Is There a Difference Between
Camembert and Brie?

Rouge et Noir
Yellow Buck Camembert

Award Winner

American Cheese Society Competition
2000

The Yellow Buck label was brought
back to commemorate 100 years of
making Camembert. Since 1904 all of
our Camemberts have been made with
traditional, authentic Old World cultures.

Our Camembert is fuller in flavor than
Brie, soft and creamy to buttery in texture,
with a “nutty” tanginess unlike any other
soft ripened cheese.
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Taste the Difference

Unit Master Case Dimensions Case Pallet Weight
Item Size Pack UPC Code Height Width Length Cube Laver Tier Net Gross
822  7-90z. 4 (6/80z) 07431030070 9 3.75” 9.75” 19.75” 42 8 12 12lb. 14.51b.
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