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ABOUT US

Marin French Cheese Co. was
born in 1865 with the ambition to
bring centuries-old European
cheesemaking techniques to
Northern California. Traditional
French recipes are the foundation
for our artisan soft-ripened
cheeses, but we're passionate
about finding the magic between
old and new worlds. We marry
classic techniques with California
terroir and a pioneering spirit,
resulting in the finest small-batch
French-style cheeses with a distinct
Northern California vibe.

UNIT DETAILS

Net Weight: 8 oz

Unit Dimensions (L X W X H):
413" x413"x113"

Unit Gross Weight: 8.2 oz

CASE DETAILS

Pack Size: 6

Case Dimensions (L X W X H):
14.75" x10.19" x 1.81"

Case Cube (ft3): 0.16

Case Gross Weight (Ibs): 3.5

PALLET DETAILS

Cases Per Pallet: 250

TI/HI: 10 x 25

Gross Weight w/o Pallet (Ibs): 875
Dimensions (L X W X H):

46"x 36" x 45"

Pallet Cube w/o Pallet (ft3): 43.13

PRODUCT DETAILS
Shelf Lite DOP: 55 days
Storage: Refrigerated at 33-45°F

Package Specs: Plastic film closed
with transparent sticker, wrapped
with paperboard (SBS) sleeve.

Allergen: Milk

Inspired by the pioneering spirits who came west during the Gold
Rush, we looked to the land for our next nugget of indulgence. Enter
Prospector, a deliciously rich and decadent Triple Créme Brie
generously studded with real black truffle for a bite that will have
you feeling like you struck gold.

Prospector is indulgence personified. Our decadent Marin French Cheese Co. was founded in 1865 by
Triple Créme Brie is rich and creamy, and the addition pioneering dairy farmers who followed the Gold Rush.
of black truffle makes it even more so. Luxuriate in every We named this special offering after those who similarly
bite and consider yourself lucky! came west with hope and determination.

PROSPECTOR
: Triple Créme Brie generously studded
cHEESE s with real black truffle for a rich, earthy,
PROSPECTOR and indulgent experience.
] LE CREME BAEE" Pair with: Bright bubbles or a dry
red wine.

Nutrition Facts Servings: 8, Serv. size: 1oz

A (28g), Amount per serving: Calories 100, Total
Fat8g(10% DV), Sat. Fat 5g (25% DV), Trans Fat
ITEM #:15799 0Og, Cholest. 20mg (7% DV), Sodium 190mg (8%

DV), Total Carb. 15 (0% DV), Fiber Og (0% DV),
Total Sugars Og (Incl. Og Added Sugars, 0% DV),

H ||||| ||||| ||||||||| |||||||H Protein 5, Vit. D (0%DV), Calcium (8% DV), Iron
0 0

74310 " 15799 (0% DV), Potas. (O% DV)

Ingredients: Cultured Pasteurized Cow's

Milk, Pasteurized Cream, Truffle Paste
T Naturat Arorme, o Miobiol vy,
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