
La Fauxmagerie,
Unit T16,

Leyton Industrial Village,
Argall Avenue,

E10 7QP.

Manufactured by:

Tradisg Mbhods,
Modern Incediews

Allergens in Bold. 
Prepared in facility 
that also handles 
other nuts, gluten, 
soya, and mustard.

Serving Suggestion:
This deeply savoury fauxmage is encased in an 
authentic and flavourful, white bloom rind. 
Best paired with a sweet cranberry preserve 
and layered generously on your favourite bread.

Ingredients:
Shea Butter, ALMONDS, Rice Bran Oil, Tapioca 
Flour, Nutritional Yeast, Salt, Miso (SOY BEANS, 
Rice, Salt, Alcohol), Seaweed Extract 
(Carrageenan), Emulsifier: Sunflower Lecithin, 
Truffle Infused Olive Oil, Onion Powder, Porcini 
Mushroom, MUSTARD Powder, Vegan Cultures.

Storage:
Keep refrigerated
below 5°C. Do not 
freeze. 

Suitable for Vegans.

Nut-based savoury snack.
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Fat

Carbohydrate

Protein
Salt

37.5g
11.5g

6.8g
0.6g
3.7g
1.4g

of which saturates

of which sugars

A long time ago in a valley far, far 
away, two Welsh sisters began 

their quest to find the world’s 
finest plant-based cheeses. 

Using their years of expertise as 
the world’s first Plant-Based 

Cheesemongers, they have crafted 
a range of artisanal, world-class 

fauxmage. From fluffy brees to 
funky blues, their mission is to 
ensure that dairy-free foodies 

needn’t compromise on indulgence 
ever again.

A
r
t i s a n a l  P l a n t - b a s e d  F a u x m

a g
e

Minimum
Weight

120g

L a  F
a u x m a g e r i e

Brick Lane

Gooey
Rich

Umami

    100%
  egan

Bree


