
Triple Crème Brie 
Marin French’s Triple Crème is 
everything a Brie-style cheese should be 
-- smooth, creamy and elegant. Time-
honored techniques are used when 
crafting this soft-ripened beauty in small 
batches. The finished cheese reflects 
the high quality local milk acquired 
from neighboring Marin dairies. This 

California original has a creamy paste, slightly sweet flavor and a 
velvety white rind that provides a delicate, tangy finish.

Pairing Suggestions 
Triple Crème Brie can be served in its wooden cup alongside fresh 
baguette slices, almonds and fruity accompaniments. It truly is the 
perfect appetizer for any occasion when drizzled with honey. It pairs 
beautifully with an unoaked Chardonnay, California sparkling wine or 
Pinot Noir. It is also fun to try with an IPA, Pilsner or Saison!

MARIN FRENCH CHEESE

7500 Red Hill Road

Petaluma, CA 94952

Tel: 707-762-6001

Fax: 707-762-0430

www.MarinFrenchCheese.com

Recent Awards: California Expo State Fair 2017: Gold, 2016: Silver, 2015: 
Gold; World Cheese Awards UK 2014, Bronze; ACS Sacramento CA 2014, 3rd 
Pl; World Cheese Awards UK 2013 and 2012 – Bronze



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: 8oz or 16oz wheel clear-wrapped in an elegant 
wooden cup, perfect for serving and storing.

Storage: 34 - 45F

Item #: 15817

Item #: 15886

Unit Size: 8 oz

Unit Size: 16 oz

Case Size: 6 units

Case Size: 6 units

Handcrafting award-winning California cheese since 1865.
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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. 


