Vac herousse d'Argental

Franzosischer Weichkase mit pasteurisierter Kuhmilehhergestellt. Min. 60%
rett 1. Ir. / 5ot ripened cheese made from pasteurized cow's milk. 31% tota
fat. Min. 6U7% fatin dry matter. 4,4bs. Produced in France. / Fromage a péte

molle au Iait nactouriea da vacha | ait d’arinina franpraicn 2182 - manarn
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8rasse/produit fini. Min 60% MGV/ES. -abrique en rrance. / Queso de Basta
landa de leche pasteurizada de vaca. 31% graso total. Min 60% MG/SS
Fabricado en Francia. / Formag/?lo a Spasta molle di latte pastorizzato vaccino.
31% grasso totale. Min 60% MG/SS. Fabbricato in Francia

D'ARGENTAL - PLA 401 - F-94619 Rungis Ledea
Keep refrigerated between /A conserver entre / Censer en frio/ Lonsenais
n frigo : +4°C - +8°C. d B .
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na / Netweiaht at packing time / £6
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