Supreme
Inspired by the triple crèmes of France,
Supreme Brie is a 1.1 pound wheel of
pure “extra crème” decadence. Smallbatch buckets are used during the making
process, which allows for gentle stirring
and cutting of the curds so a fluffy
whipped-cream texture can be achieved.
After 9-14 days of aging on premise,
Supreme develops a snow white rind that continues to develop under the
dome (as it allows for the appropriate climate and humidity control). The
slightly firm yet lush interior has a milky aroma and a lemony sour flavor,
while the rind brings a slight bite to the creamy finish.

Pairing Suggestions
Supreme Brie is ideal paired with fresh berries, apples or exotic fruits
such as Kiwi. We also love it drizzled with honey and slathered onto a
crusty baguette. Cut that fat with bubbles from California, France or
Italy. Also great with Rosé, New World Pinot Noir and wheat beers.
Recent Awards: California Expo State Fair 2017: Gold, 2015: Bronze; World
Cheese Awards UK 2015, Bronze; World Cheese Awards 2014, Super Gold**

MARIN FRENCH CHEESE
7500 Red Hill Road
Petaluma, CA 94952
Tel: 707-762-6001
Fax: 707-762-0430
www.MarinFrenchCheese.com

Ingredients: Cultured pasteurized milk, pasteurized cream, salt and
microbial enzymes.
Marin French cheeses are made with fresh local milk that is
guaranteed rBST free. All of our milk is pasteurized, and we use
only vegetarian approved rennet (no animal rennet).
Shelf Life: 75 days DOM | Keep Refrigerated
Packaging: Each wheel is placed under a plastic dome to preserve
freshness
Storage: 34 - 45F
Item #: 15793

Unit Size: 1.1 lb

Case Size: 4 units

We are committed to engaging in sustainable cheesemaking practices that respect nature and our local environment.
Our all natural milk is sourced from local dairies within 20 miles from the creamery, and our cheeses are handcrafted
without preservatives or additives. Our ingredients are rooted in authenticity, simplicity and honesty.

Handcrafting award-winning California cheese since 1865.
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