
Chabert

50148 - Chablochon
Le Chablochon is a round cheese with a taller than usual rind. A softtextured, melt-
in-the-mouth cheese with a strong, aromatic bouquet awaits you under its copper-
coloured, lightly scored rind.
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Le Chablochon is a round cheese with a taller than usual rind. A softtextured, melt-in-the-mouth cheese
with a strong, aromatic bouquet awaits you under its copper-coloured, lightly scored rind. The careful
blend of ingredients produces a cheese with a soft texture inside which is subtle on the palate and has a
distinctive flavour.
Le Chablochon is stored in cellars in order to allow its rich aroma to develop gently over time. The
cheese acquires its orange colour after regular addition of some extra ingredients.

pasteurized cow milk, salt,
rennet, lactic ferments

Contains:

Free From:

Brand Manufacturer Product Category

Chabert Dexpa Air

UPC MFG # SPC # GTIN Pack Pack Desc.

3414170013222 50148 50148 13414170013229 6/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3lb 2.63lb France No

Shipping Information

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

5in 5in 5in 0.07ft3 13x13 23days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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- By Measure

0mcg

25mg

0g

0g 0g 0mg

0g 5g 0mg

5 200mg

78 6g 165mg


