
Le Marquis

9021 - Blue Chevre De Rambouillet
Le Marquis Chevre Rambouillet Bleu is a farmhouse blue pure goats milk cheese made at the edge
of the forest of Rambouillet on the outskirts of Paris.Will Studd selected Le Marquis Bleu de Chevre
for its enticing, mild, savoury blue flavours, which gradually develop as the cheese ages.
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Le Marquis Chevre Rambouillet Bleu is a farmhouse blue pure goats milk cheese coated in ash giving it a distinctive blue
appearance.  Made at the edge of the forest of Rambouillet on the outskirts of Paris, thetraditional coat of fine charcoal
encourages a unique rind to form a protective coat, whileselected strains ofPenicillium Roqueforti mouldform an intricate
webof dark blue veinsinside.The secret of this soft, supple cheese is that it starts with exceptional quality fresh milk
collected from the farm's pristine herd of 600 Alpine goats and the result is a triumph of modern farm cheese-making
techniques.Will Studd selected Le Marquis Bleu de Chevre for its enticing, mild, savoury blue flavours, which gradually
develop as the cheese ages.

goats
milk, salt, animal rennet, culture

Contains:

Free From:

Brand Manufacturer

Le Marquis Dexpa

UPC MFG # SPC # GTIN Pack Pack Desc.

820581190217 #09049 9021 90820581190210 2/2.2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.4lb 4.3lb France No

Shipping Information

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

11.8in 5.5in 5.1in 0.19ft3 10x12 80days 35°F / 37°F

Keep refrigerated

Cheese boards. In pasta dishes, on
pizza. Serve with sweet dessert wine

Keep refrigerated. Bring to room
temperature for 30 mins before
consumption. After opening, wrap
remaining cheese in its original cheese
paper (not plastic)  and store in the humid
section of the fridge or in a cheese box
with a damp cloth.
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