
Societe

4711 - Roquefort Wedge
Socit Roquefort uses whole, raw, Lacaune ewe's milk and the milk must come from
within the Roquefort region. After 3-10 months of ripening, the cheeses are placed
into their final packaging and are ready to be sold.
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Socit Roquefort uses whole, raw, Lacaune ewe's milk and the milk must come from
within the Roquefort region. After 3-10 months of ripening, the cheeses are placed
into their final packaging and are ready to be sold. Roquefort is a well balanced
cheese renowned for its aroma and flavor which has, through the course of history,
captured the appreciation of kings, emperors and many writers.

Brand Manufacturer Product Category

Societe Lactalis Export Americas Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

021438000011 23851 4711 10021438000018 10/3.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.35lb 2.18lb France No

Shipping Information

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

10.2in 5.9in 5.5in 0.19ft3 24x8 81days 35°F / 37°F

Refrigerate

See label for suggestions

Ready to eat
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