Fromagerda Affinois
“HN””"N 67944 - Black Truffles Fromager D'affinois

Subtle and aromatic truffle flavors combined with the smoothness of a double
cream cow's milk cheese. Innovative and prestigious mix of flavors. Ultrafiltration:
one-of-a-king cheese making process. Unique cheese made by Guilloteau dairy.

Nutrition Facts

7 Servings Per Container

Serving size 1.00Z (102)

Amount per serving

Calories 100

% Daily Value*

Total Fat 9 g 15%
Saturated Fat 7 g 35%

TransFat0 g
Cholesterol 30 mg 10%
% Benefits Sodium 160 mg 9%
Total Carbohydrate O g 0%
Dietary Fiber 0 g 0%

B A S A Total Sugars 0 g
Includes 0 g Added Sugar 0%
Ingredients A\ Allergens Proteln > g

. Vitamin D 0 mcg 0%
Cow's milk, Cream, Cheese Contains: Calcium 119 mg 10%
cultures, Salt, Black truffles m”k 0 0%
(Perigord) 1%, Natural flavor, IronU Mg o
Microbial enzymes Free From: Potassium 45 mg 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: 746395500021 Brand Manufacturer

Fromager dad0d Affinois Guilloteau Fromagerie
Serving Suggestions UPC MFG#  SPC# GTIN Pack  Pack Desc.
e o = ome 746395500021 | 500 | 67944 | 10746395500028 2/4.4 B
crackers.
For more originality, you can cut the upper rind
gfgap”adsgp a craker or a piece of bread inside Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition

) . 9.591b 8.821b France No
Prep &« Cooking Suggestions

Take out the fridge 30 mn before Shipping Information
eating and enjoy your time.

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

19.69in | 9.84in | 2.95in | 0.33ft3 | 6x17 | 90 days 35°F/37°F
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Fromagerda Affinois
“HHH”""“ 67944 - Black Truffles Fromager D'affinois

Subtle and aromatic truffle flavors combined with the smoothness of a double
cream cow's milk cheese. Innovative and prestigious mix of flavors. Ultrafiltration:
one-of-a-king cheese making process. Unique cheese made by Guilloteau dairy.

Nutrition Analysis - By Measure

Calories 100 Total Fat 9¢g Sodium 160 mg
Protein 5 Trans Fats Og Calcium 119 mg
Total Carbohydrates--- 0 g Saturated Fat 7 g Iron 0 mg
Sugars Og Added Sugars Og Potassium 45 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 30 mg
Vitamin A(IU)- Vitamin D 0 mcg 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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