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cl:: ;Eélmf ?:tlh Made in France t:g,{
ageurised milk * [Fabriqué &n France par
: pFr1|r";5I;e au lait EURIAL POITOURAINE
de chévre pas[eurlae BP 42738-F 4432'{

MNANTES Cedex 3
Www,S0ignon.com

I'(eep refrige rated
A conserver entre
+2°et +6°C

Mahe from ﬂ&SlELmSEd Goat's m|lk 1he cheese ripens towards its Use By Galé
anuf the initially firm heart becomes softer.and creamigr from the rind inwardg.
« As it does-so the flavour develops gently to a clean, medium ‘goat’ level and|
the texture softens. The rind is, edible. The cheese is great for cheeseboards arjq
is an ideal shape for slicing for salads, for warming on toast or grilling.
The cheese can be useful for consumers unable to folerate cows'milk
. products and is suitable for vegetarians.
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LEnergy . 300 keal ) I ) ..J
or 1245 kJ | | young & fim mediv ripe fully ripe €
Protéin * 20 || approx d wesks'belore | approx2- Jweeks | 1'-2 weekShelore

Carbohydrate 19 || sebydate - before use-by date | use-by due
Fats | 249 ==t

chévres sont bons
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