CO Franzosischer Weichkase aus Kuhmileh. Mit mikrofiltrierter Milch hergestellt.
-1 . Bel +46°C mindestens haltbar bis: viehe Seite. _ -
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max. Consumir preferentemente antes de : ver al ado. Fabricado en Francia

from microfiltered cow's milk.
um. Best before; see side. Produced in France. |

ache microfiltre.

L |
*
-
i '}
1 0 |
Y it | .
. » |
, 2 1 I}
- " K
" } N
) E L] - - :
1 - " i n".-.l ‘
- | . I y e A -
l'!-lll-l A i ]
I oA ik T _!"',a A *
peniEE 5 )
I : " 5 34 E 1 s ¥
a Iﬂ-"-'.-"- - e, 2 |
§ 3

e< 1T 2 N
Conservar a +#6°C
< Soft ripened cheese made
Keep refrigerated at +6°C maxim

< Camembert. Fromage a pate molle au laitde v

Q! it © France. ‘ .
grt‘:%‘rr:ge?\\!le‘rmﬁt +6°C maximum. A consommer de préférence

avant le ; voir suf Ip cOté. Fabrique en France.




