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709906 - Langres Aop Chalancey
Langres is a soft, washed rind cheese originating in Champagne region. Its paste is supple
and melting, with a typical nutty taste and a slight acidity. Its orange rind is slightly sticky
and marked by a central depression which allows the cheese to flow during ripening.
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Langres AOP Chalancey USA is a soft ripened cheese made from pasteurized milk Langres is a
soft, washed rind cheese originating in Champagne region. It is produced from pasteurised
cow's milk. Its paste is supple and melting, with a typical nutty taste and a slight acidity. Its
orange rind is slightly sticky and marked by a central depression which allows the cheese to flow
during ripening. It is ideal as a cheese platter or in cooking, in hot or cold preparations.

cow MILK 98.18 % origin France,
salt 1.6 % origin France, LACTIC
FERMENTS 0.1 % , rennet
(ANIMAL, CALF) 0.1 %

Contains:

Free From:

Brand Manufacturer

Fromi Fromi Rungis

UPC MFG # SPC # GTIN Pack Pack Desc.

3336660012518 709906 709906 13336669312517 6/180 GR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.65lb 2.25lb France No

Shipping Information

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

8.27in 12.8in 2.64in 0.16ft3 12x14 34days 35°F / 37°F

refrigerate after open. Serve
ambient temperature  UNIT UPC:
3336660012518

serve as an appertiser

serve ambient temperature. Good in
salads or sauses.



Fromi

709906 - Langres Aop Chalancey
Langres is a soft, washed rind cheese originating in Champagne region. Its paste is supple
and melting, with a typical nutty taste and a slight acidity. Its orange rind is slightly sticky
and marked by a central depression which allows the cheese to flow during ripening.

vGSS-LLv1 - 12/26/2024 10:47 AM
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