Fromagerda Affinois
“HM””"N 67940 - D'affinois Wheel

Best seller in the double cream cow's milk cheese category. Ultrafiltration: one-of-
a-king cheese making process. Unique cheese made by Guilloteau dairy. French
cheese. Silver medal in 2016

Nutrition Facts

Fromager— @ Servings per Container 70
TArFinS g :

aaiiaz - Serving size 1oz

Amount per serving

Calories 100

% Daily Value*

o Total Fat 9g 15%
\ ///‘// Saturated Fat 7g 35%

Trans Fat Og
Cholesterol 30mg 10%
% Benefits Sodium 160mg 9%
Total Carbohydrate Og 0%
e Dietary Fiber Og 0%

R Total Sugars 0g
Includes Og Added Sugar 0%
Ingredients A Allergens Froein 52

. Vitamin D Omcg 0%
Cotran ok Mhromemymes | Caloum 119mg 10%
1 2 m IronOmg 0%
Free From: Potassium 45mg 0%

crustaceans eggs (BO) fish eanuts
& ? * The % Daily Value (DV) tells you how much a nutrient in
sesame 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 UNIT UPC:

Fromager dad0d Affinois Guilloteau Fromagerie

Serving Suggestions UPC MFG#  SPC # GTIN Pack  Pack Desc.

Perfect for your bagel, sandwich. .
LcéﬁLd#;ig\égur lunch & dinner or aperitivo on a french baguette or 746395002617 261 67940 10746395002614 2/4.4 1B
Perfect foryoljr lunch, dinner and aperitivo.

On a french baguette or some crackers.

You can also use it in your salad to add a creamy melt-in-the-mouth
texture. . . P . onn
F?)):'Lrlrsgreoriginality,you can cut the upper rind off and dip a craker or a GFOSS Welght Net We|ght Country Of Or|g|n KOSher Ch||d Nutr|t|0n

piece of bread inside the paste.

) . 9.591b 8.82Ib France No
Prep &« Cooking Suggestions

Take out the fridge 30 mn before Shipping Information
eating. Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
19.69in | 9.84in | 2.95in | 0.33ft3 | 6x17 | 90days 35°F / 37°F
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Fromagerda Affinois
HHHH”""“ 67940 - D'affinois Wheel

Best seller in the double cream cow's milk cheese category. Ultrafiltration: one-of-
a-king cheese making process. Unique cheese made by Guilloteau dairy. French
cheese. Silver medal in 2016

Nutrition Analysis - By Measure

Calories 100 Total Fat 9g Sodium 160mg
Protein 5 Trans Fats Og Calcium 119mg
Total Carbohydrates--- Og Saturated Fat 7g Iron Omg
Sugars Og Added Sugars Og Potassium 45mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 30mg
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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