BUTTAY?

SWISS CHEESE > VALAIS RACLETTE

Made from unpasteurised cheese, only in the Valais canton.
sexcellent variety of flora from mountainous regions

«an inimitable fresh, milky taste

=an extra tangy note with prominent hints of plants, oils and fruit
sthe latest raclette cheese to be awarded Swiss ACC status

«very fondant, a cheese that melts evenly (and does not produce

ail)

ICe Dedaratan

Made in Swizenand

jCountry orignd and procassing

Switzerand

Foad establishment approval numbar

FR 74-2B1-0000 CE

[ngredients

Milk, salt, lactic acid

Diescription

red

browny-yellow to browny-

Mutritional information

100qg

370 cal (1550 joule) per

Solid fat content

5% mininum

pasteurised ...}

Fat content of end product 29 %%
Type of milk [cow, buffalo...) ICow
Milk[unpasteurised, heat-treated, pasteurised

[Type of cheese (blue cheese, soft
Icheese...)

lsemi-hard cheese

Net weight

10 to 3B kg

Met drained weight

10 to 38 kg

Format [cheese counter or self-
lservice)

ICheese counter

IGuaranteed shelf life on delivery 145 days

[Total shelf life 190 days

Storage 12% max

Packaging Folded brown paper
Size in mm 300 = 330 = BO

Mumber of packages

< 1

Tél. 04 50 71 01 88
Fax 04 50 71 36 41

commercial@buttay-affineur.fr
27 Avenue de La Fontaine Couverte

74200 THONON-LES-BAINS

) Affineur de fromages
Eleveur de porcs




