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BIERY . EMBRACING OUR

PLANT-BASED | -~ EVOLUTION

What is cheese Wlthout dalry’? Itis good aII f seb

F 0 0 D ~around. We think that no one should: have RIS
glve up taste, meltability or. texture in order to i

-~ eat consmously

s E R VI c E In leading with our company' s m-iesion,_we _
U p TI 0 N s continue to innovate, service and'meet the

demand of consumer trends.

PACKAGING

20Ib Bulk

bait i A-N'n
NUTRITIONAL

Available upon request.

As close to the natural cheese counterpart as
you will find with protein value, meltability and
pliability all matched!
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Allergen free, non-GMO, gluten free, vegan
friendly.

Expect creamy to the extreme; these are
smooth and spreadable.

For more info: @ www.bierycheese.com @ 1-800-CHEESE-1 E info@bierycheese.com



