iberconseil

Reblochon fermier de
savoie raw milk 5009

A cheese with PDO made from raw cow’s milk. It
has a firm and supple texture. Its rind is clean
and saffron-coloured. Its flavour is mild and long-
lasting with hints of hazelnut. It is used to make
o8 tartiflette.
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Product sheet downloaded from the website www.iberconseil.es

If you would like more information, please contact us.
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