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10532692 | 10X2.2 LB CASE
This silky and supple butter benefits from an exceptional terroir,
which extends from one end of the Cotentin peninsula to the
Bessin area. The warm, temperate climate by the sea favours
rich pastures in which the grass is full of mineral salts and
trace elements. This natural abundance can be found in the
milk, which gives a distinctive butter that has a unique perfume,
suppleness and colour. This butter is truly a “grand cru” of the
dairy world.
Manufacturer: ISIGNY SAINTE MERE
Manufacturer Item #: 354582 Ingredients: Cream from
Shipping Condition: Frozen pasteurized cow milk,
lactic starters. Contains:
Country of Origin: France Milk
Serving Size:
Region of Country: FRANCE (As listed on Label) 100 g
Servings Per Container: About 10
Shelf Life: 365 Per DV
. Serving
Contains Milk: Yes T i 2 =
“*Changed from 65-78g ©
Milk Type: Cow Saturated Fat (g): 57 29% |
Trans Fat (g): 22
a Cholesterol (mg): 0 0%
Contains Eggs: No Sodium (mg) 0.03 0%
*Changed from 2,900-2,300mgk
Contains Wheat: No T‘;,f;:j,ﬁ;:':,"j;},"j;?f fa) b2 &
Dietary Fiber (g) 0 0%
Contains Fish: No per e el oE
Added Sugars 0 0% |
Contains Shellfish: No Protein (g): 0.7
Vitamin D (mcg) 0 0%
“Changed from 001U (10g) — 20ugt
Contains Soy: No Calcium (mg) 0 0%
“Changed from 1,000—1,300mg:
Contains Peanut: No .ﬂg,,,wﬁu,,:ﬁiw:gfmg) ! o
Iron: 0 0%
Contains Tree Nut: No
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