and takes on an orange-red color thanks to the
washing of the rind with annatto during the ripening phase, a natural vegetable dye, used for centuries to protect and
colour the surface of cheeses.Exceptional by the quality of its products and the variety of its flavours, Argental has
managed to satisfy the taste preferences and eating habits of consumers all around the world. Argental cheeses are sold
all over Europe and over 30 countries including the USA, Japan and Australia. Today, the range includes 13 delicious
cheeses, made from cows, goats, ewes and buffalos milk.

MILK 96 % Italy - cow , CREAM
(MILK) 2.998 % Italy , salt 1 %
Netherlands , rennet (ANIMAL)
0.001 % Italy , E160b(ii) annatto
norbixin 0.001 % France
ADDITIVE, colouring

Contains:

Free From:

Brand Manufacturer

Fromi Fromi Rungis

UPC MFG # SPC # GTIN Pack Pack Desc.

3292790324801 32480 324801 13292790324808 9/80 GR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

1.9lb 1.59lb Italy No

Shipping Information

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

9.52in 8.85in 2.95in 0.14ft3 15x15 39days 35°F / 37°F

keep refrigerated  UNIT UPC:
3292790324801

get it out of the fridge 20 minutes
before consomtion

for sandwichees; mix with fruit ans
nuts
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