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Eomme de savoie light 1.7
9

PGI cheese, made from pasteurised cow's milk.
With a semi-hard yellowish-white paste, its grey
rind with white patches, depending on the
refining, is hard. Soft and delicate, slightly salty,
- flavour.
Temmeode saveiedight 1.7 kg
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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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