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Brie Cheese
CB157 | 1X1 K PIECE

Produced in the heart of the Brie area, our Artisan Brie is a
regional cheese of quality that is made by hand using traditional
methods. Our cheese artisan, through extensive research, is
able to offer this pasteurized cows’ milk artisan brie with an
extraordinary flavor and appearance found in only the finest
cow’s milk cheeses. The cheese is carefully aged for two weeks.

Its extraordinary full cream flavor is indeed spectacular. For a
cheeseboard, serve this brie at room temperature with slices
of pear and a glass of herbaceous, dry pinot grigio or a fruity

weissbier.
THE ATALANTA CORPORATION

Manufacturer: INC
Ingredients: Pasteurized

Manufacturer Item #: 60940 Milk, Pasteurized

Shipping Condition: Refrigerated Cream, Salt, Calcium
Chloride, Microbial

Country of Origin: Canada Enzyme,Bacterial

Shelf Life: 45 Culture, Penicillium
Candidum Contains: Milk

Contains Milk: Yes

Milk Type: Cow

Contains Eggs: No

Contains Wheat: No

Contains Fish: No

Contains Shellfish: No

Contains Soy: No

Contains Peanut: No

Contains Tree Nut: No

Please note that the material included on our website is for informational purposes only, provided on as is basis, and The Chefs’ Warehouse makes no
representations or warranties, express or implies, as to the accuracy or completeness of such information. The Chefs’ Warehouse assumes no liability
for any errors or omissions in the content of this site.



