
E. Graindorge

51206 - Petit Livarot
Livarot is one of the oldest French cheeses, made in the Normandy region.  A soft
and pungent washed rind cheese famous for it's three rings of dried bullrush it is
traditionally wrapped in.
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One of the oldest french cheeses, Livarot is sometimes called 'Colonel' as it's
three stripes of bullrush that it is traditionally wrapped in resembles the stripes
on a Colonel's uniform. A soft and pungent, washed rind cheese hailing from
the Normandy region, this signature French cheese is a classic for a reason.

Brand Manufacturer

E. Graindorge Dexpa

UPC MFG # SPC # GTIN Pack Pack Desc.

820581512064 51205 51206 13252950000225 6/8.8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.4 lb 3.3 lb France No

Shipping Information

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

8.3 in 12.5 in 1.2 in 0.07 ft3 20x10 65 days 35 °F / 37 °F

See label for suggestions
---
UNIT UPC: 820581512064
---

See label for suggestions

See label for suggestions
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