Brique des Flandres Jacquy
Pate molle rouge au lait cru de vache. ANBQ

Semi-hard red cheese from raw milk.

Température de conservation idéale : 10°-> 12° C L.@.: 60 jours Poids : 400gr M.G.:45%

Best conservation temperature: 10°->12°C D.L.C.: 60 days Weight : 400 gr Fat: 45 %

Colisage : 4 ou 3 pieces Packaging : 4 or 3 pieces
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Original for its colour and taste, goes
well in a salad, with aperitif and a beer
or on a cheese board with a red Rhone




