-______________________________________________________________________________
[ omes s

5165 - D'affinois Excellence Triple Cream

Made in the Rhone-Alpes region of France this soft white cheese is similar to
classic brie in appearance and flavor.

Nutrition Facts

} p— Servings per Container 70
@/ Serving size 1.00Z (102)

Amount per serving

Calories 120

g % Daily Value*

Total Fat 12g 15%
Saturated Fat 8g 40%
Trans Fat
Cholesterol 35mg 12%
. i 0,
Total Carbohydrate Og 0%
e e T proces . .
e Soft cheeses thanks to the ultrafitration process* Dietary Fiber Og 0%
icr )
e : smoothness and the infinite sweetness of this Fromager dAffinois Triple Cream to experience pure Excellence. TOtal SUgarS Og
LA e A o R e Al e A
’ Includes Og Added Sugar 0%
: Protein 4
Ingredients A Allergens &
. Vitamin D Omcg 0%
S . :
COI\'EV S mlll\k/I,.Creg.ml, Salt, Cheese | Contains: Calcium 91mg 7%
cultures, Microbial enzymes ik
y m IronOmg 0%
Free From: Potassium 35mg 1%

. crustaceans . eggs (8O)fish eanuts
@ & . * The % Daily Value (DV) tells you how much a nutrient in
soy tree nuts wheat a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications
Refrigerate

Brand Manufacturer Product Category

Fromager dadOd Affinois Guilloteau Fromagerie Cheese

Serving Suggestions UPC  MFG#  SPC# GTIN Pack  Pack Desc.
Perfect for you lunch, dinner & and 5165 | 5165 | 10746395165012 1/4.4 1B
aperitivo.
On a french baguette or on some
crackers. Gross Weight  Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 4.78lb 4.411b France No
Prep &« Cooking Suggestions

Take out the fridge 10 mn before Shipping Information
eating It. Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
13.19in | 9.8in | 3.31in | 0.25ft3 | 10x15| 90days 35°F / 37°F
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5165 - D'affinois Excellence Triple Cream

Made in the Rhone-Alpes region of France this soft white cheese is similar to
classic brie in appearance and flavor.

Nutrition Analysis - By Measure

Calories 120 Total Fat 128 Sodium 150mg
Protein 4 Trans Fats Calcium 91mg
Total Carbohydrates--- Og Saturated Fat 8g Iron Omg
Sugars Og Added Sugars Og Potassium 35mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 35mg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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