
Beillevaire

35279 - Buchette De Chevre
The Long Blanc is made from pasteurised goat's milk. It is made in our Fontenille
workshop. The paste is white (ivory), smooth and slightly crumbly. The taste is
fresh and slightly lemony. The rind is thin and white.
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The Long Blanc is made from pasteurised goat's milk. It is made in our Fontenille workshop. The paste is
white (ivory), smooth and slightly crumbly. The taste is fresh and slightly lemony. The rind is thin and
white.
Fontenille is our workshop near niort. It is an artisanal production of goat's milk cheese, homemade.
The Long Blanc is the perfect cheese to mature, in good condition or to use fresh, on bread, toast or
green salade for summer recipes.

Pasteurised goat's milk (from
organic farming)(97.49%), lactic
ferments (1.8%), salt (0.51%),
animal rennet (0.2%).

Free From:

Brand Manufacturer

Beillevaire Pascal Beillevaire

UPC MFG # SPC # GTIN Pack Pack Desc.

348313030131 3013 35279 03483130030135 6/6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.5lb 2.25lb France No

Shipping Information

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

11.6in 7.68in 2.17in 0.11ft3 13x10 35days 35°F / 37°F

chilled

ready to eat

ready to eat
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