























WASHED RIND

VIVALDI TALEGGIO PDO Approx. 2kg -

Taleggio is a semi-soft washed rind pasteurised cow cheese from the Val ‘aleggio 1 0 .:'I
Taleggio region near Lombardy. This cow’s milk cheese is rectangular in \ i |
shape and has a thin, soft pink rind with light grey-green mould. It has a |/ it
strong but pleasant aroma and is soft and smooth in texture. The flavour e Q’_‘ ",
is mild and sweet, slightly acidic, with a fruity finish.

$43.15 per kg 2 per carton -

VACHEROUSSE D’ARGENTAL 2KG

Vacherousse d’Argental is a pure cow’s milk brie-style cheese —TTTT T

made in the Lyon region of France. Vache Rousse means ‘red £ TN
cow’ - the milk obtained from the cows that graze in the Jura P

mountains. Its bloomy white rind is edged in orange and when ;' -1
perfectly ripe will sink slightly around the perimeter. The P
flavour is milk with hints of meadow and the rind is not at all "

bitter. Creamy texture with subtle sweetness. Pasteurized

cow’s milk.

$54.00 per kg 2 per carton

GERMAIN AFFINE CHABLIS 200g

This wash rind cheese is washed with Chablis wine, which
turns the cheese slightly orange as it ripens. The cheese takes
on the distinctive taste of the Chablis wine. Ideal on a
cheeseboard or in salads, it has a high melting point, great on
fresh, sliced bread. Made from pasteurized cow's milk.

$12.56 per unit 6 per carton

GERMAIN EPOISSES 125¢g

Epoisses is a full flavoured wash rind cheese that excites the taste
buds with it’s complex, light fruity taste. The rind is washed with
Marc de Bourgogne, the pomace of French Brandy, delivering a
powerful perfume of undergrowth with creamy paste inside.
Epoisses is a PDO since 1991.

$10.00 per unit 6 per carton

GERMAIN EPOISSES CREMIER 250g

Larger size and using fuller fat milk, made from pasteurized cow's milk
$16.75 per unit 6 per carton




GERMAIN LANGRES 180g

Langres is a French cow’s milk cheese that originated from the plateau
of Langres in Ardenne, France. A white penicillium rind, the central
pate is soft and crumbly, and appears creamy in colour. Well-balanced
cheese, fruity taste. It looks great on the cheeseboard and goes with a
salad, red wine or champagne.

$11.38 per unit 6 per carton

BREBIROUSSE D'ARGENTAL 1kg

A creamy cheese like brie, tastes sweet and buttery. Soft-
ripened cheese with a bloomy rind and pleasant tangy
taste. Its orange rind is formed due to annatto sprinkled on
cheese during maturation. This cheese is super soft and can
at times run freely. Made from pasteurized sheep's milk
from Rhone-Alpes, France. \ , Bl

$62.40 per kg 2 per carton

SEMI HARD & HARD

COMTE AGED 6-MONTHS

Comté requires a long maturing period of at least six months. It’s
chewy paté acquires a fruity taste when made with summer milk, and
a nutty taste when made from the milk of winter. During the
maturation period it forms a hardened crust, which becomes a nice
golden yellow. Made from unpasteurised cow’s milk with a fat
content of around 45%.

$39.00 per kg 2.5kg piece

TWO SISTERS ISABELLA GOUDA, 10kg

Isabella is a gourmet cheese of exceptionally high and consistent
quality. It's a buttery aged Gouda but nuttier and sweeter. It cuts with
ease. Made with milk from free-range grass grazing Holsteins. It offers
a true indulgence for the genuine cheese connoisseur. Aged 12
months from the Netherlands

$28.50 per kg whole wheel

TWO SISTERS SERAFINA GOUDA, 10kg

Serafina has developed a sweet butterscotch flavour, nutty and
salty. Although this is a hard cheese it softens quickly in your
mouth. Pairs well with deep dark reds, perfect for sharing with
friends. Aged 18 months from the Netherlands.

$28.50 per kg whole wheel




GOUDA SMOKED, 5kg

This cheese is naturally smoked with real oakwood chips using a
cold smoke technique — no artificial ingredients, flavouring or
processing are used! Creamy, smooth, mellow and lightly smoky,
slices well and melts beautifully from the Netherlands

$23.15 per kg whole wheel

HONEY- BEE GOAT GOUDA, 5kg

Made with a drizzle of honey added to pure goat’s milk for a
cashew- like nutty sweetness. Slightly sweet, full of flavour yet not
strong or salty. Slice, grate or cube. Origin: Netherlands

$36.39 per kg whole wheel

MANCHEGO 3kg

Manchego is a pasteurised Sheeps’ milk cheese firm in texture, aged
for 3 or 12 months. The thick aromatic milk produces a rich cheese.
Origin -Spain.

3-month aged  $31.10 per kg whole wheel ,
12- month aged $32 per kg whole wheel P

L

TRUFFLE MANCHEGO 3kg
$59.50 per kg whole wheel

TETE DE MOINE (approx 900g)

(Monk’s Head) Swiss Raw Milk Cheese - the Téte de
Moine was invented and initially produced more
than eight centuries ago by the monks of the abbey
of Bellelay, located in the mountainous zone of the
Bernese Jura. Traditionally, the cheese is prepared
for eating in an unusual way: the cheese loaf is
carefully scraped with a knife to produce thin
shavings, which is said to help develop scented
flavours by allowing oxygen to reach more of the
surface. It is excellent with dry white wine, after
being matured for a minimum of 2% months on
small spruce plank - Shave, Curl Or Cube

$79 per kg 4 per carton




BLUE MOULD

BLEU D" AUVERGNE PDO 2.3kg

Named after its place of origin in the Auvergne region of south-central
France. Aged for min. 4 weeks, by which time the cheese showcases its
assertive flavours and smooth texture. The rind is moist and sticky
unveiling a soft paste with a grassy, herbaceous, and (with age) spicy,
peppery, salty, pungent taste. The strong aroma and full flavoured
characteristics of the cheese are at its optimum when served with |
sweet dessert wines such as riesling and sauvignon blanc or strong,
robust red wines.

$40.30 per kg 2 per carton

FOURME D’AMBERT PDO 2.2kg

One of France's oldest cheeses, a traditional, farmhouse blue
cheese, more supple and dense than most blues. Although the
cheese matures in 40 days, it is cave-aged for two-three months
for optimum quality. Slightly tangy, savoury flavour beautifully
complements the distinct notes of butter and cream.

$39.75 per kg 2 per carton

CAMBOZOLA 2.2kg

Cambozola is a cow's milk cheese that is a combination of a
French soft-ripened triple cream cheese and Italian
Gorgonzola - marketed as a blue brie made from the same
Penicillium used for Gorgonzola. Cream is added giving a
richer consistency. The rind is similar to Camembert. It is
considerably milder than Gorgonzola. A creamy texture
with a subdued blue flavour.

$49.95 per kg 3 per carton

GORGONZOLA DOLCE PDO, 1.5kg B e

-
Gorgonzola Dolce is aged for 2-3 months. The shorter ageing 15 S
period gives the cheese a mild and sweet flavour. With a 50% f,, '
fat content the cheese is a lot softer than piccante version and
in some cases spreadable.

$41.51 per kg 4 per carton

GORGONZOLA PICCANTE PDO, 1.5kg
$43.95 per kg 4 per carton





