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Buller wilh) a ngf‘mf \bef/;c/ bl 5 4‘72’/ Sl

The butter you have chosen is the result of the Brazzale familys commitment to the absolute best: This simple figure describes a selected and controlled eco-sustainable supply chain
an uncompromising masterpiece. Thus was born the project af a butter derived where milk is collected and q‘uic.%ly sepazmted 5_}) cenmﬁ.f,gation.
ﬁ'om ﬁ“fj‘/ﬂ L‘enmﬁgge cream, churned within It describes the sweetness and mﬁnes.f of this butter

24 hours of cows mi[kz'ng and its characteristic warkaéilz}fy n pastry,

I-C.‘? Cream (Lﬂd T ises.

ﬁfmﬁw%ﬁ?f 1 L ller

ﬁ'om the ripening 0f the cream,

Every aspect has been
studied with From the choice of fodder and the

crlous to its immediate C/mmfng.
merticilous care

féeding 0f the cows to oﬁmim'ng
an ideal qualii{y milk, to its
cent?@%gﬂtian. "

This butter is an ingredimt with a pﬂ[eﬁe
of unigue and unrepeatable aromas.



Buller willoul PP OIIIES..

Burro Superiore Fratelli Bmzzzz[e.
rzpprec‘izzted and awarded for leavened

— and puff pastries.
™

—

Perfect for mem’d Characteristic and
and puff pastries distinctive aromatic

richness
&

Ideal for puff pastry

sweet and savory

: [

Melting range: Excellent
32°-35°C performance
(89,6 °F - 95 °F) in baking

countless components make endless
combinations that deﬁne
their PE?”.S'O?E(ZZI'I:]).
Each butter is inimitable,

a fmcﬁnatﬁn 7 przleite af fhwrs
and traits.
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All butters are fmz'qne because their

and the wealth of varieties can oﬁ}?'
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. e It is embracing.
An intense and sweet taste

with a rich aromatic
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Tolure

Smooth, soft and compact.
Incredible spreadability,
even .rf cold.

Color

Pure white

New sizes dc.ﬂsz;gm’d ; for

p;‘aﬁ.\'sfwml use:

M.'g -2 /eg lamination
butter- Skg - 25kg



