
  

 

 

  

  

 

CROTTIN DE PAYS 
PASTEURISE  

91 

Pasteurised Milk 

Artisan 

Goat's Cheese 

Goat 

 

Deux-Sèvres 

Poitou-Charentes 

Sauvignon blanc 

The Crottin de Pays is a pasteurised cheese made in our Fontenille workshop. The rind 

is white, thin and slightly pleated. The texture is slightly crumbly and melting at the same 

time. The cheese is delicate with a fresh and delicate goaty taste. 

Melt in the mouth Aromatic 

FONTENILLE (production maison) 

Fontenille is a small workshop, nestled in the Deux Sevres country 

side. We bought back this plant, 2 years ago. It was a team of 5 

people and it is exactly the type of workshop we love. People are 

passionated and fully involved in there mission. We think it is a 

good cheese, to enjoy with a piece of fresh bread and butter or to 

cook with. 

About 12 days 
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FR 79.122.001 CE 

These informations may be updated  

 
 



 

 

 

CROTTIN DE PAYS PASTEURISE 

3483130000916 0 Kg 060 

2-6°C D:6cm x H:3cm 

Pasteurised goat's milk (99.335%), salt (0.51%), lactic ferments (0.15%), 

animal rennet (0.005%). 

Delivery date 

 

By Unit  J+20 Throughout the year 

1205kJ /290kcal 23 g 16.6 g 1.5 g 0.51 g 19.3 g 0.51 g 

Stretch film / Wooden box 

 Kg 720 TBA TBA 12 

NR TBA  TBA 
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0.204 g 

Milk 

Alcohol 

0 g 

Chilled, 

These informations may be updated  

 
 


