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Is There a Difference Between 
Camembert and Brie?

Rouge et Noir

Yellow Buck Chevre

   

    

Taste the Difference
            Unit      Master                                             Case Dimensions             Case      Pallet               Weight
Item     Size       Pack          UPC  Code            Height   Width   Length        Cube   Layer Tier      Net  Gross
864       24oz.    (4/24oz)       0 74310 70050  9          14.25”     14.25”     2.438”           . 28         20          9          6lb.    7lb.

 “America’s National Trophy” 
 “Best American Cheese 2005”
 “America’s National Trophy” 
 “Best American Cheese 2005”

- A Rouge et Noir  true original. Marin French 
Cheese Co. has always been famous for 
making AUTHENTIC CAMEMBERT from 
original European cultures. Our cheese maker 
has taken goat cheese production to a whole 
new level of Artisan Craftsmanship. This 
cheese has a wonderful “nutty” tanginess 
unlike any other soft ripened cheese and 
pairs well with full bodied reds.
     Try the Marin French Chevre and taste the difference      
     between Goat Brie and Camembert.
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