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The Brugge cheeses have arrived!!!

Please be sure to show your customers this wonderful line of Belgium cheeses!

193007 Brugge Young 4/21b  4.95 /Lb

A young, round cheese matured for at least 5 weeks. Soft malleable cheese
with a yellow crust. Creamy smooth taste. Great on a sandwich or as an ingredient

in the kitchen!

193008 Brugge Fleuron 1/51b  6.95 /1b
This cheese matures for a brief period i cellars with an 1deal relative hunmidity air
circulation which makes it a delicacy with a sweet bouquet and delightfully creamy texture
hidden under a crusty brassy colored rind. This cheese will surprise every cheese lover.

193014 Old Brugge 12 month 1/22 Ib and 193051 Old Brugge 12 month 2/121b  6.15/1b

This delicious gourmet cheese ripens for a mmimum of 18 months, to develop 1its delicious
taste with a complex flavor. Very little salt 1s used 1n the creation of this product. It 1s only
produced once a year during the month of May.

193068 Brugge in Beer 6.65 /Lb

A firm, shliceable cheese that 1s matured with repeated washing of Rodenbach’s Flemish red
ale. Flemish reds are variant of lamic beers, family of beers fermented with wild yeasts.
These yeasts give the beer a tart, puckering flavor with a charactenstic sour cherry fimish!

193069 Nazareth Light 2/61b 5.75 /Lb

Thus little brother of Nazareth Classic 1s a 1009% Belgian light cheese with only 15% fat and
low 1n salt. The combiation light and the addition of the natural bacteria “ lactobacilicus
Caser’ means that Nazareth light also helps keep the mtestinal flora in balance and your body
in shape. The taste 1s surprisingly sweet with a touch of hazelnuts, a must for salt- and calorie
conscious gourmands.

193010 Nazareth Loaf 2/7 b 5.65 /Ib
The artisanal handcrafted preparation and the slow maturation gives Nazareth a rich flavor
and a big character. This cheese, with a few holes scattered throughout the delicate paste, has
a strong aroma with a sweet fruity taste and a hint of hazelnuts.
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P atalanta Product Specification Sheet
:é§= Delivering the Global Harvest
Item: 193007 Pallet Pattern: Pallet=48" TIxHI= 5x 10
Name/Description: BRUGGE YOUNG Case Dimensions: 16"L x 24"W x 4.8"H
Shelf Life: 45 days Case Cube: 1.0667
Pack/Size: 4/21b Cases/Pallet: 50
Origin: Belgium Avg. Case Weight: 81lbs
Ingredients: Pasteurised milk, salt, rennet, starter, Gross Weight: 10 Ibs
Annato (color), Lyoszyme (eggs). Brand: Brugge
Contains: Milk and Eggs EAN: 5413721 112054
A young, round cheese matured for
atleast 5 weeks. Soft malleable cheese
with a yellow crust. Creamy smooth
taste. Great on a sandwich or as
an ingredient in the kitchen.
NUTRITIONALS
Serving Size: 1 0z. (28 grams) *DV % Based on a 2000 Calorie Diet
DV% DV%
Calories: 105 X Dietary Fiber (g): 0g 0%
Calories from Fat: 81 X Sugars (9): 0g X
Total Fat (g): 99 14% Protein (g): 79 X
Saturated Fat: 59 25% Vitamin A: X 4%
Trans Fat: 0g X Vitamin C: X 0%
Cholesterol (mg): Omg 0% Calcium: X 25%
Sodium (mg): 230mg 10% Iron: X 0%
Total Carbohydrates(g): 0g 0%
















Product Specification Sheet

Item: 193071 Pallet Pattern: Pallet =48". TIxHI=5x 10
Name/Description: Nazareth Case Dimensions: 15"Lx 15"W x 5.5"H
Shelf Life: 4 months Case Cube: 0.7161
Pack/Size: 1/24 b (RW) Cases/Pallet: 50
Origin: Belgium Avg. Case Weight: 24 |bs.
Ingredients: pasteurized cow's milk; salt; rennet; Gross Weight: 26 Ibs.
cheese culture EAN 5414498000186
Nazareth comes from the makers of Oud Brugge. It
is @ Maasdam style wheel, complete with a buttery,
nutty mild flavor and impressive eye formation. At
first glance, this cheese looks smoked because of its
dark brown rind, but it is not; the rind is coated in
wax through a series of careful treatments. The
cheesemakers start waxing the cheese when it's only
15 days old. In the beginning, they wax it every
week, but after one month it only receives a coating
every 20 days.
Nazareth is finally released after about 3 - 4 months.
The rich, dark brown rind differentiates the cheese
from others of this Belgium style. Nazareth is a
delicacy for all occasions. It slices up for sandwiches,
shreds over spaghetti, lasagna and pizza, and makes
a good substitute for Emmental types in other
culinary preparations.
NUTRITIONALS
Serving Size: 1 0z. (28 grams) *DV % Based on a 2000 Calorie Diet
DV% DV%
Calories: 100 X Dietary Fiber (g): 0g 0%
Calories from Fat: 70 X Sugars (g): 0g X
Total Fat (g): 8g 12% Protein (g): 69 X
Saturated Fat: 59 25% Vitamin A: X 2%
Trans Fat: 0g X Vitamin C: X 0%
Cholesterol (mg): 24mg 8% Calcium: X 25%
Sodium (mg): 168mg 7% Iron: X 0%
Total Carbohydrates(g): 0g 0%






