BUTTAY?

SWISS CHEESE > SWISS FONDUE

Swiss fondue & traditicnally made with 30% Swiss Gruyars and 30%
Fritourg Vachenn and ks referad to as 50-50. Buttay has made it even
creamier and easler to digest. It ks prepared using only a little wine, to
bring gut the flavours of Swiss cheese, To be enjoved with grapes,

walnuts and hazeinuts.

|Ce Daclaratian

Made in Switzariand

jCountry orignl and processing

Swizenand

Food establishmant approval number

FR 74-:281-020 CE

Ingredients Milk, salt, lactic acid
1% healthy, brined rind, a
Drescription lsupple fine texture slightly

hard, ivory-coloured

Nutritional information

Protein: 27 g
Lipids: 35 g Carbohydrates:
5 g

pasteurised ...}

Solid fat content 149 %0
Fat content of end product 2909
[Type of milk [cow, buffalo...) |Cow
Milk {unpasteurised, heat-treated, unpasteurised

Type of cheese (blua cheese, soft
lcheese. ..)

|Cooked pressed cheese
(grated )

Net weight

10 to 38 ko

Net drained weight

10 to 38 ko

Format (cheese counter or self-
lservice)

ICheese counter

|Guaranteed shelf life on delvery 145 days
[Total shelf life 145 days
Storage 49 to B
Packaging 50049 bag
Number of packages b« 40

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




