atalanta

World of Imports™

Atalanta Corporation
1 Atalanta Plaza
Elizabeth, NJ 07206
www.atalantacorp.com



L

L [T ]




Soft -Ripened Cheeses

Brie #350945 1/3 kg Eiffel Tower

French Brie is a double cream Brie with a high
moisture content of 60 %. The extra cream and
higher moisture create a refreshing taste, providing §
the cheese lover with an especially enjoyable @
experience. Eiffel Tower Brie has a white velvety
rind which ripens the cheese from the outside in,
creating a creamy texture. This Brie comes in n Y
protective cardboard packaging. ‘g}fmra»f«fw )

Also available:
Brie 500 grams #353020 6/1.1 Ib Eiffel Tower
Brie #353860 1/2 |b Eiffel Tower

Crémeux #353769 1/1.7 kg Eiffel Tower
At al antads French Cr ®meux Eiffel Tow
the discriminating palate. Crémeux means "creamy" in French, and this
cheese definitely lives up to its name! With 72% fat in dry matter, Crémeux is
downright decadent. It belongs to a family of soft-ripened cheeses called triple
cremes that have higher fat in dry matter than the average Brie;additional cream
is added during the cheese making process, resulting in a delicate, fluffy, and
velvety interior reminiscent of whipped butter. Just as other Brie styles,
Crémeux ripens from the outside in. The wheel is covered with a white, downy
rind that makes it as pretty as an iced birthday cake and twice as delicious.

Brie #350942 1/2 Ib Val de Sadne

Brie cheeses are known world-wide for their downy white rind and
cream-colored, soft interior that oozes when at the peak of ripeness and

t emper at u asee.s sviieet anal busterytwith hint of almond flavor. At 60%,
Val de Sadne Brie has higher than average fat in dry matter for a double cream,
as well as a moisture content of 50%. (Some other Bries contain as low as 40%,
while most fall around 50%.) With its ultra-milky interior and tender rind that is not
overly pungent, this Brie is a true French delicacy. This Brie comes from the Val
de Sadne near the river Sadne. Brie has a long history; Charlemagne was
allegedly a fan of these bloomy-rinded cheeses as early as 774. Traditionally Brie is a table cheese,
but today it has become popular for cooking applications as well.

Camembert #353022 12/8.5 oz Val de Sadne

ﬁ Camembert is a soft, creamy cow's milk cheese named after the village of

» ~  Camembert in Normandy in northwestern France. Similar to Brie but smaller, it

~ is made from pasteurized cow's milk and treated with white mold. It is ripened
" under a coating of Penicillium candidum and Penicillium camemberti for at least

A - three weeks. The small rounds are then wrapped in paper and/or boxed in thin

—— wooden cartons. When fresh, it is crumbly and firm, but as it ripens, it becomes

== runnier and takes on a stronger flavor. Camembert can be used in many dishes,

but it is popularly eaten uncooked on bread or with wine.



Brie, French Couronne #353888 3 Kilo Henri Hutin
This excellent, premiere Brie is imported from France, which is widely considered to
be the home to the best Brie. Brie is creamy and has an abundance of flavor, yet it

is not too sweet and sugary. Even more than that, its soft and silky white rind is
actually edible unlike many other cheeses. Its interior has a cream-like coloring

which often seeps like juices from a fruit at peak ripeness, making it quite delicious.

Le Fromager do6Affinois #353009 2/ 4. 4 |
Voi l ™ | e Fr oma g eripeneddadic¢acyifranoFrasce, befovesd tifits
fluffycloud-l i ke texture and tender, bl oomi
double creme brie-style cheese masquerading as a triple threat. It obtains its
extra silky texture through a French process of ultrafiltration. Before the rennet is
added, the pasteurized cowbs mil k pa:
from the milk. The result is a curd with a higher concentration of nutrients and
flavor s, and a swift ripening time o
in dry matter content of 60%. Serve this cheese with a slathering of fruit
preserves from Israel. Also available:

Le Fromager do6Affinois Bl ue #354379
Le Fromager doAffinois w/ Herbs #35438 44\

BRIE COURONNE
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Belletoile #353713 1/7 |Ib
Bell etoile is one of Franceds best
milk and contains around 75% butterfat due to the additional cream that has been
added. The result is a heavenly, buttery-rich Brie with a downy white rind. Belletoile is
mellow enough to pair with a variety of accompaniments including fruits, nuts and
jams. It comes in a large wheel that cuts into neat wedges with a star label on each slice i hence the

name Belletoil e, Abeautfiul star. o Pair this chee

Goat Cheese F

BOche/Blcheron/Bucherondin Goat Log #350951 2/1.75 kg Sévre et Belle

The word bichet r ans| ates as filogo in French.
called bdcheron, whi ch commonl y me a ntene favoriteumtte e
cheese shops, this wonderful mold-encrusted goat's milk log comes from Poitou in
the Loire Valley. Each log weighs in at nearly 4 pounds! Blche is aged for two

~

months, during which time it develops a firm, edible crust complete with a bloomy
white mold coating. It ripens from the outside in so that towards the rind, it is sharp and creamy, and in
the center, fudgy and flaky. Its flavors range from tangy to earthy all in one bite.
Serve Blche de Chévre with a warm, crusty SN
French baguette and a glass of  robust red = X
wine from neighboring Bordeaux. ' .
Goat Cheese #353025 2/1 kg Couturier
 Goat 6s mil k produces a
B cheese which, in its younger and fresher stages,
is called chévre after the French word for goat. Couturier is well-known brand of chévre from the Loire
Valley, popular for its fresh, mild flavor that is slightly acidic. Chévre is white and moist, and it has a
creamy yet crumbly texture that can slice, spread or even crumble over salads and pizza. It is also natu-
rally lower in fat and calories than most other cheeses. It is produced year-round without the addition of
animal rennet, making it suitable for vegetarians. The 1 kilo log is an ideal item for salads or for use as
an ingredient in recipes. Its larger size makes it easy to use for many applications including salad,
pizza and pasta. It may also be sliced and re-packed. Also available in the following sizes for catering
and cheese boards
Goat Cheese #353023 6/11 oz Couturier
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Blue -Veined

Roquefort Papilon Black Label #353033 4/3 Ib

This world famous Roquefort is a noble, all-natural ewe's milk blue cheese
from the Auvergne region of France. Papillon (which means butterfly in
French) wraps their top-of-the-line Roquefort in black foil to distinguish it
from lesser brands.

Roquefort #353034 4/3 Ib Vernieres

AThed classic sheepds milk blue che
the red Lacaune ewes that graze on the huge plateau of Rouergue, Causses
in the Aveyron area of southern France. First evidence of Roquefort was
discovered in 79 A.D. when Pliny the Elder wrote of its rich aroma. It was the
favorite cheese of Charlemagne. In 1411 King Charles VI gave rights to the
ageing of Roquefort to only one village: Roquefort-sur-Soulzon. Today this
cheese is still matured naturally in the same caves of this village for a
minimum of 4 months. Roquefort quality comes from the ewe's milk, the processing of the curd, the
Apenicillium roquefortio and then the maturation
Excellent for cooking, salads or cheese boards! Also available: Roquefort Wedges #353872 6/3 oz

With suppleness and power, Bl eu doéAuv
intensely flavored blue is produced in south-central France in the Massif Central
area, known for its craggy, granitic terrain and volcanic soil. Although sheep are

: mostly raised there, producers use cow's milk for Bleu d'Auvergne to give it a
P - ] creamier taste and texture than Roquefort. The blue mold makes it spicy, and it

k. has a tart, lactic flavor with a mellow saltiness. In the mid 1850s, Antoine Roussel
Et;!'\ devel oped the recipe for Bleu do6éAuverg
SNNESES penicillium glaucum molds from rye bread into his cheese curds and piercing it to
introduce air into the center of the cheese. It is aged for at least 4 weeks, but often longer. It was
granted A.O.C. status by the French government in 1975. 50% fat in dry matter.

?,/‘f—;‘ﬂ Bleu d'Auvergne #353080 2/6 Ib Livradois
3 ¥

At S A

! Fourme d'Ambert #353081 2/4 Ib Livradois

Fourme dO0Ambert is recognizable first for
cheeses, it is a true farmhouse blue made by a cooperative. It is made of pasteurized
cowd6s milk and is matured for 3 to 4 weeks:s
blues with its savory, nutty flavor and its extremely supple and dense paste. Its texture
owes to the special care it receives. Every week the cheese is injected with a syringe of
Vouvray Moelleux, a sweet white dessert wine from the Loire Valley. The result is a
creamy texture with a lasting taste of wine.




Boursin

This creamy cowds mil' e s

with garlic and herbs, including parsley,

[ chives and pepper. Mild, delicate and
‘b,(j 5'"' f herbaceous, it goes well with fresh bread
e & > bo”'kln / and dry white wine. Boursin is a staple on
v *\ > ,‘ modern kitchens today, but it has a history

§ bOURSIT === [nkiifid . that stretches back over half a century.
‘* OUKIn e v Boursin was created in 1957 by Francois
b5 S .‘-l';._.,\':-.??-' Boursin, a cheesemaker in Normandy. His
= first variety, Boursin Garlic & Fine Herbs,

was inspired by a traditional French dish,

fromage frais (fresh cheese). The cheese is served with a bowl of fine herbs on the side, allowing each

i‘

s araderre

\

\vnu\

person to create his or her own personally seasol
Cheese. 0 When Fran-ois Boursin first sold his «cre¢
name " Gournayo for the small town in Normandy whert
Boursin is not only a Abread and wineo cheese, bu

into polenta, risotto or mashed potatoes. For a Boursin surprise, place a layer of buttery mashed potatoes
in the bottom of an oval creme brdlée dish. Set two halves of Boursin on the potatoes, side by side. Cover
the Boursin with a second layer of potatoes on top. Bake at 325° until browned and serve. Each forkful
gives way to a creamy center of melted Boursin! OU kosher.

Garlic & Herbs Boursin
#353027 12/5.25 oz

.

b |

’ Garlic & Herbs Light Boursin
it o #353873 6/4.4 oz

Black Pepper Boursin ¥ - —5 Shallot & Chives Boursin
#353876 6/5.2 0z ,' bOul{S_,ln #353875 6/5.2 0z
N

Garlic & Roasted Red Pepper Boursin
#353874 6/5.2 0z

g

F Apple, Cranberry & Cinnamon Boursin
M‘ #353885 6/5.5 0z

Swiss/Emmenthal

France has long been known for its Emmenthal cheeses. Since France borders on the Swiss Alps, French
cheese makers share traditions and expertise with their neighbors. Atalanta offers a variety of French
Emmenthal and Swiss cheeses.

, Swiss 4x6 #023002 3/8 Ib Celebrity ~ French Swiss cheese
AR - Swiss 4x4 #023009 6/5 Ib Celebrity  French Emmenthal, cuts from wheels
L Swiss 4x6 #353031 3/10 Ib Frantal = .
Swiss 4x4 #353029 6/5 |b Frantal : =]
L Swiss 4x4 #353075 4/6 Ib Eiffel Tower :
— Swiss 4x6 #353074 3/10 Ib Eiffel Tower

)}

Ei ffel Tower 6s French Swiss i s a d-icdoted pastet a
sweet, nutty flavor, and a delicate aroma. The marble-sized holes are formed by the gas
produced by a special culture of bacteria. Made from u




Other French Specialty Cheeses

Abondance #353091 1/18 Ib Tournette

Full of character and brimming with flavors of fruit and hazelnut, Abondance brings
great gifts to the table. This name-protected cheese comes from the Haute Savoie

in France. It is a relative of Comté and Raclette, and is recognizable for its
reddish-brown crust and concave edges. It has a semi-firm texture that melts into

a buttery fondue. It is named Abondance because one of the three breeds of cattle

t hat provide the milk is the AAbondanc
from cattle that have grazed in the mountain pastures only i no silage or
fermented fodder allowed. It is aged for at least 90 days.

Comté Aged 1 Yr #353036 1/80 Ib

Comté i an ancient French Gruyere style cheese from the Jura mountains 1 is a

staple in any French household for both cooking and snacking. Fondue,

" sandwiches, and salads T Comt ® does it al | . Made f

sizable wheel is aged for at least one year to ensure an authentic sweet mountain

flavor, nutty tang, and complex flavor sometimes even reminiscent of hazelnuts,

nutmeg, and caramel. When the cheese is made with summer milk, it tastes fruity,

~ and with winter milk, it takes on a pronounced nutty flavor. Comté is cleaned and

o A rubbed with brine during its aging process. Although the crust is tough, the interior
is soft and chewy. The fAeyeso in the

vary from the size of a pea to that of a small cherry. This cheese is a natural match for a red Burgundy.

Comté Cuts 10 Months #353035 1/22 Ib  Same as above, but in 22 pound cuts.

Mimolette, Aged 6 Months #353783 2/7 Ib Isigny

AHow can you govern a count rGharleside h 'S
Gaulle once asked. Mimolette, the cheese that looks like a cantaloupe, was

the favorite of de Gaulle. Mimolett __ W
and comes in a round 7 |b. fiboule. ¢ b

cut open, it exhibits a brilliant orange hue, partly due to the richness of the
milk, but mostly to the natural annatto coloring. Overall, Mimolette is a fairly
mild cheese with pleasant sweet and nutty qualities. As it ages, its flavor
gets stronger and its color darkens. Mimolette is ready to be released at 3
months, but this version is aged 6 months. Also available

Mimolette Cuts #633933 4/3.5 Ib

Mimolette, Aged 3 Months #354361 2/7 Ib Isigny

Mimolette, Aged 12 Months #353735 2/7 Ib Isigny

Morbier #353030 1/13 Ib

Mor bier is It is an uncooked, pressed
produced in the in the Jura mountains of eastern France. It is recognizable for
its layer of ash running through the center. This ash stripe is rooted in aesthetics
and practicality. In modern times, it acts more as decoration, but according to
tradition, it separates the morning milk from the evening milk. Before the days of
climate control, soot was sprinkled on leftover Comté curd to prevent a rind from
forming and to keep the insects away. The next day, more leftover curd put on
top. Morbier is uncooked and pressed, and allowed to mature for two months. It
is brushed with brine so that it develops a natural fine rind and a soft, yellow interior. Its flavor savory,
fruity, and mild, contrary to what its aroma might suggest. 45 % fat in dry matter. Morbier is a
name-controlled AOC cheese.




Petit Brebis #353018 6/2 Ib Agour

APetit Brebisd means dlittle sheep
hails from the mountainous Basque area between France and Spain where
sheep graze on the plateaus of the
other rustic mountain cheeses of the area. Made of 100% pasteurized
sheepds milk, 1t ages for about 6
firm, crumbly texture. The rind is reddish and hard and contrasts nicely with
the white paste. It can be served as a robust table cheese alongside red
wines or used as a shredding cheese to add zest to pasta dishes, minestrone
or stews. An earthy Cotes-du-Rhoéne or a juicy Spanish Garnacha is
especially nice with Petit Brebis.

Petit Jurassic #353766 1/5 kg Fromi

Petit Jurassic is a rwustic mountain
milk. Petit Jurassic is produced in a cheese dairy in a village high in the
Jura Mountains of  eastern France. It matures in rock cellars for at least 5
months during which time the rind is treated regularly according to an old
home recipe. Petit Jurassic is a proud, rugged mountain cheese, complete
with cracks in the rind. On the inside, the paste is firm with a tangy, nutty,
fruity flavor typical of sturdy cheeses from this region such as Raclette and
Gruyére. Petit Jurassic keeps for a long time when stored at 6-7°C wrapped in a damp cloth. It
makes a great table cheese and also melts well for cold-weather fondues and casseroles. Try with
an herbaceous Cotes-du-Rhone for a delightful taste of the French outdoors.

Port Salut #353040 1/5 Ib

Port Salut is a creamy, mellowsemi-s of t cowbs mi | k
bright orange rind. It was originally made by Trappist monks in the
west of France. During the French Revolution, a group of Trappist
monks fled France to escape persecution. In order to survive abroad, \
they learned to make cheese. When they returned to France, they
continued to make their new style of cheese. Unlike many other
French cheeses, Port Salut is rather mild and sweet in flavor. Its light
yellow paste is smooth and velvety with a touch of tanginess. Port
Salut may be served at room temperature as a table cheese, but it
also melts well for cooking. Also Available

Port Salut Wedges #353762 10/5.3 oz  Pre-cut 150 gr (about 5 0z) wedges.

Raclette #353006 1/15 Ib Thuaire
Raclette is a famous melting cheese from Savoie. It is made in the Alps in
both France and Swiss. Although the flavor profiles are similar i creamy
and neither too sharp nor too salty i the French version is softer. Raclette
has a semi-soft interior dotted with small holes and a rosy, inedible rind.
The name derives from racler, meaning to scrape. This cheese is tradition-
ally cut into a half wheel and melted next to a fireplace. As the surface of
the cheese melts, it is scraped off continuously onto boiled potatoes, pick-
les, fresh vegetables and sliced meats. When a fireplace is not available,
the cheese is broiled in tiny skillets with the usual Raclette fare. It may
also be blended into fondue.
Raclette au Lait Cru (Raw Milk) #353007 1/15 |Ib Pochat Same as above
but made with raw milk and a more pronounced aroma.
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St. Nectaire #353813 2/4 Ib Livradois

Saint-Nectaire is a semi-soft cow's milk cheese from the Auvergne region in
south-central France. Its rind is gray, sometimes reddish, and speckled with
- white or rust-colored mold from the brine washing. Saint-Nectaire is soft to the
* touch and has a distinctive musty scent. To develop its rustic crust, it rests in a
dark, extremely humid cellar on a bed of rye straw. When cut, the interior
reveals a silky consistency and a spicy, nutty, lactic pate. The French
countryside provides a variety of aromas and flavors to create a complex milk
year round.

",

»‘.m

Tomme de Brebis #353017 1/9 Ib Agour

This Tomme hails from the mountainous Basque area between France and
Spain where sheep graze on the plateaus of the Pyrénées. Made of 100%
pasteurized sheepbs mil k, Tomme de
crumbly texture. The rind is reddish and hard and contrasts nicely with the
white paste. It can be served as a robust table cheese alongside red wines or
used as a shredding cheese to add zest to pasta dishes, minestrone or
stews. An earthy Cétes-du-Rhéne or a juicy Spanish Garnacha is especially
nice with Brebis.

Tommede Savoie #354349 2/3 |Ib Tournette

- A cheese of humble mountain beginnings, Tomme de Savoie from
= ™= ecastern France has proven itself as one of the true French greats.
< Tommes are traditionally lower in fat (20 to 40%) because after the
collection of milk, the farmers take the cream for butter, leaving the
remaining skimmed milk for the cheese. Tommes are made in a sturdy
mountain style for longer preservation. They are pressed so that their
paste is firm and speckled with small holes. Tommes are aged for
several months and can even be served extra aged. Their flavor is smooth with hints of nuts and
grass. Also Available

Tommede Savoie # 354307 4/3 |Ib Tournette

Feta #353066 1/18 Ib Valbreso ———
Produced in the region of Roquefort, Valbreso Feta is a fresh white % — =
cheese in salt brine. It is made exclusively from 100% sheep's milk,
which creates a sharp-flavored cheese with a slightly salty bite and rich,
tangy flavor. It has a creamy, melt-in-your- mouth texture, yet a firm
consistency. Valbreso Feta is good cut into cubes for salads and pasta,
or crumbled onto pizza or bruschetta. 50% fat content. Also Available
Feta #354344 12/ 70z Valbreso




Pre-Order Air Shipments

Affidélice au Chablis #353083 8/200 gr

Affid®lice is a cowdbs milk cheese from Bu
Chardonnay. Like Epoisses, it comes packed in a wooden box. Affidélice, however, is
smaller and has a more delicate flavor due to the lighter style of alcohol on the rind.
Affidélice ages for 3 to 4 weeks, during which time it is washed weekly. The rind takes on
the trademark orange color, sticky touch and pungent aroma and the paste becomes
creamy with complex flavors ranging from sweet and fruity to savory and meaty.

Aged Selles -sur-Cher #353043 6/16 0z Jacquin

Selles-sur-Cher is a disk-shaped goat's milk cheese from the Loire Valley. It owes its
dark dusty-looking rind to the coating of ash, usually oak, that is so common to cheeses
of this area. The ash helps mellow the acidity to promote a better affinage, and it also
attracts mold to the cheese that adds to the complexity of the overall flavor. After an
affinage of four weeks, Selles-sur-Cher is covered in a gray mold. Its texture is moist
and dense, and its flavor covers all the goat cheese bases i sour, sweet and salty. It
pairs well with a Sancerre or Pouilly-Fumé white wine from the Loire Valley.

Banon Feuille #353710 12/8 oz
Banon is a complex little cheese with a history that dates back to Roman times. It

comes from the arid pastures that surround Banon in Haute Provence. Traditionally it is Dw \

made of goat 6s mil k, but cowbds and sheepy,- ‘ e
of two weeks, it is dipped in eau-de-vie and then wrapped in chestnut leaves. The '
alcohol protects the cheese against mold and the fragrant chestnut leaves. Banon is
uncooked and unpressed, giving it a soft, yet dense paste that turns a yellowish color

when aged. It has a creamy, milky taste with an aroma of chestnut leaves. It can even
be eaten with a spoon! It pairs well with white wines and lighter reds.

Brebicet #353714 8/ 4.4 o0z Fromager do6Affinoi s

From Fromager d6Affinois, the -prpedneeér sowds t
comes a pavé made of pasteurized ewe's milk. The name is based on the French word for
ewe, Abrebis. o Brebicet i s cCreamy and S Mo (

simultaneously sturdy and mild. Its compact size and unique flavor profile make it a great
cheese for snacking, cheese trays, dessert and even breakfast. Brebicet pairs well with a
light white wine and fresh or dried fruits.

Brie de Meaux (Fromage de Meaux) Rouzaire #353060 1/7.4 Ib

Fromage de Meaux is the pasteurized version of the name controlled cheese, Brie de
Meaux AOC. Since Brie de Meaux is aged under 60 days and is made, according to
French | aw, with raw c ow-@rmsBrigmborhpkomiseR and madé
an equally delicious version with pasteurized milk for export. Since the pasteurization
excluded it as a Brie de Meaux AOC, it took on the name Fromage de Meaux. It is
thermalized 1 pasteurized for a longer time at a lower temperature, so that the milk
retains its flavor. The result is a cheese very close to the raw milk original it is more aro-
matic and robust than industrial Bries. Aged for 4 to 6 weeks, it develops a heady
aroma and pungent flavor of mushrooms, truffles and ripe fruit. The rind becomes
golden with rosy tinges, and the interior turns the color of straw.
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Brie de Nangis #353058 2/2.2 Ib Rouzaire

Brie de Nangis was originally an artisan cheese made in the town of the same
name. Though no longer produced in Nangis, it remains true to the original
style. A less ripened version of Brie de Meaux, this cheese has almost become
extinct several times in its history. Luckily a cheese maker revived the recipe
and brought the cheese back to the market. The export Brie de Nangis is made
out of pasteurized cow's milk and ages for 4 to 5 weeks. It is much smaller than
its sibling, Brie de Meaux, but shares many of the same texture and flavor
characteristics. When young, it is milky and sweet with just a hint of earthiness
and hazelnuts. Over time, the flavor becomes more pronounced and even
pungent. Try it with a red Burgundy or a Cotes-du-Rhone.

Brillat -Savarin #353092 3/1 Ib Lincet

"A meal without cheese is like a beautiful woman with only one eye," said

the famous 18" century gastronome Jean Anthelme Brillat-Savarin, author

‘o f AThe Physiology of Taste. o0 This t

- 19306s by Henry Androuzxt, father of F
- During the brief maturing period of one to two weeks, the cheese attracts a

downy rind of white mold. After more aging, it may even become speckled

~  with orange flecks. Brillat-Savarin is slightly neutral when fresh, but can

~ develop a pronounced taste if well matured. (see below). Its taste is soft and

_ faintly sour, and its texture is as creamy and luscious as whipped butter. It

! pairs beautifully with Champagne.

mSAVAL,

it

Brillat -Savarin Affiné #353061 3/16 oz  Salaipro

This aged version from Salaipro has a milky, slightly sour, and sometimes tangy flavor
and a sweet cream smell. Its tender, creamy consistency makes it a star in the category
of triple créeme cheeses. This decadent triple cream cheese should only be eaten with
friends! It is one of the richest cheeses you will ever taste, so a full pound of it will easily
serve 12 people. This cheese is perfect for dessert and should be served with ripe,
fresh fruit and crusty, French bread.

Brillat -Savarin Amour with Truffles #353099 6/1 Ib
From such great inspiration comes a soft, white, fresh
version of Brillat-Savarin called Petit Brillat. The classic triple creme
Brillat-Savarin, but with the addition of truffles. Sexy and decadent. As the
name suggests, this little cheese is coated with fine mixtures i irresistible
to those who love lively garden flavors and the smooth, fluffy texture that

.f only triple créme cheese can deliver. Petit Brillat contains 72% fat in dry

. matter. Brillat-Savarin is produced all year around, mainly in Normandy,
“ though Fromi 6s creation comes from B
_ ‘;‘ Petit Brillat with Herbs #353811  6/7 oz
' Petit Brillat with Papaya #353797 6/7 oz

Petit Brillat with Pepper #353798 6/7 oz

Petit Brillat with Raisins #353796 6/7 o

Petit Brillat with Truffles #353800 6/7 0z

Brin d'Affinois #353716 8/4.4 oz

The French word "brin" means something very small and light. Le Brin is a small
washed rind cheese in a hexagonal shape. This cheese is a cross between a
washed rind and a soft-ripened cheese. Its reddish-orange rind gives it away as a b.
linens variety, but it is much milder and less aromatic than the likes of Muenster and
Epoisses. To add an extra flavor dimension and creamy texture, it is dusted with
white penicillium candidum mold. Le Brin is velvety smooth and has a mild, sweet
aroma and flavor, making it the perfect accompaniment for fresh fruit. It is a
vegetarian cheese made of pasteurized
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Cabri Corolle #353014 6/16 oz

Cabri Corolle may taste like it was born on a Mediterranean island, but it actually
comes from Poitou-Char entes i n western France,
cheeses. The rich milk from this area produces a buttery cheese that is soft and
creamy. The Chéevréchard cheese makers took their inspiration for this goat ball
from Corsicads Fleur du Magquis sheep
is coated in spices such as rosemary, peppers, peppercorns and juniper berries.
The herbs infuse their natural fragral S
a harmony of zest and spice. LA

5/
0,3

Cabriflore Chévre Cendré #353726 6/7 oz
From the small town of Celles-Sur-Belle, famed for its extraordinary dairy products, comes Cabriflore Chévre.

Smooth and delicate this ashed goatdés milk round boa

Cabridoux #353742 12/5 0z Sévre et Belle
¢ Cabridoux is a fresh, spreadable goat cheese in a hexagonal dome package. It comes from the
expert cheesemakers at at S vre et Bel |l e. The
cheese. Cabridoux is a wonderful cheese for breakfast or snacks, and because it is not
overpowering, it blends well with other flavors and is ideal for those who find other Chévres too
strong.

Camembert #353069 12/8 oz Le Chatelain

Camembert Le Chételain is a classic Camembert from Normandy. It is succulent, golden, ~§L;_3.,.,ﬂ;
perfectly ripe, rich and creamy. Gently pasteurized at moderate temperatures, Camembert -

Le Chatelain retains most of the authentic flavors and qualities of the raw milk cheese sold
only in France. Camembert is excellent served with light reds from the Loire Valley or
Champagne. In  Normandy, a region known for its apples, this cheese is paired with an
apple liqueur called Calvados. The countryside full of fruit gives this cheese a unique flavor.

Camembert #353730 6/9 0z Le Rustique

Le Rustigue Camembert is made in Normandyd home of the original Camembertd using milk
from cows which graze on the lush green pastures. It owes its authentic flavor to the quality of
its ingredients and the traditional savoir-faire in its making. With its white bloomy rind and
deliciously soft smooth centre, Le Rustique Camembert is a must on any cheese board. It is
best enjoyed soft and runny at full room temperature.

Chabichou du Poitou #353015 6/8 oz

Poitou is the most important goat-breeding region in France and the cradle of goat
cheese production with traditions dating back centuries. The victory of Charles
Martel over the Sarrasins at Poitiers in 732 created a rebirth of goat cheeses (chebli
in Arabic, from which comes Chabichou). Chabichou was awarded AOC status in
1990. This cheese is a cylinder-shaped with a bluish-gray mold that overlays the
. thin, white mold when mature. It has a delicate and slightly sweet, nutty flavor
J touched by a faintly acidic and salty flavor. The soft, even-textured pate becomes
hard and brittle when the cheese matures. After a long period of maturing, it
becomes crumbly. Try with Sancerre or Pouilly-Fumé. 45 % fat in dry matter.

Chaource #353056 6/1 Ib

Chaource looks and tastes like a triple créme Brie, but with only 50% fat in dry matter, it
is a double creme! Chaource (pronounced shah-OORSE) is a beautiful soft-ripened
cowdbs milk cheese known for its light a
Champagne, Chaource actually has its roots in the Champagne region of France; it is
named for the small champenois town of Chaource and has been produced in the
surrounding areas for over 600 years. This Chaource is made from pasteurized milk. It
smells slightly of mushrooms and has a rich, fruity and creamy flavor. When young, its
paste is smooth, and when aged, it becomes very creamy and almost liquid with a
nutty, salty flavor.
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Clochette Chévre #353727 6/7 oz

Possibly Francebés cutest cheese, the Cloc t
notes of fresh cream. Clochette transl ate t |
shape through the careful ladling of curds into a bell-shaped mold. Affinage takes between
two and four weeks, during which time the rind attracts a bouquet of natural mold. Clochette
is native to Poitou-Char entes i n western France, one un
goat 6s mil k. It is excellent served at ro at
even gently warmed for breakfast. Shelf life of 35 days.
# Coeur Gourmand Filled Goat Cheeses, Coque
& #353805 6/3 0z Figue (Fig); #353806 6/3 0z Marron (Chestnut)
\" These dainty little goat cheeses comefrom the Périgord region in
' central-southwestern France. Chévre from this area is popular for its mellow,
‘ “ creamy flavor that creates harmonious combinations with fruits and nuts. One
cheese is filled with sweet fig jam, and the other with luscious chestnut cream.
- s Each cheese is showcased in its own per
Q;‘ the cake similarities dono6t end there.

cheesecake 1 and a gentle sweetness to match i these tiny indulgences are
better than any dessert could hope to be (and lower calorie.) The 80 gr rounds
(approximately 3 0z.) are ideal for an after-dinner téte-a-téte, or even a romantic
breakfast.

Coulommiers Rouzaire #353718 6/14 oz

Pronounced koo-lom-YAY and named for the town of Coulommiers in the
Tle-de-France, Coulommiers is known as the ancestor of all Brie cheeses. It is
ripened between 4 and 8 weeks until it achieves an extra rich and creamy body.
With 50% fat in dry matter, Coulommiers falls under the category of double
cream cheeses. While it is a member of the Brie family, it has a nuttier flavor and
thicker crust than the standard Brie. On the finish is a note of bitterness that
gives it added complexity. This cheese shows its colors best at room
temperature. Good wine accompaniments include red Bordeaux, Cotes-du-Rhdne or even Sauvignon Blanc.

—

- .

Crottin Affiné #353053 12/1 oz Chevréchard
Crottin de Chavignol Aged #353054 6/1 oz Jacquin
s Crottin de Chavignol is a goat cheese native to the Loire Valley in western France.
Although it is good fresh, it is even more complex when it is aged to hardness. When
-~ young, it has a bluish rind with a glossy texture. The flavor is salty and full of minerals
; with sweet and sour milk. When aged, the smell is strong with a meaty texture and a
,4 robust flavor. The rind becomes rough and hard, but a quick brush with a grater will
)’ remove the surface. Hot crottin on salad with wine vinegar makes a good appetizer,
especially when paired with Sancerre.

Délice de Pommard #353728 6/7 o0z

Usually one associates triple créme cheeses with big, bloomy cow Bries, but from the Burgundy
region of France comes a triple creme goat ball rolled in mustard seeds. Délice de Pommardd f
named for the village of Pommard where it is handmaded boasts a super creamy 70% fatin dry &
matter and a coating of tiny, tangy dots. This odd delicacy is the brainchild of Alain Hess, and it
pairs well with a red wine from the area.

| 6Edel de ClI ®ron, Small #353709 6/8 o0z
A most gracious Brie style model of Vacherin du Haut-Doubs made in Franche-Comté
with gently pasteurized cow's milk. Because the paste is very soft, it's packaged with a
traditional wooden rind to hold the cheese in place. Each delicate wheel is enclosed in a
chipwood box. The perimeter of the cheese itself is banded by a strip of an aromatic
spruce bark which lends a woodsy, resinous flavor to the cheese. The crust is a pale gold
with specks of pink throughout, and you will notice the checked cloth markings on the top
of the wheel from a special 3 week brining process. Best eaten at a fully ripened stage,

L' Edel is creamy and almost liquid-liked so runny and creamy you'll need a spoon!
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remarkable and complicated cheese. Rumor has it that Epoisses was also a favorite of
Napoleon, especially with Chambertin wine. Epoisses became very popular in the
early part of the twentieth century, but disappeared during the Second World War. It
was only in 1946 that two local Bourguignon families started to produce it. Epoisses is
first washed with salty water. The cheese is kept in a humid cellar. After one month,
Epoisses is washed again with a mix of rainwater and Marc de Bourgogne spirit two to
three times a week. Epoisses has a powerful, rich flavor. It is salty and creamy with a
pungent smell. Try it with a raisin bread and white wine from Burgundy, or sweet wine such as Sauternes or
even the liqueur, Marc de Bourgogne.

Epoisses AOC #353055 6/9 oz
‘ Epoisses originated in the Abbaye de Citeaux where monks first produced this
s

Explorateur #353094 6/9 0z Petit Morin
Introduced in the 1950s in honor of the first U.S. satellite, Explorateur is truly a product
of its erad the decade in which triple creme cheeses were invented and when space ex-

ploration was all the rage. Explorateur was on the market before man set foot on the > -

moon! Even though it is a modern cheese, it has become an instant classic that will . \ Q
persist into the future. Explorateur boasts 75% fat in dry matter, making it as close to %’ ’
butter as a cheese can get. This high fat level is achieved by adding pure cream to the : ,

milk and the result is a cheese with an ultra rich, buttery paste. Explorateur comes in its —

own plastic dome that allows it room to breathe and grow. Its white rind blooms over the
edges of the label to give the cheese a look of freshly fallen snow.

Fleur des Alpes #353825 6/17.6 oz La Tournette

The French, known for their mastery of cheese, have found a way around that
pesky A60 day raw mil k éstyle andese fromlSavois hapall w R «
the characteristics of the raw milk version, but is legal to travel on American soil at

a much younger age. Gently pasteurized Fleur des Alpes hits U.S. customs six

weeks before the actual Reblochon. The scientists at La Tournette have developed

a special blend of cultures to give the cheese a raw milk flavor of butter, nuts and
mushrooms. Along with this complex bouquet comes a delicate rind, slightly pink
from the brine bath. FIl eur des Al pes tra
dry matter.

Fleur du Maquis Herbes #353089 6/32 0z

All decked out in a furry mantle of herbs and gray mold, and then topped of with a crown
of red chili peppers and juniper berries,
an i mpression. The name Fleur du Maqui s 2
The magquis is a type of high ground in Corsica where sheep enjoy a wealth of shrubs
and herbs. Because of this unique grazing land, their milk takes on an herbaceous
guality. To enhance the cheesebs Mediter
rosemary needles. The berries and peppers on top add aroma and spice. When young,
it is white with a fresh sheepds mil k f
softens, the rosemary browns, and the cheese acquires an edible fuzzy gray mold.

Florette Chevre #353717 8/4.4 oz Affinois

This is a Brie-like goat cheese that comes in a hexagon-s haped #Awheel

t hough it is made of goatés mil k, it has
into bitterness. The goat cheese aroma is noticeable, yet faint and pleasant. After

4 weeks of aging, the texture becomes satisfyingly creamy and spreadable. Florette

is a must for any goat cheese lover! It hails from the Southern Rhéne.
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Gaperon #353068 6/12 oz

Known in Auvergne for at |l east 1,200 year s,
whi ch means fAbuttermil ko in the | ocal di al e
liquid that was left in the butter churn (buttermilk) and mixed with fresh milk. Today it is usually
made with partially skimmed milk and inoculated with penicillium candidium to create a white
mold on the rind and to allow it to ripen from the outside in. Garlic is plentiful in Auvergne,

hence the generous addition of garlic to the paste. For even more spice, cracked black pepper
is mixed in. This cheese has an almost Brie-like texture and can be eaten at any stage of ripening. Gaperon is a
tender, tangy treat that can stand up to beer and even vodka.

Gratte -Paille #353016 8/12 oz Rouzaire

This decadent triple c¢cr me cowbdbs milk cheese
Seine-et-Mar ne . The name of this cheese derives f
and fApailledo (straw). This soft whit e -Ruileiisc k ¢
buttery and creamy with an oily texture and a mushroom flavor which sharpens with age. 70%

fat in dry matter.

Grés des Vosges #353804 8/4.4 oz

This traditional soft-ripened, washed rind cheese is a true farmhouse delight. Grés des ;
Vosges is carefully matured for at least 3 weeks in humid cellars, located in the vineyards of ”
the Alsace region. Each cheese is hand-packed in oval cardboard trays and decorated with

a fern leaf. Made with pastuerized cow's milk, Gres Des Vosges has a full flavor and lus- "~‘.:"~
cious texture. You wouldn't believe that such a small cheese could have such a powerful < R u

aroma! Sure to become a new favorite of washed-rind cheese lovers everywhere. . l /
Goat Camembert #353712 5/7 oz Jacquin
This extra creamy goat's milk Camembert from Jacquin is satiny smooth. Its flavor provides

everything you expect in a goat; it is tangy and rustic with hints of lemon. This Camembert pro-
vides an interesting blend of Norman soft-ripened cheese texture and Loire goat character.

Le Chevrot #353085 6/7 0z Sevre et Belle

From the famed Loire Valley producers Sévre et Belle comes a little goat cheese nugget
with a wrinkly rind. Le Chevrot can be eaten young or aged. When mature, Chevrot's
outer wrinkly mold begins to firm up and the interior layer softens and shows vegetal, tart
flavors. Its buttery, nutty flavor and lush quality win over goat cheese fans worldwide.
Pasteurized goat's milk. Pair this cheese with Sancerre and Vouvray.

—

T, Livarot #353706 12/250 gr
-\ Livarot (pronounced lee-vah-R OH) earned the title of it he
leavesd or in modern times more often paperd that strap the soft cheese into place during

its ripening. These bands resemble the five
~—>4 decorative trimming, Livarotés rind is wunigq
cowds milk cheese; it i's bathed in brine a

character appropriate for a military hero. The rind is also treated with Roucou, the French
term for annatto, which gives it an orange tint. It has a strong smell and spicy flavor, but the paste underneath is
creamy and buttery. Since Normandy, a region known for its apples, this normal cheese is a natural match for
Calvados or apple ciderd or apples! Also available Livarot Grandoge #353093 6/9 oz

Pyrénées Montcaynol Poivrevert #353770 2/4 kg Onetik

Poivre Vert (pronounced pwah-vr vehr) is just a fancy way o
I Yes, this cheese is trés French! But it comes from a lesser known French cheese region in
the Pyrenees mountains, home of many interes

milk. Poivre Vert is quite mild with a fresh, lactic, yogurt-like taste. Beneath its black wax
rind lies a pale-white interior dotted with small holes and unevenly distributed chopped
green peppercorns. As with other semi-soft cheeses like Doux de Montagne, this cheese
has an even-tempered, buttery flavor. When allowed to come to room temperature, it becomes even softer and
more buttery i with a fresh, piquant note from the peppercorns. It melts exceptionally well over low heat, giving
your hot sandwich or burger a gourmet touch.
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Montbriac #353045 6/1.3 Ib Rochebaron

Montbriac is made in Pouligny-Saint-Pierre in central France. It is the result of a
successful experiment that combined blue mold with a typically French soft, creamy
cheese. Montbriac is made by injecting the cheese with the same mold that is used to
produce Roquefort. Rich and sinfully creamy, this wonderful product is a fantastic
example of the French love for fine cheeses. It has a strong, blue flavor and a texture
similar to that of Brie. Made from pasteurized cow's milk.

Munster Haxaire Small #353049 12/8 0z

Munster from Alsace comes exclusively from an area spreading between the East of the Vosges
in Alsace and the West of Lorraine. In the 7th century Irish monks settled in what is now called |
Munster Valley in Alsace. They created Munster to preserve milk and feed their people. Farmers
still use the traditional production methods to make Munster. The cheese is rubbed by hand with
a solution of salt and water. The brine helps the growth of bacteria and gives a strong flavor to
the cheese and prevents mold from developing. Maturation of farm Munsters initially takes place
outside for one week. Munsters are then transferred into caves next to old Munsters. Every other
day the Munsters are washed and brushed so that they develop a strong and powerful aroma. The paste is
fine-textured and golden, slightly sticky, and sweet.

Also available Munster Haxaire Large #353050 2/1.7 Ib

Pavé d'Affinois #353715 6/5.3 0z
& Pav® dOoAffinoi s -rinded cheese iwithpa peasingwfmisht Elade in small,

# individually wrapped squares called Apav®so,

. softr i pened cowbds milk cheese, Pav® is reminisc
makes it a favorite of lighter style soft-ripened cheeses. With its delicious richness, this
double cream cheese provides an unforgettable tasting experience. It gets its character from

buttery flavor of a cowbds milk cheese, and it

gett oget hers and small parties. Made from pasteurized

Persillade de Chévre #353013 6/16 oz Chévréchard

Ch vr®chard has been making fine goatds mil k, T
region of Poitou-Charentes since 1953. In this area of France, the cheese is almost exclusively @ e
goat 6s milk. They have created a delicious s\,"_
"Persil" is French for parsley, and "persillade" is a mix of parsley and garlic. This fresh, tangy ¥ ' 4
cheese blends well with these ingredients. Serve with raw veggies such as celery or carrots or v
spread on crusty bread. Persillade de Chévre is easy to bring along for a picnic or for a quick and

tasty snack when company comes calling.

Pierre Robert #353057 4/18 oz

Pierre Robert is a triple créme cheese named for two friends, Pierre and Robert i Robert
being of Rouzaire cheese family fame. Rog
Seine-et-Marne of the northern lle de France region. Their creation was an immediate |
success i not only tasty, but also beautiful with a soft rind that literally bloomed tiny white E e -
fifl owers. o0 This rather small wheel i s pa‘ il
pasteurized cowbébs milk enriched with cr me fra che,
Affinage lasts around 3 weeks for a full cream effect. Delicious with Bordeaux or Champagne.

Saint Paulin Mére #353784 2/4 |b Isigny Ste. -Mere

. Originally the masterpiece of French monks, Saint Paulin is a monastery-style cheese from

" northern France. This version is made of pure

| cooperative, Isigny Sainte-Mére. Literally born of divine inspiration, Saint Paulin spends over 60
days in the hallowed caves of Normandy, during which time the rind is washed with brine and
then carefully brushed to give i @silkytekiwadcheeso f F
with a sweet and salty taste. Isigny Sainte-M r eds mil k i s the Awhite
world. The Isigny Cooperative was created in 1932 to defend the name of the Norman town
"Isigny" and the products which are produced in Isigny and in the surrounding area. It later

merged with the Sainte-Mere Cooperative to form the Isigny Ste-Mére Cooperative Dairy Union (UCL). This

dairy holds a firm position in France because it produces a fabulous butter as well as the AOC cheeses

Camembert and Pont I'Evéque. 45% fat in dry matter.
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Pont I'Evéque Au Cidre #353861 6/8 0z

. Near the coast of Normandy, Pont I'Evéque is made on small farms using rich, salty
cow's milk. This washed rind cheese is well known for its delicate bouquet, which is
rumored to be reminiscent of the Norman countryside. Pont I'Evéque is a very rich and
soft cheese with a creamy and full-bodied flavor. The rind becomes pinkish, sticky and
smelly with age. This beefy cheese is more intense than Camembert. Pont I'Evéque
pairs well with Pinot Noir, Pomerol, or Saint-Emilion red wines, Norman cider or beer.
Also available #353095 6/12 oz by Graindoge

Roucoulons #353048 6/8.8 oz

Roucoulons (roo-koo-LAWN) is a small, soft-ripened mini wheel similar to Brie, but with
a touch more richness. Closer in flavor to Camembert, this cheese has a straw-colored
interior that is ripe, but not too chalky. It is traditionally produced by Milleret in the heart
of the Franche-Comté region. Like Camembert, it claims to be a soft-ripened variety, but
like Pont 'Evéque, its predominantly red rind has only a dusting of white mold. Its flavor ——
lies somewhere in the middle as welld between buttery and savory. Its wrapper has a
big red heart on it, making this cheese a nice gift for a loved one.

Soumaintrain #353010 6/14 oz

“\‘N\\’V Soumaintrain is a farmhouse cheese made with pasteurized cow's milk. Inside the
g A\ disk-shaped wheel is a soft pate that is uncooked and unpressed. The rind develops an
\ : '\ orange color from continual washing in brine. The affinage takes about 6 to 8 weeks, with
" | continual brushing in a solution of brine with Marc de Bourgogne added. Over the
maturing period, the quantity of Marc is increased. The final result is a rich, tasty cheese,
excellent for the winter months. When served fresh, it has a white interior that melts in
the mouth. Soumaintrain has a powerful, rich flavor with a pungent smell. The pate is

fine-textured with a taste of sweet, salty and creamy milk flavors.

Délice de Bourgogne #353037 1/4 Ib Le Délice
Délice de Bourgogne is a soft-ripened triple creme cheese in the tradition of St. André, but N
made in Burgundy. A luxuriously creamy, rich, full-flavored cow's milk cheese, Le Délice has Deélice,

all the buttery flavor of a Brie, but with the extra addition of cream to give it a texture of T
whipped butter. The exterior is encased in a chalky, soft rind that is yellowish-white in color. neve
True to its Burgundian roots, le Délice has a dimension of earthiness as well. A buttery, ‘i 3 :

melt-in-your-mouth, fromage experience! Also Available
Petit Delice #353764 6/200 grams

St. Félicien #353740 6/5.3 0z

St. Félicien is a soft-ripened cow's milk delicacy from the farms in the Rhéne-Alpes area

of France. It is similar in style to St. Marcellin T it, too, comes in a ceramic bowl i but

| St. Félicien is petite. It only weighs about 5 oz. whereas St. Marcellin comes in 8 oz. and

... 11 oz. rounds. The French call this type of
* The rind and pate are both soft because a soft curd was used in the production. Affinage

takes at least two weeks, and the result is a luscious bowl of creamy, tangy cheese with

a natural yellowish bloomy rind.
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> St. Marcellin Ceramique #353063 9/11 oz

This small Afcheese in a crocko
eastern France is soft and creamy. St. Marcellin is often made with
cowds mil k, but originally it w

least 2 to 6 weeks, and sometimes even longer for a chewy texture.
(Most versions sold in the U.S. are mean to be eaten young and
soft.) St. Marcellin is by definition a rindless cheese, but it acquires a
dusting of ambient white mold that makes it wrinkle up on top. The
pate has a rustic, nutty aroma. Its light acidity and yeasty, vegetal
flavors set it apart from other soft French cheeses, but its flavor profile appeals to fans
of Banon, Brie and fresh Piedmontese cheese. Better yet, it comes in a reusable crock that makes a great
olive oil bowl or butter dish!

Saint-Marcellin Cup #353065 12/8 oz Same as above packed in ceramic cup

Supréme #353880 2/2 kg

Also known as "The Queen of Cheeses," Supréme is a luxurious triple creme
cowbs milk cheese from the Burgundy reg
créme fraiche gives Supréme its richness and smoothness. Supréme is perfectly
matured; it has an edible, bloomy white rind and a mellow, soft paste that turns the

- color of cheesecake during the aging process. Supréme has humble origins. It was

born in a windmill! In 1926 Frangois Paul-Renard, heir to the family cheese-making
business, started a small cheese dairy in an old windmill. He introduced this triple

cr me in the 1930s under the name fALes D
- Supréme had gained a strong reputation, and reached international stardom in the

1960s.

Valencay Pyramide Ash #353707 6/8 oz Jacquin

This Valen-ay is a pasteurized goat ds
producer, Jacquin. It has an earthy, tangy flavor that is sweetened by the gray mold
surface. Its bloomy rind helps it to ripen from the outside in, giving it a creamy texture
when fully mature. Why the flattened pyramid shape? One story claims that Napoleon
himself went through the town of Valengay after his disappointment in Egypt, and at
the sight of the little pyramids, lopped their tops off with his sword. Valencay
Pyramide is a delightful nibbling cheese that pairs well with steely Sauvignon Blanc W
and Sancerre from the Loire Valley. This goat is an AOC name-protected cheese.

Valencay Pyramide Aged #353042 6/1 1b Jacquin
Aged Valencay is the same cheese as above, but more aged. At this stage, it has an
earthy, piquant quality with a great depth of flavor. Its bloomy, wrinkly gray rind helps
it to ripen from the outside in, giving it a creamy texture when fully mature. It has the
familiar lopped off pyramid shape, supposedly the design of Napoleon who was
angered to see pyramids after his failure in Egypt. Also AOC.

18



Butter

Sevre et Belle was founded in 1893 as a small cooperative in the village of Celles-sur-Belle in the west of
France. Throughout the generations, the company has grown, creating products of consistently exquisite
taste with an unfaltering dedication to quality. Run by locals, it has remained faithful to tradition while
constantly adapting to advances in technology.

From the century-old dairy Sévre et Belle in Poitou-Charentes, France, comes this sophisticated, high-end
butter. The original and first butter they produced, it is manufactured following traditional methods to preserve
the real flavor of rustic butter. Produced in barrel-shaped drums, the cream is matured for 24 to 36 hours to
allow the full development of flavor with a "nutty" taste typical of the region. This method produces a pure
butter with an incomparable texture. It is washed with clear water to obtain a very pure, raw and perfumed
butter.

Butter Rolls Salted #353000 20/250 gr Sévre et Belle
Butter Rolls Unsalted #353001 20/250 gr Sévre et Belle

French Goat Butter #353086 12/250 gr Sevre et Belle
Sevre et Belle makes goat butter in the traditional way,
using barrel-shaped churns and cream matured for 36
hours to develop the world-famous distinctively nutty
taste - a real "rural flavor" that is typical of the region. Their
methods produce a pure butter with an incomparable
texture. Their use of rustic packaging, including a
hand-wrapped roll of butter carefully placed in a wooden
basket, further indicates the premium nature of this
product.

Isigny

The Isigny terroir has the advantage of a mild and damp climate. Located near the sea, it enjoys the benefits

of the Bessin and Cotentin marshes. The cows which graze there fed on grass rich in iodine, beta carotene

and trace elements. The quality of Isigny butter reflects all these natural advantages; it is impossible to

confuse it with any other butter. The fame of Isigny butter goes back to the 16th century. By the 19th century,
the population of Paris alone consumed 800 tons of butter a year.

Butter Bars Sweet #353002 40/4.2 oz

Unsalted #353003 20/9 oz

Isigny Sainte-Mére butter bars have a faint taste of hazelnuts and are rich in vitamin A.
Isigny Sainte-Mére butter shows its pedigree with a buttercup yellow color and a silky
smooth texture.

Beurre Le Gall Fleur de Sel #353738 12/250 gr Isigny

Fleur de Sel is a rare and sophisticated salt from France that is very hard to

procure. Isigny artfully incorporates this sophisticated product into their already

divine golden "baratte" butter. The process used to create "baratte" butters was

developed in French dairies. They use a unique system that separates the milk,

"spinning" the heaviest part into a thick cream (which later turns into butter), and

then injecting it with another dose of sumptuous cream for a texture that is

fabulously smooth. Also available

Beurre Baratte Sel Guerande, Isigny #353739 10/250 gr  Made with fleur de sel from the Guerande Marshes.
Butter Sheets 10/ 1kg #354383
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