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N A~ Established 1865
WORLD CHAMPION CHEESES America’s Oldest Operating Cheese Factory
Producing America’s Most Decorated Hand-Made Cheeses

“‘I’“ﬁ“‘“ Marin French Cheese Company

Marin French Cheese Company specializes in the
production of soft ripening cheeses. The Rouge et
Noir brand was established around 1890. All Marin
French Cheese products should be stored at a
temperature range of 32 to 42 degrees Celsius.

The average shelf life of our cheeses from the day
the curd is set to the best consumed by is 65 days.
We typically guarantee a 45 day shelf life for
customers who receive deliveries from our
manufacturing facility within 10 days. Overseas
shipments might be shorter depending on delivery
time.

Do NOT store products with plastic or
anything covering the cheese boxes for
more than 2 days.

Product is biologically alive and produces heat;
therefore the cheese needs to breath.

Marinfrenchcheese.com cheesefactory@marinfrenchcheese.com
Phone-(800) 292-6001 7500 Red Hill Road Petaluma, California 94952  Fax-(707) 762-0430



