
Wuthrich

4204122 - Unsalted Butter
Wuthrich 83% European Style Butter is crafted using a century old family recipe.  With
the 83% butterfat, this product is lower in moisture allowing a higher burn point.  Ideal
for breads, compound butters, pastries, sauces or topping chicken, fish, or steak
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Wuthrich 83% European Style Butter is crafted using a century old family recipe. With 83% butterfat, this
product is lower in moisture allowing a higher burn point. Ideal for breads, compound butter, pastries,
sauces, or topping chicken, fish or steak. Wuthrich received the silver medal in the 2017 US
championship Cheese Contest. In 1893, the Wuethrich Family immigrated from Switzerland to the luch
farmland of central Wisconsin. the family of dairy farmers soon established a butter business in their
new home, sourcing cream from the many local farmers.

Pasteurized Cream, Natural
Flavorings

Contains:

Free From:

Brand Manufacturer Product Category

Wuthrich Grassland Dairy Products Butter

UPC MFG # SPC # GTIN Pack Pack Desc.

079176003207 3120 4204122 10079176003105 36/1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

37lb 36lb United States Yes

Shipping Information

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

15.75in 8.13in 10.13in 0.75ft3 15x4 78days 35°F / 37°F

keep refrigerated

ready to use

ready to eat
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