
F r o m a g e  d e  

T r oy e s  

( F R O H - M A H Z H  D E U H  T W A H )  

Product specifications 

Unit net weight 2 KILOS / 4.4 LBS. 

Unit /per case 1 

Case gross weight 4.9 LBS 

Case LxWxH (inches) 11.5 x 11.3 x 43.3 

Cases per pallet 80 

BB days / weeks 35 Days ~ 5 WEEKS 

Troyes is a medieval town located between Champagne and 

Burgundy famous for its trade fairs in the middle ages. Fromage 

de Troyes is a lactic curd made of cow’s milk enriched with fresh 

cream. The texture is extremely smooth and 

the taste is fresh with milky aroma. 

A great cheese A great cheese 

for preparations for preparations 

with herbs, with herbs, 

spices, nuts and spices, nuts and 

fruits.fruits.  ∅∅∅∅ 8-¼” 

�2.5” 



Fromage de Troyes 
(FROH‐MAHZH DEUH TWAH) 

Origin:  France, between Champagne & Burgundy 
            Type: Fresh  

A lactic curd enriched with fresh cream. The 
texture is extremely smooth and the taste is fresh 

with milky aroma. A great cheese for preparations A great cheese for preparations 

with herbs, fruits, nuts, fruits and spices ~ with herbs, fruits, nuts, fruits and spices ~ See backSee back  
Wine Pairings: Champagne, Crémants, Cava 
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