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EU Gl name you are objecting to: Product 92: Feta Cheese

Ground(s) of objection to the protection of the EU Gl name

1. The EU GI name is used in Australia as the common name for the
relevant good.

2 The EU GI name is identical to, or likely to cause confusion with a trade
mark or geographical indication that is registered or the subject of a

pending application in Australia.
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Introductory Comments

The Australian Dairy Industry Council (ADIC) is the peak national representative
body of the Australian dairy industry. It represents the interests of dairy farmers and
processors across the entire dairy value chain to create a more prosperous and
sustainable future for local industry and the regional communities that rely on it.

Dairy Australia is the national services body for dairy farmers and the industry. Its

role is to help farmers adapt to a changing operating environment, and achieve a
profitable, sustainable dairy industry. As t
corporation (RDC), i1t is the d6investment arn
cannot be done efficiently by individual farmers or companies.

The ADIC and Dairy Australia welcome the opportunity to provide input to the public

objections processont he Eur opean Unionds requesed that
(and protected) as an EU Gl in the Australian market as part of the Australia-EU

Free Trade Agreement.

Before directly addressing our concerns with this request in relation to Objection
Criteria 1 and 2, the industry reaffirms its continued, strong belief that the European
Union erred in 2002 when it moved to register Feta cheese as a Geographical
Indication of Greece - a move that was completed in the face of strong opposition
from both international dairy industries and governments and from within the EU
itself (notably Denmark and Germany).

This opposition reflects the fact that:

1 Feta fails to meet the basic tests for acceptance as a PDO product (of having
a clearly identifiable origin and having product characteristics that are
essentially or exclusively due to the particular geographic environment
prevailing in that place of origin. It fails these tests because:

1 The name, Feta, does not refer to any identifiable geographic area or country
having been derived from an Italian word for slice.

1 The EUS designated production region for Feta effectively covers all
mainland Greece and a number of, but not all, Greek islands. This area
exceeds 50,000 square kilometres. The size of this area (and the exclusion of
Greek islands like Crete that have similar topography and climate to the
designated zones) undermines the idea that Greek Feta can possess a
regionally specific terroirt, and

1 Greek Feta can be made with differing mixtures of sheepand g o atwihs mi | k
up to 30% of the latter being allowed). Significant variations in the allowable
milk inputs must impact on final product taste and, again, undermine any
claim to a unique terroir for this product.

1. A complete natural environment (including factors such as the soil, topography, climate and
farming practices that imparts a unique characteristic taste or flavor to a product produced in that
environment.
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1 Atthe time it registered Feta as a Gl, the EU was provided with evidence of
the continued historical production and trade of cheese of this name in many
different countries and markets inside and outside the EU.

1 The EU historically recognised the existence of non-EU production of Feta by
creating an explicit, separate tariff line in its Customs Schedule to cover
imports of Feta cheese (HTS 04.06.90.32) and, also, by providing access
rights to its domestic market for this specific tariff line via import tariff rate
guotas (TRQ) for cheese established under WTO rules.

1 Further EU recognition of the widespread production of Feta outside the EU
can also be seen in recent FTAs that it has concluded (such as the CETA with
Canada) where the EU has made significant concessions regarding the
continued right of local producers in those countries to continue their historical
production of Feta.

Specific Grounds for Objection

1. The EU Gl name is used in Australia as the common name for the relevant
good.

The DFAT website notes that an individual cheese name can be regarded as having

become a fAicommon nameo in the Australian mar
as a generic or descriptive name for a particular type of cheese. This generic status

is in turn determined by its historical usage in Australia, local consumer perceptions

and how cheese with this name is marketed and used by local industry.

Feta cheese clearly meets all the criteria needed to be classed as a common cheese
name in Australia.

A clear sign that the name Feta (or Fetta?) is in common usage in Australia is the
fact that Australian firms have been producing this product for well over 40 years (i.e.
decades before the EU declared it to be a Gl). Migrant-based cheese makers such
as Lemnos Foods and Olympus cheeses have been regular producers of these
Mediterranean style cheeses since the early 1970s.2 Dairy Australia data show that
Australian firms were producing and selling over 1,000 tonnes of Fetta cheese
annually from the early 1990s (again, well before the EU moved to register this name
as a European Gl).4

Currently, there are some 75 Australian dairy companies manufacturing different
brands of Feta (or Fetta) cheese for sale in either the local or export market.> There
are local Fetta cheese manufacturers operating in every Australian state and local

2. The unique product descriptor used in the Australian Customs Tariff to cover imports of this
cheese is Fetta (HTS 04.06.90.90.30), which explains why many locally produced and sold
product lines use this version of the product name on their retail packaging.

3. The background stories of these firms can be found on sites such as Lemnosfoods.com or
Olympuscheeese.com.au.

4. Notably, in the early 1990s, the two major EU producers and exporters of Feta cheese were
Denmark and Germany rather than Greece.

5. Dairy Australia i Who Makes What i website.
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firms produce cheese under this common name from a variety of milk inputs
includingGoat 6s, CowtmSheBpbsamol k

While early Australian producers of Fetta often highlighted their European heritage

and connections, many local producers now present a strong Australian focus in

their marketing of this cheese (e.g. Southern Sky Cheese, Tasmania, Blue Bay

Cheese from Victoriads Mor nifoggothernPeni nsul a,
Queensland and Riverina Dairy in Albury, NSW.)

Even large local manufacturers such as like Lion Dairy present a clear Australian
emphasis on their Fetta product which is sold under the South Cape (Tasmania)
brand name.

Australian Fetta cheese production has risen steadily over the past 20 years, and
has essentially quadrupled in that time. Dairy Australia estimates local firms
produced and marketed over 8,000 tonnes of Fetta in 2017 and 2018, with over 100
different brands of this cheese being sold to local consumers through a wide range
of retail and food service outlets.

As noted in the Australian Financial Review in early 2016 (see Attachment A), the
steadily expanding production of Fetta cheese in Australia has followed two main
traditions - Greek and Danish i with some Greek-style cheeses being made from
cow's milk but others mostly goat or sheep milk, while, smoother Danish feta is made
from cow's milk. Australian dairies make both types to a high quality, and labels such
as Yarra Valley Dairy and Woodside Cheese Wrights have won world cheese
awards for their feta cheeses.

This fact demonstrates both the quality inherent in Australian dairy manufacturing
and the broader international dairy industry
and common cheese name rather than a preserve of the EU and Greece.

Australian dairy firms have also played a leading role in the development of
marinated and Persian style fetta cheese products for sale in both the local and
international market. As Attachment A notes, several local cheese makers believe
that - "Marinated feta is very Australian. It is probably what Australia is best known
for in exports of specialty cheeses to Asian markets.o

6. Dairy Australia i Australian Dairy in Focus, November 2018, Table A6, Page 42.
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with Ih'ymz

By world standards, Australia provides relatively unrestricted access for all dairy
imports including cheese. While the local Fetta cheese market has been steadily
growing, import volumes of Fetta cheese has been relatively static.

ABS trade data indicate that Fetta cheese imports into Australia have averaged
between 2,400 and 2,600 tonnes over the past five years’ with imports of Greek feta
partially accounting for between 1,400 - 1,500 tonnes of this volume in the same
period.

These trends clearly highlight the widespread local consumer acceptance of, and
demand for, locally produced Australian fetta cheeses and their ability to differentiate
clearly between Fetta cheese from different countries of origin.

A review of the Australian domestic cheese market also confirms that the term feta
(or interchangeably Fetta) is widely used by Australian food retailers as a common
name for the soft, white-brined cheese that they offer for sale to local consumers.

This local consumer awareness, and understanding, of fetta cheese is not surprising
given that the 2016 ABS Census estimated that 1.8% of Australians i roughly half a
million people T identify themselves as having Greek heritage. This is a very large
group of consumers who have no problem understanding this cheese and its uses
(and who, for many years, have been comfortable purchasing locally produced
volumes of this product reflecting both its quality and generic status.

The online offeringsforFet t a and G dwpmajoslocdl supearmr&et chains
in August / September 2019 show that they, and their customers, acknowledge and
accept that this cheese can come in a number of forms and styles and can be
sourced from a range of supplier countries (including Australia) and milk types.

1 Coles online supermarket offers local consumers 33 different Fetta cheese
products (28 retail pack lines and 5 loose delicatessen lines. These products
come from four different countries of origin - Australia, Greece, Denmark and
Bulgariai and are made from three different milk inputs (sheep, cow, goat).
See Attachment B for pictorial excerpts of these product offers.

7. Source: Australian Bureau of Statistics Domestic Imports data via Dairy Australia.
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1 Woolworths online offers 47 products under the Fetta and Goats Cheese
category (43 retail pack and four loose delicatessen lines). Again the website
offers Fetta cheese from four different countries of origin and which use one
or a combination of three different milk inputs. (See Attachment C).

91 Aldi Online identifies at least five different lines of Australian-origin Fetta for
sale under its in-house Emporium brand, plus also European (including
German origin) product (Attachment D).

1 Many other retail and foodservice delicatessen operations across Australia
simultaneously offer multiple lines of Fetta cheese for sale, with distinct
country of origins being identified for different products. For example:

o Recent visits showed David Jones offering both clearly labelled
Danish and Australian origin fetta cheeses for sale in their Food Hall,

0 A major independent retailer in Sydney, Harris Farms, offers over a
dozen separate retail product lines of Feta (Fetta) cheese i including
identified separate Bulgarian Sheep and Goats Milk feta, Greek feta,
and several lines of Danish and Australian Fetta cheeses (See
Attachment E).

Beyond the retail sector there is a well-established food service trade for many lines
of locally produced Fetta cheese in Australia (with Dairy Australia data suggesting
that local firms are selling up to 1,500 tonnes of local Fetta cheese each year to local
restaurants, caterers etc. each year).

The market situation described above (and shown pictorially in the attachments)
highlights the quite sophisticated nature of domestic feta (fetta) cheese consumption
in Australia.

It reinforces the fact that local consumers are clearly aware, and broadly accept, that
Fetta is a common name for a type of cheese that can be sourced from a range of
countries and milk types. In marketing this style of cheese, the major Australian
supermarkets chains all clearly identify the country of origin (and the milk that has
been used in the manufacture) of each specific product they offer to Australian retail
and food service customers.

In fact, Choice Magazine has periodically undertaken comparison tests for its
subscribers on the relative taste and quality tests of different nationality Fetta
cheeses in the Australian market. In these reviews Choice has clearly identified that
feta is a common style of salt brined cheese that can be made in different countries
from different milk inputs (See Attachment G).

Reflecting this sophistication, some local manufacturers and retailers now use
certain geographic terms to give their consumers additional information about the
characteristics of their final product. Danish and Persian style feta is often seen as
having a smoother and creamier texture than standard Greek-style product. So local
companies often use these descriptors to differentiate their individual product lines
(that have the same country of origin) in the minds of final customers. For example:
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1 South Cape Cheese offers Tasmanian, Greek-Style and Danish-Style
variants of its Fetta cheese to local consumers.

1 Lemnos offers Greek-Style; Low Fat, Organic and Smooth (Danish
Style) products.

1 Aldi offers Australian-origin Greek-style and Danish-Style Fetta under
its Emporium brand label,

1 Yarra Valley Dairy. Lemnos and Southern Sky Cheese all offer their
consumers Persian Fettalinest o hi ghl i ght the product
creaminess while still clearly specifyingtheirpr oduct 6 s regi onal
Australian origin.

In all the above examples, local manufacturers and retailers clearly identify the
nationality and milk source of their retail pack Fetta, in order to ensure that there is
no risk of confusion among local consumers, who are well used to product being
offered from different countries of origin.

The common name status of Fetta cheese sales in Australia can also be seen from
the labelling of retail product. As the illustrated examples in various attachments
show, the labelling of Australian-produced Fetta cheese is quite diverse. Many local
firms do not seek to incorporate any link (via product coloring or font style) to Greece
on their product labels as they are working to emphasise the common name Fetta
and to build consumer preferences for their product lines based around their local
regional origin. See Attachment H for further examples of how smaller Australian
firms market their Fetta to local consumers.

The importance of retaining local company access to the common name Fetta is
also demonstrated by a review of the advice local consumers receive from cook
books and recipe sites about which dairy ingredients they should use in their meal
preparations.

Classic Australian cook books / recipe data bases have, for many years, used
cheese names such as Feta (fetta) as a generic (non-specific origin) name for
salted soft white cheese ingredients in their recipes.

Mar gar et -HEnaytldpeda 6f$-ood and Cookery (Sydney, 1983) for example
includes many recipes that utilise Feta cheese as a core ingredient.

Similarly, in discussing cheese and cheese recipesinThe Cookds iCaompani o
Complete Book of Ingredients and Recipes for the Australian Kitchen (Melbourne,

1996) Stephanie Alexander noted that the diversification and marketing of cheese

in Australia began in earnest in the 1980s, so that by the mid-1990 Victoria alone

had firms making more than fifty varieties of specialty cheese.

She also identifies Mount Emu Creek Fetta as a good local example of this kind of
traditional ethnic cheese. However, none of her recipe suggestions nominate that
the Feta (or Fetta) used must come from a specific source of origin.
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Likewise,the AUSTRALI AN WOMEN® S WHDHIKdRedpe 6itd BB
over 200 results for Feta Cheese recipes (and a further 59 Fetta Cheese recipes).
The entry dates for these recipes range back as far as 1976 and include dishes
such as: Spinach and fetta triangles (1976), Crispy feta cutlets (2002) or Lemon
feta toasts (2011).

As the descriptor for Lemon Feta Toasts below highlights, these recipes can
include explicit recommendations to use local fetta Ingredients.

Lemon feta toasts
Feta recipe, brought to you by Australian Women's Weekly (2011).

150 gram feta (we like south cape fetta)

150 gram small french bread stick

1
1 1 teaspoon lemon rind, finely grated
1
1

1 teaspoon finely grated lemon rind, extra olive oil.

This use of Fetta as a common cheese name not just an historical feature. The major
local supermarkets still regularly provide recipe ideas (in hard copy and on-line) to
their customers. These recipes often include the term feta or Fetta to describe a
(non-origin specific) brined soft cheese that can be is incorporated as an ingredient
in many local meals (See Attachment I).

Australians have happily used the above guides as reference points for their meal
preparations for many decades and no doubt will continue to do so after any FTA is
signed. This highlights the real and considerable risk facing Australian fetta cheese
producers if they are no longer able to market their product under this name after
the signing of any FTA.

It is completely impractical to expect that previously published cook books and web
sites would amend their entries to take account of any enforced name change for
local cheese products. Even trying to ensure that new website / cookbook entries
address this common name issue would require considerable and very costly local
consumer and retailer education programs. The most likely net result, would be a
significant reduction in demand for local produced Fetta cheeses in the short to
medium term while the demand for EU supplies could be artificially stimulated
(assuming that it can even be be practically met).

These above facts provide strong commercial evidence that the name Feta (or Fetta)
has been used, for some time, as a common name for this category of cheese sales
in Australia.

Local consumers are used to buying, and expect to have continued access to, Fetta
cheese from many points of origin. This situation must continue under any final
FTA with the EU.
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The Availability of Non GI EU Fetta

A review of the Australian fetta market highlights a further crucial weakness in the

EUG6s claim for increasedasaG@Greek ®lithe Australarf t he n
market and, by extension, in Australian dairy export markets in Asia, the Middle East

and Americas.

This is the fact that there has been continued production and export to Australia of
Non-Greek origin feta by EU producers some 17 years after this practice was
supposedly outlawed in the EU. The ABS import data noted above show that, over
the past five years, Greece has been listed as the country of origin for only 55-60 per
cent of recorded Australian imports of Fetta cheese i with Bulgaria and Denmark
being reported as major alternative suppliers of Fetta i and several other EU
member states also being listed as sources of origin.

As could be seen in Attachments B, C, D and E, Danish and Bulgarian-origin Feta
(and Fetta) cheese continues to be imported and sold in Australia under multiple
brand names and product formulations. Similarly, Danish fetta slices are regularly
offered for sale in the delicatessen areas of all major Australian supermarket chains
and food markets across the country.®

For example, a recent (supermarket) purchase of a packet of Castello Fetta Cubes
identifies that the product was:

1 Label | Made irmBenntarkoi and incorporated a Danish Product
Packaging code (DK M166 EC);

1 Identified as a product of Arla Foods Amba, Vilbey Denmark;

1 Imported into Australia by Arla Foods / Mayer (Australia).

Mayer lists this product as a Cheese from Denmark on its website.

While Bulgaria also joined the EU in 2007, packs of Bulgarian origin feta are still on
offer for sale in Australia (e.g. the Viking Feta lines offered by Harris Farm are
identified as Product of Bulgaria on their retail packs).

This situation is not unique to Australia. A recent review of trade data by Zauber
Technology (India) highlightedthatt hat countr yds nmoafetacheesemp or t
was Denmark not Greece (see Attachment E).

The EU Commission has apparently been aware of this issue for some time, having
written to the Danish Government about the continued export of Danish Fetta in early
2018. However, the trade continues 18 months later.

Thissuggestst hat the EU is seeking to have Austr al
rules in our domestic market and, potentially, in a range of current export markets

when it, the EU, has shown no willingness to enforce its own regulations on EU

exports of this product.

8 Australian imports of Danish and Bulgarian cheeses have remained well ahead of cheese imports
from Greece for the past two decades
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This would be manifestly unfair,e s peci ally given the Austral

strong belief that Fettais a common cheese name (and the broad acceptance
of this fact by Australian consumers).

The EUOG6s f ai | utima&elyteflectatscunderiyiagyrecognition that Fetta is a
common cheese name. As noted above, the EU has made commercially significant
concessions in regard to the continued right for domestic production of Fetta in
recent FTAs. The EU is also known to have provided a side letter to Singapore in
respect of its FTA negotiations that it would be prepared to see non-Gl feta offered
for sale in the Singapore market on an ongoing basis.

2 The EU Gl name is identical to, or likely to cause confusion with a trade
mark or geographical indication that is registered or the subject of a
pending application in Australia.

As has been highlighted above, Australian firms currently market well over 100
individual brands of Fetta cheese to domestic and export consumers.

These brands and market positions have been developed at considerable cost to the
local industry.

Ceding sole use of the name feta (and, by extension, Fetta) to Greek suppliers would
clearly impose significant re-branding, re-marketing and consumer re-education
costs on the Australian owners and suppliers of these brand names.

Such costs are unjustifiable, particularly when it is considered that Greek imports of
this name currently account for much less than 20 per cent of domestic consumption
of this cheese.

Equallyi mportantly, given Gr eece0s$matdtohedess
than 150,00 tonnes (and a considerable share of this goes to its own domestic
market and European outlets like Germany), there must be grave concern that
granting such Gl protection could see a significant shortfall in Australian supplies of
this product to the significant detriment of both local consumers, dairy manufacturers
and their regional farm suppliers and communities.

1C

produ
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ATTACHMENT A: Whey to go: Australian feta finds favour
(Article by Mark Abernathy - Australian Financial Review M arch 11, 2016.

Feta forges ahead as the latest cheese-pleaser for Australian palates

For most Australians, it's an exotic white substance that occurs in Greek salads or
on fancy pizzas. But as Australia's cheese production moves inexorably away from
cheddar, our domestic cheesemakers are forging an international reputation for that
most definitively non-Colby product: feta.

Feta follows two main traditions: Greek and Danish. Both have short, overnight
fermentations for the milk culture, and when the curd is cut and whey separated, the
cheese is placed in brine for two to four weeks, producing its salty taste and low
acidity.

Greek-style may use some cow's milk but is mostly goat or sheep milk, and results in
a crumbly or hard cheese. The Danish feta is made from cow's milk and has a
smooth texture.

marinated fresh
with thym

Australian dairies make both types to a high quality, and labels such as Yarra Valley
Dairy and Woodside Cheese Wrights have won world cheese awards for their fetas.
But the real growth story is a marinated product, developed in Australia, which is
being exported to Asian markets.

As the story goes, Mary Mooney i owner of Yarra Valley Dairy T used to make feta
in the early 1990s, as a sideline to the family milking business. She put her feta into
a marinade of olive oil infused with thyme, bay leaf, peppercorns and garlic, labelled
it "Persian", and sold it through wineries. Yarra Valley Dairy now sells 15 cheese
types and has won a swag of Australian and international awards. It has its own
small shop where customers do the famous five-cheese tasting platter and wash it
down with a local chardonnay.

Persian flagship

But, head cheesemaker at Yarra Valley Dairy Jack Holman says, the Persian
remains the flagship and the style that other Australian feta-makers have emulated.
"Marinated feta is very Australian,” he says. "It's probably what Australia is best
known for."

11
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Holman oversees the timing of the initial overnight fermentation of the culture and
the cutting of the curd, so the feta has the right consistency before being placed in
brine.

He says the making of Australian feta has
been on a growth curve for 15 years as the
Aussie diet broadens from traditional Anglo-
Saxon fare. According to Dairy Australia, non-
cheddar cheeses such as haloumi, bocconcini
and feta comprised a third of the domestic
market 30 years ago, and now account for
half of the market.

Holman says Australian cheesemaking is
firmly on the world map. "We just had some
French cheesemakers down here working
with us, and they were very impressed.”
The domestic production of feta has grown
from 5875 tonnes in 2007 to 7850 tonnes in
2013, according to Dairy Australia. In that
same time, imports from Europe dropped.

Champion cheese

The maturing of the Australian cheese palate
' e =SS emerged from the necessity of circumstance.

Kris Lond head cheesemaker at South Australia’'s Woodside Cheese Wrights,

recalls how she got started in the feta business. "l was the marketing manager for a

winery, and when we were greeting people at the cellar door | thought we needed

something more than just a glass of wine," she says.

Lloyd is a Greek-Australian and says it is unusual for Greeks to offer wine without
something to accompany it, such as bread, cheese and olives."l really wanted to
offer feta, and that's where this journey started."

Lloyd trained as a cheesemaker, bought an old dairy called Woodside, and
specialised in a hard goat's milk feta.

She has broadened into sheep and buffalo milk fetas, and 18 months ago
launched a new brand, Kris Lloyd Artisan. Her Persian-blend feta (50 per cent
cow, 50 per cent goat milk) won at the World Cheese Awards in London last
year, and Lloyd acknowledges that marinated feta has become Australia's
trademark outside the cheddars.

However, she warns that the European Union is attempting to limit the name feta to
Greek cheesemakers under a Geographical Indication (Gl) in the same way that
Bordeaux and Champagne were limited for winemakers. "I'm happy to do a taste
test against the Greeks and Bulgarians," Lloyd says. "We're making some wonderful
fetas i we just might have to find a new name for what we're making."

12
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ATTACHMENT B: Coles online Supermarket i Examples of Fetta Cheese
Offers, August / September 2019

fetta

A SMOOTH CREAMY SOFT WHITE (HEESE.
PERFECT FOR CRACKERS AND SALADS

Coles Danish Style Fetta Chees e Yarra Valley Persian Fetta Cheese
Packed in Australia from Fetta Made in Australia from at least 98%
from Denmark and imported Australian ingredients

ingredients

A smooth and creamy soft white cheese,
perfect for crackers and salads

. ¥g
CASTELLO
Fetta Cheese :
’ Tradﬁ’tiongl '

CUBES

FETTA §

@Dl @it @ e 2N
Lemno_s Tradltlo_nal Fetta Cheese Castello Fetta Cubes In Brine
Made in Australia from at least 99% .

Made in Denmark

Australian ingredients

13
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Dodoni Greek Fetta Cheese
Product of Greece

Coles Marinated Danish Fetta
Packed in Australia from at least
42% Australian ingredients

. SOUTH CAPE

MARINATED

FETTA

CLASSIC
Herbs & Oil

South Cape Classic
Marinated Fetta 3509

Blue Bay Marinated Cows Fetta
Made in Australia from at least 99%
Australian ingredients

Coles Deli Australian Fetta Reduced
Fat Cheese approx. 100g

Made in Australia from at least 99%
Australian ingredients

14
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ATTACHMENT C:

WOOLWORTHS Online i Extract of
Fetta & Goats Cheese Offers
August / September 2019

= GREEK STYLE

FETTA

REDUCED FAT*

South Cape Fetta Cheese
Product of Australia

Kebia Bulgarian Fetta Cheese 4509
Product of Bulgaria

Dodoni Greek Feta Cheese 4009
Product of Greece

Castello Feta Cubes 430g
Product of Denmark

15
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ATTACHMENT C (cont.) - Woolworths Supermarket Cheese Counter i Prahran i Fetta Cheeses - September 2019

SAMIT= W TYE

Dn\Nl:—) . ‘ll.l
T Gk i

Seih Y o
bl ,." *

Note : Concurrent offerlngs include roduct lines with Australlan Greek and Danish orlglns
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ATTACHMENT: BIdi Supermarket Online Offers Feta/ FettaCheeseSeptember 2019

FETA CHEESE

BLOCK o o) ] l ’
- & RIS I S

g sorving suggast ¢ ': ' i

» ( r '
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Attachment D: ALDI Feta Offers (Continued)

NUTRITION INFIORHA“ON (when drained)) (‘INGREDIENTS: Feta (56%) [Milk,
vings per package: approx. 10 Salt, Acidity Reguiator (330),
ving size: 20 g (1 cube) Culture, Enzyme (Non-Animal

e, Qanty 5Dy ke Ave. Quaniy | | gnnet), Vegetable O (41%)
perServing _ perSenving  per1009 | | orhs and Spices (2.5%), Garlc
% 1U0KENCH | | CONTAINS MILK.
% 129 Sultable for Vegetarians.
L] o Koep relrigerated. Store below
P 4°C. Onoe opened, consume
0% within 3 days.
e 0f%

v 2mg__W% MO0} o 6aicion sa

“forcentage Daiy Intakes ar based on an average U | | oo rademark of ALDI Stores

e of 8700 k. Your daily nkakes may be highes of kwer

penting on you ey needs.

ALDN guarantoes that our exchisive
brand produc 0
stringent quality
Made in Australla you are ot entirely
from at least 97% Ihis product, ple
o0 Australian ingredients aret AL

No Artificial Colours
or Flavours

No Preservatives

'ALDI STORES, 1 SARGENTS ROAD
MNCHINBURY NSW 2770
www.aldi.com.au
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