MON PERE

Brie 3kg

Origin: Grand Est, France
Classification:  Arfisan

Milk: Cow's Milk

Type: White Mould
Form: 3kg wheel

ltem Code: 701723

Made from cream enriched milk, Mon Pere Brie has a soft creamy texture and

mild rich flavour with a hint of mushroom.

Its velvety white mould rind hides a surprisingly light unctuous pate. Mon Pere
(meaning my father in French) comes from a part of France that is renowned
for the exceptional quality of its milk, the Vosges Mountains.

This cheese was created in memory of Monsieur Roger, a well known cheese

trader and personality based in the Rungis market in Paris in the 1970’s.
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