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  ATALANTA CORPORATION Fall 2012 

 

        Specialty Cheeses, Meats & Groceries 

 

Welcome to Atalanta Corporationôs Fall 2012 Specialty Product Book. We have made significant improvements 

in this, our fourth edition.  Between 2006 and 2011 Atalanta Corporation added over 250 new products, most of 

which are included in this book.   

 

In this product book, please note the following improvements: 

 

1. Higher quantity of quality pictur es. 

2. Increased original writing excerpts from Atalantaôs ñCheese of the Dayò mailing list. 

3. More Italian products included. (See Italian Specialties Book for complete line) 

4. New sections of specialty grocery items including: 

a. Cookies, Confections, Desserts, & Nuts 

b. Meats 

c. Coffee 

d. Crackers & Flatbreads   

e. Sauces & Condiments 

f. Mediterranean Delights 

 

As we discover every day, the challenge to produce the best ñtoolò for our customers, prospects and own staff is 

greater than ever. Again we ask that you always consider this product book as a ñwork-in-progressò and we 

welcome your comments on ways to improve our next edition.   

 

Further, please remember that not all products are in stock every day of the year, and certain products described 

here may only be available as special order items. Our Italian, French and Spanish air cheeses are pre-ordered 

every two weeks and are not stocked items. Please check with your Atalanta sales person for our deadlines and 

schedule for ordering these cheeses. 

 

Lastly, no matter how hard we try, we do make some mistakes and ask that you ignore an occasional typo, 

spelling or grammatical error.   

 

For more information on the items in this book including pricing and availability, please contact your sales 

representative. You may also contact Atalanta Corporation directly at (908) 351-8000 or visit our website: 

www.atalantacorp.com. 

 

Ask your sales representative about our Cheese of the Day or visit our website: www.cheeseoftheday.com.   

http://www.cheeseoftheday.com/
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         ARGENTINA 
Blue Cheese #964320 2/5 lb San Ignacio                                                                                                      

The cheese masters at San Ignacio in Santa Fe, Argentina make blue cheese with the same passion and expertise as those before 

them. Made from rich, creamy pasteurized cow's milk, the blue mold spores which give this cheese its characteristic color and flavor 

are imported from France. San Ignacio Blue has a soft, creamy and crumbling texture that displays a balanced contrast between its 

ivory color and the greenish blue veins. Excellent crumbled over salads or in numerous recipes; San Ignacio Blue is also a delicious 

snacking cheese when served with fruit and crusty French bread. 

 

Edam Balls #640916 12/1 lb Magnasco 
 At the beginning of the nineteenth century, three brothers, Luis, Fortunato, and Jose Magnasco, emigrated from Santa Margherita, Italy, 
to Argentina. Founded in 1855, Magnasco Hermanos has been dedicated to the commercialization of milk derivative products and dairy 
cattle raising in Argentina for nearly 150 years. Since its foundation as a small family-run business, it has became one of the leading 
dairy producers in South America while still being run by its founders fourth generation descendents. It is recognized as the countryôs 
oldest dairy company. During the last years, main foreign markets have been the United States, the Caribbean and Brazil. Magnasco 
Edam is a copy of the Dutch original ï complete with red wax and cellophane overwrap. It is a touch sharper and much harder than the 
cheese that inspired it. Made from pasteurized whole cow's milk, Magnasco Edam is hard enough to grate and makes a wonderful 
topping for any rice, vegetarian or pasta dish.  Also available: Edam Red Wax Loaf #643020 2/8 lb Magnasco  

 
 

Extra Sharp Provolone #643078 2/12 lb Magnasco 
Magnasco's Extra Sharp Provolone cheese is made from the kneading and stretching of cow's milk curd. It is aged for about 6 months, 

allowing it to create a very sharp taste and making it ideal for grating. This Argentinian Provolone literally has roots in Italy; it is produced by 
the immigrant-owned Magnasco Company which is well known for its Italian-style cheeses. It is perfect for hearty soups,  

pastas, or meals in need of an extra kick. 
 

Parmesan Reggianito #643057 4/15 lbs Zerto 
Italian cultures and food have traveled far and wide. Parmesanôs origins lie in Italy, but it is a hard seasoning cheese produced in many parts of the 

world. The aging process can last from approximately six months to four years. Younger versions of cheeses are best used for shredding  
while older varieties are recommended for grating. 
    
Provelletta #643064 12/2 lb  Magnasco 
Also known as Provoleta, this is a semi-hard cyilindrical Provolone produced by the Argentine Magnasco family of Italian origin. Provoleta 
cheese is one of the most typical of Argentine cheeses. Usually prepared as an appetizer, it's cooked over an open fire and served in slices 
topped off with a mix of spices and herb oil or chili pepper dressing. Spice it and cook it until melted. Slice up a loaf of fresh bread and enjoy 
Provoleta with a plummy, earthy Argentine wine such as Malbec. 
 

Reggianito #643069 4/15 lb Zerto 
Many cities across the world have Little Italy neighborhoods. In the cheese world, there is also a ñLittle Reggiano.ò Reggianito is the 
Spanish name for a small Parmesan-style cowôs milk cheese. Italian culture and foods have traveled far and wide, blessing countries 
with enticing variations on Italian originals. A huge flood of Europeans moved to Argentina during the open immigration policy. Many 
Italians came as migrant workers for the harvest season to make their money to return to Italy in the off-season. Other Italians chose 
to stay. The Italians missed their Parmigiano Reggiano, so they began making it locally. Reggianito is so named because the wheels 
are small; they were reduced to 15 lbs. from the enormous 80 lb. drums of Italy; the larger wheels were too difficult for oxen to move. 
Reggianito is cured longer than any other South American hard cheese, leading to a rich, enhanced flavor. It is saltier than its 
namesake, but with the traditional crystallized crunch. This cheese is ready to shred for a zesty condiment. Also available:  
Reggianito #633964 1/10 lb Zerto 

 
Sardo #640912 8/6 lb Zerto 

Sardo is a hard, medium-fat cheese made in the Sardinian style. While this Argentine cowôs milk borrows its name from a Sardinian 
sheepôs milk cheese, it has truly made a name for itself. Its firm texture and sharp, salty flavor make it ideal for use as a grating 
cheese. A dose of Argentine Sardo enhances any pasta dish, adds flavor to a hearty soup, or livens up your favorite medley of 

steamed vegetables.  

                                                          AUSTRIA 
 

                Austrian Natural Gruyère #323026 2/5 lb Austrian Alps 
The varied diet of Alpine cows brings out the best in their milk, and Austrian Alps Gruyère brings the best of the Alps to your table. A 
delicacy originally from the Gruyère district of Switzerland, Gruyère cheese is made throughout the Alps. Due to its base of raw 
milk, Austrian Gruyère is delightfully nutty and spicy as a table cheese, and full-flavored and aromatic when melted. An entire wheel 
weighs approximately 80 pounds and requires 700 pounds of milk to make. Austrian Gruyère is great in fondue or pan-fried on a 
sandwich. 

 
Shredded Gruyère #633092 4/5 lb Austrian Alps 
Our Shredded Gruyère is ideal for cooking or for adding to your favorite dishes. Excellent as an ingredient in french onion soup. Also try 
blending into a pot of alpine-style fondue. Also available: Natural Thick Shredded Gruyère #633762 4/5 lb Austrian Alps 
Austrian Swiss #323095 4/5 lb Austrian Alps 
Austrian Swiss #323092 2/10 lb Austrian Alps 
Austrian Swiss Sliced #323093 12/5 oz Austrian Alps 
The Austrian version offers all you'd expect in an Alpine Swiss. Austrian Alps Sliced Swiss cheese is a low sodium 
cheese aged for over 100 days. This semi-soft cheese is made from non-silage, farm-fresh part-skim milk and pre-sliced     

         for convenience. Here available from Alps in various pack sizes.  
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Noble Goat Cheese #323033 4/550 gr Sennerei Zillertal 
This dandy of a cheese charms everyone it meets! From the highly esteemed Zillertal (Ziller Valley, Sennerei) in Austria comes an exciting 
little wheel of pasteurized alpine goatôs milk. Weighing in at just over a pound, it is compact, flavorful, and dressed to impress. The semi-
hard paste is slightly creamy and easy-to-slice. After two months, it develops into a brilliant ivory that contrasts nicely with the golden rind. 
At first glance, the Noble Goat looks like it will be hard to cut, but once the knife breaks through the sturdy rind, it slices with ease. In the 
original German, it is called Edelziege, which translates as ñnoble goat.ò It bears the ñ3-point seal,ò meaning that the milk comes from hay-
fed cows, and is silage free and hormone free.  

 
Sundayôs Best #323034 4/550 gr Sennerei Zillertal 

The name on the label, Kirchtagskªse, translates literally as ñchurch day cheese,ò but we simply call it ñSundayôs Best.ò This firm, sturdy 
wheel is hand-treated and ripened for a respectable 12 months, during which time the rind is smeared weekly for long-lasting aroma. Given 
its small size, Sundayôs Best develops maximum flavor and a hard, slightly granular texture in only one year, making it comparable to an 

extra-aged mountain cheese at a much younger age. Piquant and spicy nuances of herbs and grass mingle with a nutty taste, the very 
essence of pure and natural. It is made of raw cowôs milk from herds that keep a silage-free diet. 45% fat in dry matter. Taste it and 

understand why Sundayôs Best was recently awarded a gold prize! Purely the best! 
 

 Herb/Flower Cheeses 
Austria ï Alpôs True Cheese 

Two cheese lovers founded Alps´ True Cheese out of the conviction that Alpine cheese is one of the purest and tastiest in the world. They 
offer cheeses produced in the German and Austrian Alps through the combined efforts of alpine village farmers and highly skilled master 
cheesemakers. Their collection demonstrates respect for the Alps´ pristine environment and for the main player in true cheese production, 
the dairy cow.  In the Alps, brown cows are free to graze on verdant mountain pastures and valleys from summer to early autumn. Over the 
winter they are housed in cozy mountain dairy huts.  The exquisite cheeses of Alpsô True Cheese hail from a unique harmony between 
environment, animal and man, and from a spectacular region steeped in centuries-old culture and tradition. Among their cheeses are 
international award winners as well as all-natural types without chemicals, artificial flavoring, coloring, gelatin or preservatives. Some are 
derived solely from silage-free milk stemming from cows which are not fed any genetically manipulated cereals. 
 

Herbs and Flowers Cowôs Milk #323036 1/1.8 kg Alpsô True Cheese/Anderlbauer 
Herbs and Flowers Cheese, Kuh Heublumenkäse in German, is a seductive blend of fragrant dried 
flowers, herbs, and pure organic   Bavarian cowôs milk.  Besides coming from high quality milk, the 
cheese takes on extra character through the selection of organic flowersðincluding safflower, blue 
mallow, peony and marigoldðall mingle with rosemary, oregano and a dash of unrefined rock salt. The 
cheesemakers coat the cheese with herbs and flowers and then seal it with transparent wax. Throughout 
the cheese´s 6-month ripening period, the combined essences seep into the cheeseôs paste, yielding an 
innovative semi-hard cheese bursting with aroma.  The creamy cow milk balances perfectly with the herb 
and flower flavors.   This delicacy is a fine example of cheesemaking expertise and ingenuity.  It comes in 
a handsome 4 pound wheel and is made of pasteurized organic cow milk with 45% fat in dry matter. Also 
available: Herbs & Flowers Sheepôs Milk Cheese #323035 1/2 kg Alpsô True Cheese/Anderlbauer 

BELGIUM 
Chimay Classic #190924 1/5 lb Chimay 

Chimay cheeses are known for their floral character, and this ñclassicò version is mild enough to let all the aromas of Belgian wildflowers 
shine through. The monks at the Chimay monastery draw their milk from herds of cattle that graze in the countryside of Chimay. Of the 
entire Chimay line, ñGrand Classiqueò is the first cheese developed by the Chimay monastery. The Trappist monks of Scourmont have 

been making this cheese since 1876. Less forceful than the spicy Grand Cru variety, Chimay Grand Classique is semi-soft with a natural 
rind and creamy texture. It is aged in the ancient vaulted cellars of the abbey for four weeks, during which time it develops an aromatic 

bouquet and full, tangy flavor. Also Available: Chimay Classic Lite #193088 2/5 lb  

         
Chimay with Beer #193040 1/5 lb Chimay 
Cheesemakers have long known that adding spirits to their creations also adds character. The Trappist monks at the Chimay Abbey, 
who make the world-renowned Chimay beer, combine the fruits of their labor into one product ï Chimay with Beer. Chimay with Beer 
bears all the markings of a fine Trappist cheese; it is semi-hard and carefully pressed for a uniform texture with tiny holes, all natural 
and pasteurized. This cheese is made on the Scourmont farm near the French border, washed in beer to create a distinctive natural 
rind, and then matured in the cellars of the abbey where it is overseen by the monks themselves. Although Chimay with Beer is not 
overpowering, it still carries the trademark pungent Trappist aroma and a hints of malt and hops from the beer.  

 
Chimay Grand Cru #193042 1/ 5 lb Chimay 
ñSome products even possess a soul,ò say the Trappist monks of Chimay. Grand Cru has a truly unique character born out of secular 
know-how.  Its creators, the brothers of Scourmont in Belgium, have been making cheese since 1876. Chimay Grand Cru is a fine 
specimen of Trappist cheese ï semi-hard and carefully pressed for a uniform texture with tiny holes, all-natural and pasteurized. This 
cheese is made on the Scourmont farm and then matured in the cellars of the abbey for six to eight weeks until its creamy body and floral 
aromas reach their peak. Although this cheese is not overpowering, it still carries the trademark pungent Trappist character. Its flavor is 
stronger than the Grand Classic Chimay. It is a natural match for a lightly sweet, fruity, and spicy Belgian ale.  
 

Chimay Aged (Vieux Chimay) #193087 1/7 lb Chimay (Special Order) 
This aged (ñvieuxò in French) Chimay was created completely by accident! In 1986 the cheese makers at Chimay began working on a 
special cheese for the local market. During their research, they created cheeses of all different styles and shapes. Some of those 
new cheeses were forgotten in the cellars only to be rediscovered 6 months later. The best ñaccidentò of the bunch eventually 
became Vieux Chimay, a natural-rind hard cheese of whole cowôs milk. Vieux Chimayôs compact ñbread loafò shape sets it apart, and 
its flavor follows suite. During its 6 months in the cellar, it acquires a persistent fruity flavor and a characteristic nuttiness. A popular 
cheese to serve during the holidays in Belgium. Also great for snacking or cooking. 
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Nazareth Maasdam Wheel #193071 1/24 lb (Special Order) 
Nazareth comes from the makers of Oud Brugge. It is a Maasdam style wheel, complete with a buttery, nutty mild flavor and 
impressive eye formation. The rind is coated in wax through a series of careful treatments. The cheese makers start waxing the 
cheese when itôs only 15 days old. In the beginning, they wax it every week, but after one month it only receives a coating every 20 
days. This wax protects the cheese from mold and also keeps the weight during the ripening. Nazareth is finally released after 
about 3 ï 4 months. Nazareth is a delicacy for all occasions. It slices up for sandwiches, shreds over lasagna and pizza, and 
makes a good substitute for Emmenthal. Great with a glass of Leffe Belgian abbey ale. 

 
Old Brugge 1 year #193051 2/12 lb (Special Order)  

Tradition and nostalgia were the driving factors behind the creation of Oud Brugge, or "Old Bruges", which is named after the charming 
Belgian town. This cheese is ripened for twelve months to develop its delicious taste and even texture. Very little salt is used in the 

creation of this product, which allows it to maintain a mild, but complex flavor in spite of its long ripening time. Similar to Old Amsterdam 
and Extra Aged Gouda, Oud Brugge is sure to become a new favorite. 

 
Passendale #193000 2/8.5 lb                                                          
This cheese resembles a loaf of bread covered in flour; it is round with a warm brown crust and lightly dusted with fine white mold. 
Passendaleôs sweet bouquet and irresistible mellow, milky, tangy flavor give it universal appeal. It is made from pasteurized cow's 
milk from Flanders region of Belgium near Ypres. As a fresh cheese, the interior is cream-colored and smooth with tiny eyes 
throughout. As it ages, the interior turns into a golden tan. In all its stages, Passendale proves an excellent cheese to serve for 
snacking or melting. Passendale cheese is named after the Flemish village of Passchendaele which is renowned for its cheese. 

 

Père Joseph #193031 2/5 lb 
Named for a 17

th
 century French mystic, Père Joseph is a perfectly stinky Trappist-style cheese with a tender, mellow paste and 

pungent aroma. Fundamentally Belgian in style, it bears influences from German, French, and Dutch culinary traditions; it smells like 
a Limburger, eats like a fine-tuned French cheese, and wears a mantle of wax like a Gouda. Père Joseph amazes with its dueling 
aromas and flavors. Born of pasteurized cowôs milk, this cheese reveals a supple, satiny body with a nutty, milky flavor to appease 

the palate after the aromatic onset. The finish keeps the senses guessing with its light sharpness and touch of salt. Père Joseph 
ripens for over a month in a cave before a brown paraffin rind is applied to slow the aging process.  

 
Seaweed Cheese, Rochefort aux algues dôOuessant #193011 2/4.75 lb 
A truly unique Belgian cheese made of pasteurized cowôs milk and veined with seaweed. It has a milky white color and a fresh 
cream flavor, but with the sea salt, vegetal flavor of seaweed. It is made of milk, seaweed, salt, rennet, and starter culture.  
 

Wynendale #193070 1/9 lb                                                                 
Wynendale is a Belgian cowôs milk cheese that sets itself apart from the mild-mannered cheeses of the world. Its buttery texture 

makes it approachable and likeable, and its promise of spice and nuts lures cheese fans through curtains of exotic aromas ï straight 
into a medieval palace. Named for the French Burgundian castle of Wijnendale in Flanders, Wynendale carries on the tradition of full-
flavored Burgundian cheeses. Although it is larger and firmer than its French cousins, it has all the trappings of washed rind cheese ï 

pungent aroma, creamy texture and slow, smooth bite. This cheese works with sturdy wines, beers and even with dessert fruits. 
Wynendale is one of Belgiumôs best exported cheeses. Made from pasteurized milk. 

 

                                                                        Butter 
 

Chimay Butter Salted #193095 20/250 gr 
Chimay Butter Unsalted #193089 20/9 oz 
Tasty Chimay butter comes from the countryside where Belgium borders on France. To make this fine butter, milk is drawn from 
herds of cattle that graze in the pastures of Chimay. These lucky cows spend their days wandering along the rivers and through 
the forests, always in search of the tastiest greens and blooms. Their milk produces a fresh, clean-tasting butter with a light 
yellow color. This butter is truly a luxury and will grace any table or dish. For a Belgian-themed breakfast, try it on hot waffles. 
Also available: Chimay Butter Salted #193095 20/250 gr 

 
 Salted Butter #193073 12/8.8 oz St. Jacques  

For over 60 years, the family run company, Mathot-Sofra, has been known for guaranteed quality Belgian dairy products.  St. Jacques 
slightly-salted natural butter is made with fresh milk from cows that graze on the bucolic plateaux of the Belgian Ardennes. The butter 

is inoculated with lacto-ferments then allowed to mature for 15 hours before churning.  Lacto-ferments not only preserve food 
naturally, but promote healthy digestion.  St. Jacques is then molded into a beautiful scallop-shaped roll and wrapped in a three-layer 
package to protect it against oxidation. St. Jacquesô sweet, fresh flavor and lovely presentation is reminiscent of the carefully crafted 

butter from a bygone era.Butter is a necessity in any kitchen.  St. Jacques fills the need but adds great pleasure. 
 

 
Butter w/Seasalt #193072 20/8.8 oz Les Pres Sales  
After churning the cream into butter, big salt crystals are added. The salt is from Camargue, more precisely, the Aigues-Mortes 
salterns in the South of France, close to Arles in Provence. The salt crystals remain intact in the butter; they will softly crunch under 
your teeth. A perfect match for seafood, meat and fish. It will bring a touch of Provence to your table.  
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   BULGARIA 
 
Sheep's Milk Bulgarian Feta #923087 1/7 kg Atalanta  
Feta cheese has a long history in Bulgaria, Greece, Macedon ia and Romania. One feta originated on the Balkan Peninsula in a 
region called Trakia, which is current-day southern Bulgaria. The Bulgarians call their cheese ñSireneò or simply ñwhite cheese." 
Although the origins of feta are a source of constant debate, there is no doubt that Bulgarian Feta is heavenly. Bulgarian Feta is made 
from pure sheep's milk from free-grazing ewes in the Rhodope Mountains. The name "Feta" is related to the Italian word "fetta" which 
means "sliceò; Feta is made in very large blocks and then cut into slabs. Salt water brine is poured over the pieces to arrest the 
ripening process and keep the cheese young and fresh. Both creamy and crumblyðand not too saltyðthis feta is a popular choice 
for cooking. Also available in a convenient smaller pack: Sheepôs Milk Feta #920922 12/32 oz, Sheepôs Milk Crumbled Feta 
#920923 2/5 lb, Sheepôs Milk Feta C/W #633962 1/10 lb 

 
Bulgarian Kashkaval #920919 12/1 lb wheels, #920916 2/8 kg wheels, #920915 12/1 kg wheel Atalanta  

Remotely similar to Cheddar for its tangy, nutty flavor, this yellow sheepôs milk cheese is popular throughout the Mediterranean and beyond. 
Kashkaval has a mysterious name; there is the obvious resemblance to Italyôs Caciocavallo (ñcheese on horsebackò), but the word is also 

possibly of Turkish or Eastern European origin. Atalanta brand Bulgarian Kashkaval is matured for around 6 months and with further aging, 
it reaches grating cheese status. Kashkaval is tasty enough to serve as a table cheese, but melts with ease. It can even be breaded and 

pan fried. 

      CANADA 
Borgonzola #063043 1/3.3 lb 
Borgonzola is an intriguing blend of cheese styles; it is soft and creamy with a bloomy rind, meaning that it ripens from the outside in 
like a Brie. Underneath its smooth, white exterior, you will discover a blue-veined body with blue and green mold ï actual Italian 
Gorgonzola mold that the cheese makers, Bill and Albert Borgo, import from a town outside Milan. Borgonzola truly stands out for its 
rich, creamy flavor (65% fat with dry matter) and versatility on a cheese tray or in a recipe. It appeals to blue cheese lovers as well as 
those who prefer just a dash of blue. It was a finalist in the Blue Cheese category in the 2000 and 2002 Canadian Cheese Grand Prix. 

 
Brie #060940 1/2.2 lb Eiffel Tower 
Brie #060941 1/6.61 lb Eiffel Tower   
Brie has been made in Canada since the French colonization. This classic, soft ripened seductive cheese is 
always the first to disappear from the cheese plate. Perfect size and value for catering and food service. This 
cheese is also Tablet K kosher. Also available: Canadian Eiffel Tower Kosher Brie #060955 12/7 oz 
 

 
Canadian Eiffel Tower Kosher Camembert #063084 12/7 oz  
Creamy Camembert from Canada is a rich addition to cold-weather cheese boards, but also a delicate accompaniment to warm-
weather fruit and vegetable plates. Its flavor is fuller than that of the Canadian Eiffel Tower Brie, but Canadian Camembert is 
milder than its French cousin. It comes in small rounds that look sharp on the shelf and make a charming centerpiece for catering 
or other foodservice presentations. It is the perfect size for baking under preserves, and can be sliced and filled with sweet or 
savory ingredients such as fruits, nuts, or even pesto. Try it cubed and melted (preferably without the rind) into a cream of 
asparagus purée soup, garnished with diced asparagus.Tablet K kosher. 

 
Fondue Brie #063701 2/500 gr Eiffel Tower 

Fondue Brie is an innovative Brie designed for baking. It comes in a rectangular tray that can go into the oven; melt the lightly 
herbed cheese directly in the tray and then serve in the same dish! Tablet K kosher. Also Available: Fondue Brie #063050 4/8.6oz 

Eiffel Tower 
 

Panini Brie #063700 6/500 gr Zerto 
This conveniently shaped Brie comes in a flat rectangle that is easy to slice into the perfect Panini size. The traditional round, 
thick Brie is not well suited for most Panini breads and causes restaurateurs to lose product during trimming. Panini Brie 
always comes out perfect. It is easy to custom cut for a variety of sandwich shapes and will not overpower other ingredients. 
Grill up this creamy Brie with prosciutto, tomatoes, preserves, figséthe possibilities are endless! Great way to add value! 
Tablet K kosher. 

        
    Celebrity International Goat 
Celebrity International, although a relative newcomer to the goat cheese business, has nonetheless created a sensation with some of their 
new and innovative flavors. Located in Ontario, they are proud to feature cheeses made with 100% pure goatôs milk, no frozen curd, and are 
animal-rennet free. Sea salt is also added to their products, which ï because it is iodine-free - are preferred by the health conscious and 
vegetarians. All certified COR kosher except for the Fig Goat. All certified Crescent-M Halal except for Rum Raisin.                                                 

Celebrity International Cups & Bags Available: 
Cheddar [Goat] Shredded Cup #063065 6/5 oz Celebrity 
Cheddar [Goat] Shredded Bag #063703 2/2 lb Celebrity 
Cranberry [Goat] Crumbled Bag #063704 2/2 lb Celebrity 
Cranberry [Goat] Crumbled Cup #063064 9/4 oz Celebrity 
Mozzarella [Goat] Shredded Cup #063066 6/5 oz Celebrity 
Mozzarella [Goat] Shredded Bag #063702 2/2 lb Celebrity 
Pesto [Goat] Cup #063088 6/5 oz Celebrity 
Mango Chutney [Goat] Cup #063094 6/5 oz Celebrity                                                                                                                                           
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                 Plain Goat #063022 6/10.5 oz Log Celebrity 
A 100% pure chèvre with 0% animal rennet! In true ñcelebrityò style, these vegetarian goats are fed a special diet of roasted 

soybeans, which are higher in protein and energy. Sea salt brings out the delicate flavor of their creamy milk ï and does not add 
unwanted iodine to the diet. For customers with lactose intolerance, goat cheese is a healthy alternative to cow's milk products. 
Goatôs milk is lower in fat and cholesterol and higher in calcium and Vitamins A & B. Goats convert all the carotene in their diet to 

vitamin A, leaving the milk and cream pure white. Great on its own or with wine, this cheese can also be used for cooking 
applications ï on Bruschetta, in salads, in omelets, creamed into potato dishes, or blended into stuffings. COR Kosher and 

Crescent-M Halal. Also available: #063026 2/2.2 lb Log, #063072 12/4.5 oz and #063081 2/4 lb Tub, #063705 9/4 oz Cup 
 

 
Honey Goat #063075 12/4.5 oz Celebrity International 
A drop of "liquid gold" gives this cheese a hint of sugar that is extremely pleasing to the palate, and its sweet side tempers the 
tanginess inherent in all goat cheeses. Honey Goat is creamy and rich, and is delicious on crusty bread for breakfast. COR 
Kosher and Crescent-M Halal.  
Also available: #063076 6/10.5 oz 
 
 

Cranberry Goat with Cinnamon #063041 12/4.5 oz Celebrity International 

Creamy, light Celebrity goat cheese rolled in a coating of cranberries and cinnamon. This tangy chèvre blends perfectly with the 

sweet and sour berries, and the touch of spice adds just enough extra warmth to the pairing. Cranberry goat is unique in that it 

is covered in whole fruit rather than berry paste. This cheese makes a beautiful presentation any time of year. The cranberries 

give it winter holiday appeal, but its flavor is light and fresh enough for any time of year. It can even be crumbled over salads! 

COR Kosher and Crescent-M Halal. Also available: #063034 6/10.5 oz   

 
Rum Raisin Goat #063069 12/4.5 oz  Celebrity International  
Smooth, creamy goat cheese studded with rum-soaked raisins. The tanginess of the goat cheese combined with the dried fruit 
and liquor creates a uniquely festive cheese that could not be more ideal for entertaining. The cheese is fresh and creamy with 
a slightly sharp and lightly acidic flavor and the rum and raisins add a warm fruitiness to the mix. Great flair for a variety of uses 
and a refreshing appetizer at parties. COR Kosher.  
Also available: #063068 6/10.5 oz 
 

Fig Goat Cheese #063079 12/4.5 oz Celebrity International  
After a long association with warmer climates, figs have made their way into to a cooler land to pair up with a tangy, fresh 

Canadian goat. Smooth and creamy, this chèvre has no hard edges. And to enhance its natural loveliness is an award-winning fig 
spread from the Dalmatian Coast in the Mediterranean. The fruit purée gives the cheese a touch of sweetness as well as an 

unmistakable aroma of fig on the finish. Figs are known for their heavenly flavor, but also for their gorgeous pink ruby flesh which 
stains the goatôs milk with a tinge of peach. Not to be missed are the tiny flecks of fig inside! Crescent-M Halal.  

Also available: #063078 6/10.5 oz 
 
Blueberry Goat with Cinnamon #063060 12/130 gr (4.5 oz) Celebrity International  
The folks that make the wildly popular Cranberry Goat with Cinnamon have come out with another tasty dessert cheese - Blueberry Goat 
with Cinnamon. A healthy pinch of cinnamon is always needed to make blueberry pie, so the same theory has been used to create their 
latest cheese. The result is a sweet and tangy delight that tastes like summer. Limited availability. COR Kosher and Crescent-M Halal. 

 
Goat with Garlic & Fine Herbs #063074 12/4.5 oz Celebrity International 

Roll creamy Canadian goat cheese in the classic Mediterranean blend of herbs and garlic and you have a 
delicacy that is welcome at any party. Herb & Garlic Goat is delicious spread on crackers or bread, and it can also be used as a 

filling or addition to hot dishes. The larger log is coated in herbs whereas the smaller log has the herbs mixed into the cheese. 
COR Kosher and Crescent-M Halal. Also available: #063077 6/10.5 oz 

 
 
Goat Cheese with Dill #063073 12/4.5 oz Celebrity International 
 Refreshing and herbaceous, dill is a natural complement for a young goat cheese. Dill is used to flavor many foods, including 
soups and cured salmon. Try it on a bagel with lox in place of cream cheese. COR Kosher and Crescent-M Halal. Also available: 
#063098 6/10.5 oz 
                                                                                 

Mediterranean #063091 12/4.5 oz Celebrity International 
Topped off with the finest flavors of Italyðgarlic, herbs, onion, and tomato! New on the market is a full-bodied goat cheese with all 

the garnishing, ready to eat straight on a baguette or gently toasted. There is no need for too much heat to make this cheese glow, 
but for added depth, warm it just enough to get it extra soft and melty. Bruschèvre is ready for sunshine. Celebrity International 

goats are known for their flashy headgear. The new Bruschèvre goat sports a Venetian-style straw hat with a ribbon. The 
decoration on the cheese itself is even more interesting. Crushed into the outside of each creamy, spreadable goat log is a 
mélange of Mediterranean vegetables and greenery.  The idea of bruschetta was born during the Italian Renaissance. The 

standard bruschetta was a simple slice of bread rubbed with olive oil and then topped with spices. Along came cheese and the rest 
is Italian history! Also available: Mediterranean #063090 6/10.5 oz Celebrity International 

 
 

                Other Canadian Cheeses 
 

Canadian Cheddar, Black Diamond #634327 2/5 lb 
Robert F. Hart began making this fine Canadian cheddar in 1933. Today, Black Diamond is probably Canada's most well-known 
cheddar. The "Grand Reserve" signifies that this cheddar is aged a minimum of two years. Made from raw milk, this white cheddar 
encased in black wax has a sharp, robust, tangy flavor.  
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Cheddar, White Block #063028 1/40 lb 
Cheddar cheese making techniques travelled from England all the way to Englandôs colonies, including Canada. Today 
Cheddar is manufactured in a number of countries, and Canada has made great cheddar for a long time. Fully cured, 
Canadian Cheddar is a hard, natural cheese. Cheddar is made from cow's milk and has a slightly crumbly texture if properly 
cured. The longer it matures, the sharper its flavor becomes. Normally the color of Cheddar ranges from white to pale yellow. 
Some Cheddars, however, have a vegetable dye added, giving the cheese a yellow-orange color. Canadian Cheddar comes 
in both ñwhiteò and ñyellow.ò  

 
Mascarpone #063032 6/17.6 oz or #063030 2/4 lb tubs Zerto 

Mascarpone is made from the cream of cowôs milk, but no cheese starter or rennet is used in its production; instead, a small amount of citric 
acid is added to the heavy cream. Once the mascarpone thickens, it is drained through a finely woven cloth. The result is an extremely 

smooth, slightly sweet fresh cheese. Mascarpone is a key ingredient in desserts such as Tiramisù, and is also a good companion to fresh 
berries.    

              CYPRUS 
 

Halloumi® #330901 12/8.8 oz or #330902 4/26 oz Logs Atalanta 
Halloumi is the ñcheese that grills.ò No, this cheese wonôt cook your hamburger for you, but it is right at home at 
a barbecue! Halloumi comes from Cyprus, an island in the Mediterranean Sea near Greece. Atalantaôs Halloumi 
is made of pasteurized sheepôs milk and contains no animal rennet, making it suitable for vegetarians. Halal 
certified. Halloumi is an extremely versatile cheese with a texture similar to that of a firm mozzarella, but with 
the briny moisture of a feta. When heated, it becomes soft without melting or running, and it browns beautifully 
on the grill. It has a bouncy texture, and it squeaks like Wisconsin cheese curds. The flecks of mint scattered 
throughout are both flavorful and possibly even functional; rumor has it that mint has antibacterial qualities that 
help the cheese last long er. Typically, Halloumi is sliced, grilled or pan-fried, and then served with oil and herbs 
such as oregano or mint. In Cyprus, it serves as the basis of the ñflaming cheeseò dish called Saganaki.  

            DENMARK  
                                                                     Danish Blue Cheese 

Danish Blue cheese was invented early in the 20th century by a Danish cheese maker named Marius Boel who had a vision of 
emulating Roquefort. Although decidedly different from its French inspiration, Danish Blue has since become one of the most 
popular blue cheeses of modern times! This semi-soft creamery cheese comes in a drum shape and has a white to yellowish, 
slightly moist, edible rind. Made from cowôs' milk, its fat content is 50-60% fat in dry matter, and it is aged for eight to twelve weeks.  
Its flavor is creamy with just the right amount of earthiness.  
 
Blue Cheese #293010 1/6 lb Green Island 
Green Island Danish Blue is made for Atalanta by the prestigious St. Clemens Cheese company located on the island of Bornholm, 
in the east of Denmark close to Sweden and Poland. This idyllic island is known for its picturesque coastal vistas, serene forests 
and very rich grazing pastures. The main industries on the island include fishing, arts and crafts such as glass-making and, of 
course, dairy farming. St. Clemens is the only cheese prod ucer in the world to win the title of World Cheese Champion twiceðin 
1980 and in 1998. 

Also available: 
Fresh Crumbled Blue #293006 2/5 lb 
Frozen Crumbled Blue #293007 1/55 lb (Special order)   
Frozen Crumbled Blue #293075 1/20 kg (Special order)                                                                                   
Blue Cheese #293085 3/6 lb 
Blue Cheese C/W #630954 1/10 lb 
Crumbled Danish Blue Cups #293009 12/6 oz St. Clemens 
Blue Cheese Wedges #293083 18/4.4 oz St. Clemens 
This cheese in packed in 4.4 oz. wedges and is great for retail, for foodservice as a centerpiece of a salad, on a cheese board and more. Packed in 
plastic tubs for convenience and freshness.  

  Danish Havarti 
 
Creamy Havarti 60% #293096 1/9 lb Atalanta or #293011 1/9 lb St. Clemens 
Atalantaôs Creamy Havarti, which boasts a hefty 60% fat in dry matter, is actually enriched with more cream than 
regular Havarti so that it feels silkier and more luxurious in the mouth. This lovely cheese tastes just as buttery as it 
smells, and is ready to melt at the drop of a hat. Havarti is a semi-soft cowôs milk cheese with myriad tiny holes and a 
creamy texture. About 100 years ago, a Danish farmerôs wife traveled throughout Europe to learn the secrets of making 
cheese. She named her creation after her farm "Havarthi." Atalantaôs Creamy Havarti works well both grilled and 
melted, but also as a snack with figs, raisins, walnuts, apples and hearty bread. 

Havarti with Flavors 
Havarti Plain C/W #633960 1/10 lb 
Havarti with Dill #293097 1/9 lb 
Havarti with Dill C/W #633959 1/10 lb 
Havarti with Chives #293022 1/9 lb 
Creamy Havarti with Dill #293013 1/9 lb 
Creamy Havarti with Caraway Seeds #293012 1/9 lb 
Havarti with Caraway Seeds C/W #634330 1/10 lb 
Creamy Havarti with Herbs #293018 1/9 lb 
Creamy Havarti with Jalapeño #293019 1/9 lb 
Havarti with Jalapeño C/W #633957 1/10 lb 
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Havarti Light 
Danish Havarti Lite Plain #293021 1/9 lb St. Clemens  
Danish Havarti Lite Plain #293094 1/9 lb Atalanta 
Danish Havarti Lite Plain C/W #633958 1/10 lb  
Danish Havarti Lite with Dill #293020 1/9 lb St. Clemens 
Danish Havarti Lite with Dill #293093 1/9 lb Atalanta 
Havarti Lite is a lower fat version of a regular cream havarti. Although the fat content is reduced by 50%, giving the cheese 1/3 fewer calories than the 
regular Havarti, the flavor remains full and satisfying. Since it is not quite as creamy, it is an excellent cheese for slicing. Available plain or with dill. 
 

                                                              Other Danish Cheese 
 

Danish Fontina #293098 1/15 lb St. Clemens  
Danish Fontina, a semi-soft cowôs milk cheese, is the ultimate melting cheese, as well as an interesting substitute for Cheddar and Swiss 
in cooking. Although this ñFontinaò is not as complex as its DOP Italian/Aosta namesake, it has nevertheless amassed a legion of fans 
for its mild, tangy, milky flavor, its silky texture, and its exquisite melting quality. It has a distinctive aroma that gives it enough character 
to hold up on a pizza. It also pairs well with fruit on a cheeseboard and is easy-going enough to accompany a variety of wines, red or 
white.  
Also Available: Danish Fontina #293015 1/12 lb Celebrity  
          Danish Fontina C/W #633961 1/10 lb 

                Danish Shredded Fontina #630969 4/5 lb    
 Brie in Tins #293017 12/4.5 oz 

Danish soft-ripened Brie in tins lends itself to a variety of uses. These quarter pound rounds are canned, giving them a much longer 
shelf life. They are also an ideal treat for those on the run. The cheese inside is mild-flavored with a fairly creamy, ivory-colored texture. 
It is perfect for catering, appetizers, camping, hikes, picnics and more.  Many chefs use this Brie to stuff and fry for a great addition to a 

salad. 
 

Kefalotyri #293039 2/17 lb   
Originally a Greek delicacy, Kefalotyri is a very firm cowôs milk cheese with tight and and sporadic irregular holes that are distributed 
equally throughout the paste. It is yellowish in color varying to white, and its texture is uniform and easy to slice.  The taste is milky, 
slightly acidulous and a little salty. Being a very hard cheese, Kefalotyri is consumed as is, fried in olive oil or grated. It is an excellent 
cheese for making Saganaki, the cheese-based Greek fried appetizer. Also Available: #293040 1/2000 lb  
 

Vello Romano Cheese #293072 2/17 lb  
This cowôs milk Romano is an alternative grating cheese to the original (and pricier) Pecorino Romano Cheese. Vello Romano is white 

and salty with a slightly higher moisture content, but with the same grating possibilities and similar sharp characteristics of its 
namesake. Vello Romano can be used in the same way as a Pecorino Romano. Grate it over pasta or chicken dishes. Shred it and mix 

it with mozzarella for a sharp pizza, or sprinkle it on top of a Bruschetta with chopped tomato & pesto. Also available: Vello Grated 
Romano/Parmesan Blend #633060 4/5 lb  

                                        
                                     See the Kosher section for our fine line of Kosher Danish Blue, Havarti, Edam and Cheddars. 

          FINLAND 
Swiss Hi Cut #634947 2/12 lb Finlandia 
Swiss Sandwich #634928 4/6 lb Finlandia   
A distinctive robust, nut-like flavor. The clean, rich taste comes from a perfectly controlled aging process that brings this classic 
Swiss to the peak of its flavor. 
   
Havarti Loaf #634950 2/6 lb Finlandia  
A mild yet full bodied cheese with just a hint of tang. The smooth, lacey texture melts in your mouth, delivering a long-lasting aroma.  

 
Lappi Loaf #634962 2/6 lb Finlandia  
This semi-firm mild cowôs milk cheese has a well-balanced, pleasant cheese flavor that everyone in the family will love. Lappi cheese is 
so named because its recipe was developed in the Lapland region of Finland. It is made from partially skimmed cow's milk, which results 
in a cheese nearly identical to Swiss cheese except that it is pasteurized with smaller holes and a slightly firmer texture.  

                FRANCE 

      Soft-Ripened 
Berthaut Epoisses #353055 6/9 oz 

Epoisses originated in the Abbaye de Cîteaux where monks first produced this remarkable and complicated cheese. It is first washed 
with salty water. The cheese is kept in a humid cellar. After one month, it 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.  
 

Brie #350942 1/2 lb Val de Saône   
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 temperature. Brieôs taste is sweet and buttery with hint of almond flavor. At 60%, Val de Saône 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 Saône near the river Saône. 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. 
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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 protective cardboard packaging.  
Also available: Brie #353860 1/2 lb Eiffel Tower 
           Brie C/W #630958 12/7.5 oz (Special Order) 
 

French Couronne Brie #353888 3 Kilo 
This truly excellent, premiere Brie is imported from France, which is widely considered to be the home to the best Brie cheese. It is 
sure to leave you more than satisfied with its richness. Couronne 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. 
   

 
Crémeux #353769 1/1.7 kg Eiffel Tower  
Atalantaôs French Cr®meux Eiffel Tower is a truly rich and rewarding treat for 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 crèmes 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.  
 

Camembert #353022 12/8.5 oz Val de Saône   
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 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. 
 

 
Fontal #193017 2/7 lb   
Originally the French version of Fontina, Fontal has evolved into a distinct cheese of its own. It is generally made commercially on a 
large scale. It is tender with a yellow paste speckled with tiny holes. Its flavor is mild and buttery. This semi-soft table cheese pays 
homage to the classic Italian mountain cheese - Fontina Val d'Aosta. Like true Fontina, Fontal offers a nutty flavor and leaves behind 
a sweet aftertaste.   
 

 
Gres Vosges, Ginger Petite #354522 6/4 oz (Pre-Order) 
The famous Grès des Vosges flavoured with a layer of ginger jam. From the first mouthful the fresh taste and slightly piquant taste typical 
of ginger will enchant all true ginger lovers. 
 

 

Le Roule Garlic & Herb #354362 ¼ lb  

The Original French rolled soft cream cheese. The unique spiral of fresh gourmet cheese offers smooth, mellow, and ñspreadableò garlic 

and herb flavor. A fantastic compliment to bread and crackers, salads and vegetables, and with its striking visual appeal is the perfect 

hors dôoeuvres ingredient. 

 

Mini St. Andre #353012 

St André is a soft, ripened cheese in the tradition of Brie and Camembert.  

 

 

Delice de Bourgogne #353037 ¼ lb (Pre-Order) 

Délice de Bourgogne is a soft-ripened triple crème cheese in the tradition of St. André, but made in Burgundy. A luxuriously creamy, 

rich, full-flavored cow's milk cheese, Le Délice has all the buttery flavor of a Brie, but with the extra addition of cream to give it a 

texture of whipped butter. The exterior is encased in a chalky, soft rind that is yellowish-white in color. True to its Burgundian roots, le 

Délice has a dimension of earthiness as well. A buttery, melt-in-your-mouth, fromage experience! 

 

 

Saint Albray #354333 2/4.4 lb 

A soft, cow's milk gourmet cheese that comes from the Aquitaine region, and can be immediately recognized by its flower shape and 

white-red colored crust. The cheese is similar to Camembert, but not as strong. This bloomy gourmet cheese has a rich flavor that 

can be enhanced by eating it with the rind. 

 

 

Veritable Chaumes #354332 2/4.25 lb 

A round, soft-ripened cheese with a bright orange washed rind and an ivory paste. Distinguished by a soft, springy texture, rich, creamy 
paste, and hazelnut aftertaste. An excellent table cheese, it also melts well for an addition to any recipe. Serve Chaumes on a cheese 
platter with meats, Camembert and Blue Stilton or with Brie and Roquefort. Ale, sparkling apple cider and dry whites are ideal pairings 
for Chaumes. 
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                 Goat 

Goat Cheese #353025 2/1 kg Couturier  
Goatôs milk produces a deliciously tart and tangy cheese which, in its younger and fresher stages, is called 
chèvre after the French word for goat. Couturier is well-known brand of chèvre from the Loire Valley, 
popular for its fresh, mild flavor that is slightly acidic. Chèvre 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 naturally 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  
Goat Cheese Plain #353028 12/4 oz Couturier (Pre-Order) 

 
Bûche Goat Log (a.k.a. Bûcheron or Bucherondin) #350951 2/1.75 kg Sèvre et Belle  
The word bûche translates as ñlogò in French. This cheese is also commonly called bûcheron, which means ñlumberjack.ò An  
all-time favorite in the cheese shops, this wonderful mold-encrusted goat's milk log comes from Poitou in the Loire Valley. Each log 
weighs in at nearly 4pounds! Bûche 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 Bûche de Chèvre with a warm, crusty French baguette and a glass 
of robust red wine from neighboring Bordeaux. 50% fat in dry matter. 
 

Crottin Papaye #354523 6/1 oz St Valentine (Pre-Order) 

Fresh Crottin de Chèvre produced in the Périgord and covered with pieces of papaya. This Crottin de Chèvre is a very sweet cheese and 

is perfect for dessert at a romantic meal. 

 

Pyramide Blanche #353051 6/8 oz (Pre-Order) 
Pyramide Blanche is a bloomy-rind goatôs milk cheese made in the shape of a pyramid with the top cut off. Many legends surround this 
type of cheese. One legend suggests that Talleyrand had the cheese invented for Napoleon during the Egyptian campaigns to remind 
him of the pyramids. When his campaign failed, he flattened the tops. Another story claims that after his defeat in Egypt, Napoleon went 
through the town of Valençay (where the cheese originated) and out of anger, cut off the tops of the cheese with his sword. Either way, 
this cheese is delicious. When young, it exhibits a texture and flavor profile close to that of a fresh chèvre. When aged, it becomes thick 
and silky, and grows a wrinkly rind full of character. Chèvréchard is located in Poitou-Charentes, one of the premier goat cheese 
regions of France.  

 
Crottin Blanc #353052 12/2.5 oz (Pre-Order)   
Crottin Blanc is a tiny button of goatôs milk prod uced in western France. The most famous of this style is Crottin de Chavignol, produced 
in the Loire Valley. This version comes from Chèvréchard in Poitou-Charentes, another great goat region just south of the Loire Valley. 
Crottin has been produced since the 16th century. It has a natural rind which ranges from pale ivory to almost black when aged. It is 
taken out of molds after 12-24 hours, salted, dried and ripened at least ten days. For a stronger flavored Crottin, its affinage can last 
anywhere from 2 weeks to 4 months. 45% fat in dry matter.  
 

                  Blue-Veined 
Roquefort #353034 4/3 lb Vernières  

ñTheò classic sheepôs milk blue cheese!  Roquefort is made from the milk of 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 ñpenicillium roquefortiò 
and then the maturation in natural caves. The taste is complex, creamy and soft.  Excellent for cooking, salads or cheese boards! 

Also available: Roquefort Wedges #353872 6/3 oz 
 

Roquefort Papilon Black Label #353033 4/3 lb 
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. 
 
 

 
Bleu d'Auvergne #353080 2/6 lb Livradois   
With suppleness and power, Bleu dôAuvergne takes the palate hostage! This 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 creamier taste and texture than Roquefort. The blue mold makes it spicy, 
and it has a tart, lactic flavor with a mellow saltiness. In the mid 1850s, Antoine Roussel developed the recipe for Bleu dôAuvergne by 
blending penicillium roqueforti and 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.  

 
Fourme d'Ambert #353081 2/4 lb Livradois  
Fourme dôAmbert is recognizable first for its tall cylindrical shape. One of France's oldest cheeses, it is a true farmhouse blue made by a 
cooperative. It is made of pasteurized cowôs milk and is matured for 3 to 4 weeks in humid cellars. It sets itself apart from other 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.  
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        Boursin 
 

This creamy cowôs milk cheese is flavored with garlic and herbs, including parsley, chives and pepper. Mild, delicate and 
herbaceous, it goes well with fresh bread and dry white wine. Boursin is a staple on modern kitchens today, but it has a 
history that stretches back over half a century. Boursin was created in 1957 by François 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 person to create his or her own 
personally seasoned cheese. The package also calls Boursin ñGournay Cheese.ò When Fran­ois Boursin first sold his 
creation, he had to classify it for customs. He chose the name "Gournayò for the small town in Normandy where he grew up. 
Boursin is not only a ñbread and wineò cheese, but also a delicious ingredient in hot dishes. Try it blended into polenta, 
risotto or mashed potatoes. For a Boursin surprise, place a layer of buttery mashed potatoes in the bottom of an oval crème 
brûlée 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                           Garlic & Herbs Light Boursin #353873 6/4.4 oz 
Black Pepper Boursin #353876 6/5.2 oz                           Shallot & Chives Boursin #353875 6/5.2 oz 
Garlic & Roasted Red Pepper Boursin #353874 6/5.2 oz           Apple, Cranberry & Cinnamon Boursin #353885 6/5.5 oz 
 
            

                      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 lb Celebrity French Swiss cheese  
Swiss 4x4 #023009 6/5 lb Celebrity French Emmenthal, cuts from wheels  
Swiss 4x6 #353031 3/10 lb Frantal 
Swiss 4x4 #353029 6/5 lb Frantal 
Swiss 4x4 #353075 4/6 lb Eiffel Tower  
Swiss 4x6 #353074 3/10 lb Eiffel Tower 
Eiffel Towerôs French Swiss is a distinctive cheese with a smooth, firm, straw-colored paste, 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 unpasteurized cowôs milk. 

     
  Other French Specialty Cheeses 

Abondance #353091 1/18 lb 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 that 
provide the milk is the ñAbondanceò cow. The cheese uses whole raw milk from cattle that have grazed in the mountain pastures only ï no 
silage or fermented fodder allowed. It is aged for at least 90 days.  
 

Amour De Bourgogne Papaya Cogue #354514 6/8 oz (Pre-Order) 
Original, heart-shaped Brillat Savarin from Burgundy. Decorated with pieces of papaya and has a very subtle and mild taste. 

 
Amuse Bouche, Ginger Rose #354517 8/3.5 oz (Pre-Order) 
Small, delicious amuse-bouches made from goatôs milk and various flavours. The cheese is lightly whipped in order to obtain a fine 
mousse. It is then filled into small plastic glasses. The amuse-bouches are flavoured with rose jam and ginger. Irresistible colours, 
freshness and flavors! 
 

Atout Cour Heart Cheese #354509 6/6.3 oz (Pre-Order) 
Soft specialty cheese from the Burgund region. Slightly ripened with a thin mold rind. It has a smooth dough and a mild, creamy 
taste. The peculiarity of this cheese is that it is enriched with essential unsaturated omega-3 fatty acids. Our body cannot produce 
these omega-3 fatty acids; however they are very important for our health. The enrichment is very easy: The cows have to feed on 
cooked linseed in addition to hay. There are more and more farmers who produce this way. The Atout Coeur combines 
healthiness and culinary delight with cheese tradition. 

 
 
Belletoile #353713 1/7 lb 
Belletoile is one of Franceôs best known triple cr¯me Bries. It is made entirely of cowôs 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 ï hence the name Belletoile, ñbeautfiul star. Pair this cheese with champagne for a decadent combo. 

 
Calisson, Papaya Ginger #354518 8/2 oz (Pre-Order) 
Small diamond-shaped fresh goatôs cheese made in the Perigord region and coated with papaya and ginger. A bitesized refined treat! 
 

 
Camembert An Calvados #354525 6/8 oz   

Combines Camembert and Calvados cheeses. Made in France's northern town, Normandy. This cheese has a creamy, white rind and  
boasts its full flavor.  
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Cîur Du Berry, Ginger #354510 6/7 oz (Pre-Order) 
This famous Coeur du Berry goatôs milk cheese is a truly refreshing cheese with a ginger coating that is sweet, and slightly spicy. 
 

Cîur Du Berry, Ash #354511 6/7 oz (Pre-Order) 
A creamy goat cheese, Coeur du Berry is made from pasteurized milk covered with ash which gives it a smokey flavor. A favorite for any 

romantic ocassion, Coeur du Berry is soft inside, and will develop more complex flavors the longer you keep it. 
 
Cîur Du Berry, Cranberry #354512 6/7 oz (Pre-Order) 
The famous Coeur du Berry goatôs milk cheese with a Cranberry coating. A truly refreshing cheese with a sweet and tangy 
taste. 
 

Cîur Gourmand Dô®t® Rose #354513 2x6/1 oz (Pre-Order) 
Exquisite fresh goat cheese product with rose jam. An especially delicious confection from Périgord region of France. 

  
 

Cîur Monchevri Chevre, Mini #354516 24/1 oz (Pre-Order) 
Little hearts from the Périgord region, flavoured with fruits (ginger, cranberries, papaya, fig). A charming way to say I love you. 
 
 

Cîur Fluer Fruits, [cow] Mini #354519 20/1 oz (Pre-Order) 
These dainty little cheeses come from 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. Each 
cheese is showcased in its own personal cake form in clear plastic. But the cake similarities don't end there. With a light, fluffy texture reminiscent of 
cheesecake and a gentle sweetness to match, these tiny indulgences are better than any dessert could hope to be (and lower calorie.) The 80 gr rounds 
(approximately 3 oz.) are ideal for an after-dinner treat, or even a romantic breakfast. Also available: Cîur Fluer Fruits, [goa] Mini #354520 20/1 oz 

 
Comté Aged 1 Yr #353036 1/80 lb  
Comté ï an ancient French Gruyère style cheese from the Jura mountains ï is a staple in any French household for both cooking 
and snacking. Fondue, sandwiches, and salads ï Comt® does it all. Made from raw cowôs milk, this 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 rubbed with brine during its aging process. Although the crust is tough, the interior 
is soft and chewy. The ñeyesò in the p©te are the result of careful affinage and 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 lb  Same as above, but in 22 pound 
cuts.   

 
 
Le Fromager DôAffinois #353009 2/4.4 lb  
This is a great appetizer cheese; serve with French style ham and cornichons. Made from cowós milk, it is creamy in texture, deliciously 
rich with a grassy finish. Also available: Le Fromager DôAffinois Blue #354379 1/4.4 lb  
 

Le Fromager DôAffinois w/Garlic & Herbs #354381 2/4.4 lb  
A soft-ripened delicacy from France, loved for its fluffy cloud-like texture and tender, blooming rind. Fromager dôAffinois is a 

double crème brie-style cheese. Added to this cheese is a blend of garlic and herbs, to give this cheese a succulent flavor. It obtains its 
extra silky texture through a French process of ultrafiltration. Before the rennet is added, the pasteurized cowôs milk passes through a 

filter which removes water from the milk. The result is a curd with a higher concentration of nutrients and flavors, and a swift ripening time 
of only two weeks. Fromage dôAffinois has a fat in dry matter content of 60%. 

 
Mimolette, Aged 6 months #353783 2/7 lb Isigny 
Aged 3 months #354361 2/7 lb 
Aged 12 months #353735 2/7 lb    
ñHow can you govern a country with 246 varieties of cheese?ò Charles de Gaulle once asked. Mimolette, the cheese that looks like a 
cantaloupe, was the favorite of de Gaulle. Mimolette is made of whole, pasteurized cowôs milk and comes in a round 7 lb. ñboule.ò The 
rind is brown and rough, and when 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 lb 

 
Morbier #353030 1/13 lb 
Morbier C/W #634306 1/10 lb Montboisse 
Morbier is It is an uncooked, pressed cheese made with pasteurized cowôs milk 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 lb Agour 
ñPetit Brebisò means ñlittle sheep cheeseò in French. This delightful cheese hails from the mountainous Basque area between France and 
Spain where sheep graze on the plateaus of the Pyr®n®es. It is truly ñpetit,ò smaller than other rustic mountain cheeses of the area. Made 
of 100% pasteurized sheepôs milk, it ages for about 6 months. Petit Brebis has a nutty taste with a 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 Côtes-du-Rhône or a juicy Spanish Garnacha is especially 
nice with Petit Brebis. 



16 

 

Petit Jurassic #353766 1/5 kg Fromi 
Petit Jurassic is a rustic mountain cheese made from aromatic raw cowôs 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 Gruyère. 
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 Côtes-du-Rhône for a delightful taste of the French outdoors.  

 
Port Salut #353040 1/5 lb Port Salut C/W #633956 1/10 lb (Special Order) 
Port Salut is a creamy, mellow semi-soft cowôs milk cheese with a 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. Port Salut Wedges 
#353762 10/5.3 oz  Pre-cut 150 gr (about 5 oz) wedges. 
 

Raclette #353006 1/15 lb 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 
in texture and taste, 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 traditionally 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, pickles, 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 lb Pochat - Same as above but made with raw milk and a more pronounced aroma.    
 

Pyrénées Montcaynol Poivrevert #353770 2/4 kg Onetik (Pre-Order)  
Poivre Vert (pronounced pwah-vr vehr) is just a fancy way of saying ñgreen peppercorn.ò Yes, this cheese is très French! But it comes 

from a lesser known French cheese region in the Pyrenees mountains, home of many interesting sheepôs milk cheeses and also cowôs 
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 ï with a fresh, 

piquant note from the peppercorns. It melts exceptionally well over low heat, giving your hot sandwich or burger a gourmet touch. 
 

St. Nectaire #353813 2/4 lb 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 pâte. The French countryside provides a variety of aromas and flavors to create a complex milk year round. 
 
 

Saint Paulin Mère #353784 2/4 lb Isigny Ste.-Mère 
Originally the masterpiece of French monks, Saint Paulin is a monastery-style cheese from northern France. This version is made of pure 
raw cowôs milk from the famed butter and cheese cooperative, Isigny Sainte-Mère. 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 it a 
touch of French ñesprit.ò The result is a silky textured cheese with a sweet and salty taste. Isigny Sainte-M¯reôs milk is the ñwhite goldò of 
the French dairy 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-Mère Cooperative to form the Isigny Ste-Mère 
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 l'Evêque. 45% fat in dry matter. 
 

Suprême #353880 2/2 kg  
Also known as "The Queen of Cheeses," Supr°me is a luxurious triple cr¯me cowôs milk cheese from the Burgundy region of France. A 
generous addition of crème fraîche gives Suprême its richness and smoothness. Suprême 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. Suprême has humble origins. It was born 
in a windmill! In 1926 François 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 ñLes Ducs,ò first in Camembert size. By 1950 Supr°me had gained a strong 
reputation, and reached international stardom in the 1960s. 

Tomme de Brebis #353017 1/9 lb 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 sheepôs milk, Tomme de Brebis has a nutty taste with a 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 Côtes-du-Rhône or a juicy Spanish Garnacha is especially nice with Brebis. 
 
Tomme de Savoie #354349 2/3 lb Tournette 1/3 lb 
A cheese of humble mountain beginnings, Tomme de Savoie from eastern 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: Tomme de Savoie #354307 4/3.5 lb Tournette 

                         
        Feta #353066 1/18 lb 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 12/2 lb Feta  
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     Pre-Order Air Shipments 
 

Affidelice au Chablis #353083 8/200 gr 
Affidelice is a cowôs milk cheese from Burgundy that bathes in Chablis, a crisp Burgundian Chardonnay. Like Epoisses, it comes packed 

in a wooden box. Affidelice, however, is smaller and has a more delicate flavor due to the lighter style of alcohol on the rind. Affidelice 
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 oz 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 ï 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 made of goatôs milk, but cowôs and sheepôs milk are often added. After an ageing period 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 oz Fromager dôAffinois 
From Fromager dôAffinois, the prod ucers of the wildly popular soft-ripened cows milk Brie comes a pavé made of pasteurized ewe's milk. 
The name is based on the French word for ewe, ñbrebis.ò Brebicet is creamy and smooth with a savory edge. Its flavor is 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 lb  
Fromage de Meaux is the pasteurized version of the name controlled cheese, Brie de Meaux AOC. Since Brie de Meaux is aged less 
than 60 days and is made, according to French law, with raw cowôs milk, Rouzaire of Tournan-en-Brie compromised and made 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 ï 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 aromatic 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.  

Brie de Nangis #353058 2/2.2 lb  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 Côtes-du-Rhône. 
 

Brillat-Savarin #353092 3/1 lb Lincet 
"A meal without cheese is like a beautiful woman with only one eye," said the famous 18

th
 century gastronome Jean Anthelme Brillat-

Savarin, author of ñThe Physiology of Taste.ò This triple cr¯me Brie was created in the 1930ôs by Henry Androuët, father of French 
cheese expert Pierre Androuët. 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. 

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 crème 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 lb  

From such great inspiration comes a soft, white, fresh version of Brillat-Savarin called Petit Brillat. Channels the classic triple crème Brillat-

Savarin, but with the addition of truffles. As the name suggests, this little cheese is coated with fine mixtures ï irresistible to those who love 

lively garden flavors and the smooth, fluffy texture that only triple crème cheese can deliver. Petit Brillat contains 72% fat in dry matter. 

Brillat-Savarin is produced all year around, mainly in Normandy, though Fromiôs creation comes from Burgundy.  
Also available: 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 oz     

                            Petit Brillat with Truffles #353800 6/7 oz     
 
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 cowôs milk. 



18 

 

Cabri Corolle #353014 6/16 oz    
Cabri Corolle may taste like it was born on a Mediterranean island, but it actually comes from Poitou-Charentes in western France, a 

prime source for goatôs milk cheeses. The rich milk from this area produces a buttery cheese that is soft and creamy. The 
Ch¯vr®chard cheese makers took their inspiration for this goat ball from Corsicaôs Fleur du Maquis sheep cheese. Like Fleur du 

Maquis, Cabri Corolle is coated in spices such as rosemary, peppers, peppercorns and juniper berries. The herbs infuse their natural 
fragrance into the tangy goatôs milk cheese, creating a harmony of zest and spice. 

 
Cabriflore Chèvre Cendré #353726 6/7 oz 
Born in the small town of Celles-Sur-Belle which is famed for its extraordinary dairy products, comes Cabriflore Chèvre. Smooth and delicate, this ashed 
goatôs milk round boasts notes of sweet cream and almond.  
 

 
Cabridoux #353742 12/5 oz  Sèvre et Belle 
Cabridoux is a fresh, spreadable goat cheese in a hexagonal dome package. It comes from the expert cheesemakers at at Sèvre et Belle. 
The name ñdouxò hints at the mild nature of this 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 Chèvres too strong. 
 

Camembert #353069 12/8 oz  Le Châtelain 
 Camembert Le Châtelain is a classic Camembert from Normandy. It is succulent, golden, perfectly ripe, rich and creamy. Gently 

pasteurized at moderate temperatures, Camembert Le Châtelain 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 oz Le Rustique 
Le Rustique Camembert is made in Normandyðhome of the original Camembertðusing 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 touched by a faintly acidic and salty 
flavor. The soft, even-textured pâte 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 lb  
Chaource looks and tastes like a triple crème Brie, but with only 50% fat in dry matter, it is a double crème! Chaource (pronounced 
shah-OORSE) is a beautiful soft-ripened cowôs milk cheese known for its light and fluffy texture. Besides being a great match for 
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.                                                                                                                   

  Clochette Chèvre #353727 6/7 oz 
Possibly Franceôs cutest cheese, the Clochette goat ñbellò charms everyone with its sweet notes of fresh cream. Clochette translates as 
ñlittle bellò in French. It achieves its unique 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-Charentes in western France, 
one of the countryôs premier sources of goatôs milk. It is excellent served at room temperature with a bottle of Sauvignon Blanc, or even 

gently warmed for breakfast. Shelf life of 35 days. 45% fat in dry matter. 
 

Coeur Gourmand Filled Goat Cheeses, Coque 
#353805 6/3 oz Figue (Fig) 
#353806 6/3 oz Marron (Chestnut) 
These dainty little goat cheeses come from the Périgord region in central-southwestern France. Chèvre 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. Each cheese is showcased in its own personal ñcake domeò in clear plastic. But the cake similarities 
donôt end there. With a light, fluffy texture reminiscent of cheesecake ï and a gentle sweetness to match ï these tiny indulgences are 
better than any dessert could hope to be (and lower calorie.) The 80 gr rounds (approximately 3 oz.) are ideal for an after-dinner tête-
à-tête, or even a romantic breakfast. 

Coulommiers Rouzaire #353718 6/14 oz  
Pronounced koo-lom-YAY and named for the town of Coulommiers in the Île-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, Côtes-du-Rhône or 
even Sauvignon Blanc.  

Crottin Affiné #353053 12/1 oz   
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 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.   
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Délice de Pommard #353728 6/7 oz  
Usually one associates triple crème cheeses with big, bloomy cow Bries, but from the Burgundy region of France comes a triple crème goat ball 
rolled in mustard seeds. Délice de Pommardðnamed for the village of Pommard where it is handmadeðboasts a super creamy 70% fat in 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. 
 

lôEdel de Cl®ron, Small #353709 6/16 oz  
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-likeðso runny and creamy 

you'll need a spoon! 
 

Epoisses AOC #353055 6/9 oz 
Epoisses originated in the Abbaye de Cîteaux where monks first produced this 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.  
 

Explorateur #353094 6/9 oz Petit Morin  
Introduced in the 1950s in honor of the first U.S. satellite, Explorateur is truly a product of its eraðthe decade in which triple crème cheeses 
were invented and when space exploration 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 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 du Maquis Herbs #353089 6/32 oz  
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; this 

Corsican sheepôs milk cheese makes quite an impression. The name Fleur du Maquis means ñthe flower of the maquisò in French. The 
maquis 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 quality. To enhance the cheeseôs Mediterranean character, each little wheel is coated in rosemary needles. The 

berries and peppers on top add aroma and spice. When young, it is white with a fresh sheepôs milk flavor and green herbs. As it ages, the 
interior softens, the rosemary browns, and the cheese acquires an edible fuzzy gray mold. 

  
Florette Chèvre #353717 8/4.4 oz Affinois 
This is a Brie-like goat cheese that comes in a hexagon-shaped ñwheel.ò Even though it is made of goatôs milk, it has a delicate, mild flavor 
that never develops 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 Rhône. 
  

Gaperon #353068 6/12 oz  
Known in Auvergne for at least 1,200 years, Gaperon comes from the word ñgapò or "gapeò which means ñbuttermilkò in the local dialect. 
This soft cowôs milk cheese was created from the 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 cr¯me cowôs milk cheese was invented in the 1970's by a creamery in Seine-et-Marne. The name of this cheese 
derives from two French words: ñgratteò (scratch) and ñpailleò (straw). This soft white brick of a cheese has natural bloomy rind. Gratte-
Paille is buttery and creamy with an oily texture and a mushroom flavor which sharpens with age. 70% fat in dry matter. 
 

Grès des Vosges #353804 8/4.4 oz  
This traditional soft-ripened, washed rind cheese is a true farmhouse delight. Grès 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 luscious texture. You wouldn't believe that such a 

small cheese could have such a powerful aroma! Sure to become a new favorite of washed-rind cheese lovers everywhere. 
 

 
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 provides an interesting blend of Norman soft-ripened cheese texture and Loire goat  
character.  
 

Le Chevrot #353085 6/7 oz Sèvre et Belle  
From the famed Loire Valley producers Sèvre 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. Made from pasteurized goat's 

milk. Pair this cheese with Sancerre and Vouvray.   
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Livarot #353706 12/250 gr  
Livarot (pronounced lee-vah-ROH) earned the title of ñthe Colonelò for its bands of rush leavesðor in modern times more often 
paperðthat strap the soft cheese into place during its ripening. These bands resemble the five stripes of a colonelôs uniform. 
Besides the decorative trimming, Livarotôs rind is unique as well. Livarot is a washed rind pasteurized cowôs milk cheese; it is bathed 
in brine and turned regularly to develop a commanding 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 

ciderðor apples. Also available Livarot Grandoge #353093 6/9 oz   
 
Montbriac #353045 6/1.3 lb 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 oz  
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 lb 
 

Pavé d'Affinois #353715 6/5.3 oz   
 Pav® dôAffinois is a simple, white-rinded cheese with a pleasing finish. Made in small, individually wrapped squares called ñpavésò, this 
cheese fits into any cheeseboard. As a soft-ripened cowôs milk cheese, Pavé is reminiscent of Brie or a Camembert. Its mild flavor 
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 cowôs milk cheese, and it has a slightly grassy finish. It is great for 
intimate get-togethers and small parties. Made from pasteurized cowôs milk and suitable for vegetarians. 
 

Persillade de Chèvre #353013 6/16 oz Chèvréchard  
Ch¯vr®chard has been making fine goatôs milk cheeses in Saint Laurent Vault in the classical region of Poitou-Charentes since 1953. In this 

area of France, the cheese is almost exclusively goatôs milk. They have created a delicious spreadable cheese known as Persillade de 
Chèvre. "Persil" is French for parsley, and "persillade" is a mix of parsley and garlic. This fresh, tangy cheese blends well with these 

ingredients. Serve with raw veggies such as celery or carrots or spread on crusty bread. Persillade de Chèvre 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 crème cheese named for two friends, Pierre and Robert ï Robert being of Rouzaire cheese family fame. 
Robert and Pierre invented it in the 1970ôs in the Seine-et-Marne of the northern Ile de France region. Their creation was an 
immediate success ï not only tasty, but also beautiful with a soft rind that literally bloomed tiny white ñflowers.ò This rather small 
wheel is packed with buttery goodness; it is made of whole pasteurized cowôs milk enriched with cr¯me fraîche, which brings its 
decadence level up to 75% f.d.m. Affinage lasts around 3 weeks for a full cream effect. Delicious with Bordeaux or Champagne.  

 
Pont l'Evêque Au Cidre #353861 6/8 oz 
 Near the coast of Normandy, Pont l'Evêque 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 l'Evêque 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 l'Evêque pairs well with Pinot Noir, Pomerol, or Saint-Emilion red wines, Norman cider or beer.  
Also available #353095 6/12 oz by Graindoge  

                                                                                                                          
Reblochon Large #353044 12/1.2 lb  
Reblochon was born as a cheese of tax evasion. In the middle Ages, farmers in the mountains of Haute Savoie used to pay their 
taxes with part of their milk production. They did not fully milk their cows so as to lower their level of production. Once the tax 
officers came to measure the milk produced and left, the farmers went back to milk the cows again. The milk they got was much 
richer and was used to make Reblochon. Modern Reblochon is still aged in cellars or caves in the mountains. The cheesemaker 
turns the cheese every two days and washes it with whey in order to speed the aging process. Reblochon has a creamy, softer-
than-Brie texture, a nutty aftertaste, and a strong herbal aroma. Also available Petit Reblochon #353729 9/2 
 

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 l'Evêque, its predominantly red rind has 
only a dusting of white mold. Its flavor lies somewhere in the middle as wellðbetween 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 
Soumaintrain is a farmhouse cheese made with pasteurized cow's milk. Inside the disk-shaped wheel is a soft pâte 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 pâte is fine-textured with a taste of sweet, salty and creamy 
milk flavors.   
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St. Félicien #353740 6/5.3 oz  
St. Félicien is a soft-ripened cow's milk delicacy from the farms in the Rhône-Alpes area of France. It is similar in style to St. Marcellin ï 
it, too, comes in a ceramic bowl ï 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 cheese "caill® doux," which means "soft curd.ò The rind and p©te 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 
yellow-ish bloomy rind.   
 

St. Marcellin Ceramique #353063 9/11 oz  
This small ñcheese in a crockò from the Dauphiné region in southeastern France is soft and creamy. St. Marcellin is 
often made with cowôs milk, but originally it was a goatôs milk cheese. It is aged for at least 2 to 6 weeks, and 
sometimes even longer for a chewy texture. (Most versions sold in the U.S. are meant 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 pâte 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 as pictured. 

 
Tamié Abbaye #353041 8/1 lb  

The Abbey of Tamié, located in Savoie, was founded in 1131. It is an old monastery where cheese is still made to this day 
by the Trappist monks. Tamié cow's milk cheese is a mild type from the same family as Reblochon. It is wrapped in blue 

paper and emblazoned with the white cross of Malta. Production is solely artisanal with an affinage of at least one month, 
during which time the cheeses are washed in brine twice a week. It has a moist, pink washed rind and a semi-hard paste 

which is uncooked and pressed. 
  

Valençay Pyramide Ash #353707 6/8 oz Jacquin 
This Valençay is a pasteurized goatôs milk cheese made by the famed Loire Valley 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 Valençay after his disappointment 
in Egypt, and at the sight of the little pyramids, lopped their tops off with his sword. Valençay Pyramide is a delightful nibbling cheese 
that pairs well with steely Sauvignon Blanc and Sancerre from the Loire Valley. This goat is an AOC name-protected cheese.  

 
Valençay Pyramide Aged #353042 6/1 lb Jacquin 

Aged Valençay 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. 

 

        Butter 

Sèvre 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 
Sèvre 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.  Also available: Butter Rolls Unsalted #353001 20/250 gr Sèvre et Belle 

        
French Goat Butter #353086 12/250 gr Sèvre et Belle   
Sèvre 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 Salt #354366 24/9 oz    
Unsalted #353003 20/9 oz  
Isigny Sainte-Mère butter bars have a faint taste of hazelnuts and are rich in vitamin A. Isigny Sainte-Mère 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. Made with fleur de sel 
from the marshes of Guerande. Also available: Beurre Baratte Sel Guerande, Isigny #353739 10/250 gr                                
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                                                       GERMANY 
Atalanta Gold Swiss Cheese #633039 4/6 lb 

 Atalanta Gold Swiss Cheese #633040 2/12 lb  
Made from pure Bavarian milk from southwestern Germany, this cheese is high in protein and has a familiar yet special flavor. The 

German style of Swiss cheese has a more pronounced flavor than many others in the Emmental family. Its extra character keeps it from 
disappearing into the background when added to sandwiches and dishes.  

 
Blue Cheese #023013 2/6 lb Paladin  
This tangy, crumbly blue cowôs milk cheese is produced in Bavaria's alpine countryside. German cheesemakers have spent centuries 
taming the inherent sharpness of the original blue-veined cheeses, passing their time-tested methods down from generation to generation. 
The result is an incredibly smooth, mellow white cheese with distinct blue veins. Paladin does crumble, but has enough moisture to slice 
as well. Take it along with you on a picnic, or add it to your favorite green salad. A company near Nuremberg produces Paladin blue 
cheeses out of milk from the surrounding alpine countryside. Paladin guarantees excellent quality and attractive pricing in comparison to 
other blues. 

Paladin Regina Blu #023029 2/6 lb 
Paladinôs Regina Blu is the ñqueen of Bavaria.ò It is a luscious cowôs milk blue with a creamy flavor and light aroma. Its extravagant 

richness is due to the 65% ratio of fat in dry matter!  Regina Blu is obviously smooth enough for spreading, but will melt over steak or 
potatoes. Its mild blue mold flavor complements crusty, earthy pumpernickel bread. Regina Blu also works as a dessert cheese with pears, 

apples or grapes. 
 

Bajuval Baby Swiss Loaf #023045 3/7 lb Paladin  
Is it Swiss or is it German? Itôs both! Bajuval Baby Swiss is made from pure Bavarian cowôs milk from Germany. A favorite of adults 
and children alike, Baby Swiss is known for its creamy, buttery, slightly nutty, sweet flavor. (48% fat in dry matter) While it is an 
obvious relative of Swiss and Emmenthal, it tends to have a milder flavor and slightly smaller holes, which makes it easier to slice for 
sandwiches. It comes in a rindless loaf with ñbig wheelò character, but ready for the deli. It may also be cubed or shredded for melting.  
 

Butterkäse (Butter cheese) #023058 3/7 lb Paladin 
This German cowôs milk cheese does indeed have a buttery flavor and a soft, creamy texture similar to that of Havarti, but even 

though it is mild and creamy, it also carries a heady aroma typical of Bavarian cheeses. For those who find Raclette too strong in 

fondue or on Raclette skillets, Butterkäse is the perfect alternative. Much milder than Raclette, it nevertheless has a full flavor and 

is ideal for melting over roasted vegetables or serving with sausages and other charcuterie.                                                             
Also available: Butterkäse C/W #633954 1/10 lb (Special Order) 

 
               FitnessRebell #023712 1/11.5 lb  

James Dean move over! Thereôs a new rebel on the road with extra light and speedy wheels. Fitness Rebell breaks the mold and 
sets a high standard for reduced fat dairy products. There is no lack of flavor or texture in this German Alpine cheese; it has an 
herbaceous aroma and spicy, almost woody taste that is only found in true mountain creations. Fitness Rebell is made ith raw milk 
from cows that graze on the fresh mountain grasses rather than on silage, giving the cheese a fuller, rounder flavor.  Fitness Rebell 
proves that a lower fat cheese can deliver! With only 35% fat in dry matter (vs. the 45% of Bergrebell), this version of Rebell cheese 
has the lowest fat content of the entire ñRebellò product line. The natural rind is treated with cultures that produce a reddish tint that 
imparts extra aroma and flavor to the dense yet creamy paste that lies beneath. Fitness Rebell cheese is truly unlike any other lower 
fat cheese on the market. The ñRebellò line is a creation of the self-proclaimed "cheese rebels of Sulzberg.ò 2003 winner of the 
cheesemakerôs ñKªsekaiserò award! 

 
German Farmer Cheese #023728 2/1 kg  
Farmer Cheese is a soft cowôs milk cheese with a washed rind. It has an original hexagonal shape which makes the cheese easy to divide into equal 
parts. The edible orange rind is colored with annatto, berries from a South American tree used by Indians to paint their bodies red. The color gives the 
cheese an attractive, rustic appearance. It is very creamy, even when still young, and its flavor is soft, mild, and slightly fruity. This cheese will melt in 
your mouth! It can be served on a cheese board with red wine, in a salad, or on a slice of bread with ham, pickles and radishes, avocado, or other fresh 
vegetables. Also available: German Beer Cheese C/W #633818 16/10 oz (Special Order) 

 
King Ludwig King's Cheese #013725 1/13 lb   
King Ludwigôs playful, yet regal spirit is reflected in the cheese that bears his name. It is a delicate, classic Bavarian cheese ï yellow, 
semi-hard with small holes, and slightly aromatic. The flavor is full and well-balanced. It made from fresh, unpasteurized milk from cows 
raised on mountain farms in protected regions of Europe where they are fed on fresh grass and hay. The label is an eye-catcher on the 
retail shelf as well; it is in full color with detailed images of the king and his exotic castle.  
 

King Ludwig Beer Cheese #013724 1/11 lb   
 ñKing Ludwigò beer cheese is washed in King Ludwig brand dark beer, named for Ludwig the Second ï eccentric Bavarian king who built 

the ñCinderellaò castle. Featured on the label are images of the king and his castle. ñKing Ludwigò beer cheese is based on a typical 
Bavarian style of cheese ï yellow, semi-hard with small holes. This beer version has a hearty, almost meaty flavor from the dark beer. It 

made from fresh, unpasteurized milk from cows raised on mountain farms in protected regions of Europe where they are fed on fresh grass 
and hay. Terrific on its own or served with German whole grain bread and a mug of Bavarian beer. Prost! 

  
Beer Cheese Spread #023729 12/4.4 oz  
Beer Cheese Spread is a German specialty refined with König Ludwig dark beer. The tub and box bear the King Ludwig label and 
Bavarian imagery, including a shot of the beer mug, the Neuschwanstein castle, and the eccentric Ludwig II himself. The base of the 
spread is the famous King Ludwig Beer Cheese, which is washed in König Ludwig dark beer. Although the spread comes in a cream 
form, it tastes like a piece of cheese lopped right off the wheel. Instead of showing distinctive beer flavors, the cheese takes on a 
hearty, almost meaty flavor from the rind treatment. It is made from fresh milk from cows raised on mountain farms where they eat 
grass and hay. The spread can be enjoyed straigh t out of the tub at room temperature, or warmed gently and served fondue-style 
with dark bread, meats, and crudité. Also available: Beer Cheese Spread, King Ludwig #023739 5/4.4 oz 
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Peppercorn Cheese #023092 1/13 lb   
Vibrant colors and flavors! Pepper cheese is based on same delicate, classic Bavarian cheese made by the producers of King 

Ludwig, but with added zest. Pfefferkäse (aka Peppercorn Cheese) is a yellow, semi-hard cowôs milk cheese with small red and 
green peppercorns embedded throughout the paste. Not only do these bright little nuggets create a refreshing taste, but they also 

add visual appeal and texture to the creamy cheese. It is made from fresh, unpasteurized milk from cows raised on mountain 
farms. Silage free!  

           High Alps (Hochalpkäse) #023711 1/65 lb   
High Alps (Hochalpkäse) #023095 1/8

th
 wheel 8.5 lb   

Schönegger High Alps cheese is a raw cow's milk from Bavaria with a pronounced, yet delicate, herbaceous flavor and an outstanding 
aroma. The interior is firm and tasty with very small, regular holes. The 65 pound wheel is aged for 18 months. The rind is not edible. It 
is 48% fat in dry matter. In the Werdenfelser region of the Bavarian Alps where the milk is sourced, the cattle graze on wild herbs and 
flowers that blanket the meadows in spring and summer. They produce milk that is prized for its nutritional qualities. The local farmers 
use this raw milk to make this traditional High Alps cheese. It is noted for its hearty, spicy flavor and its characteristic salt crystals which 
form during the aging process. 
 

Golden Smoked Cheese #023091 4/7.5 lb  
This smoky German cowôs milk cheese has a superb melting quality. It has been smoked over alpine wood to achieve a deep golden 
andtasty rind, an outstanding character, and an incomparable spiciness. Golden Smoked pairs well with a Rauchbier, "smoked" beer in 
which the malt has been dried over an open fire. 
               

Process Gruyère Yellow Loaf #023004 6/5 lb Celebrity (PR)  
Process Gruyère White Loaf #023003 6/5 lb Celebrity (PR)                        
German Process Gruyère comes in both yellow and white. The cheese is made of pasteurized milk, cheese cultures, salt, enzymes, 
water, emulsifying salts, and annatto, a vegetable coloring. These cheeses melt extremely well on sandwiches and are a great favorite 
of children. Also available: Process Gruyere White Loaf #023741 6/5 lb Celebrity  

 
German Swiss Cuts 4x4 #023038 4/6 lb Atalanta Gold 
German Swiss Cuts 4x6 #023039 2/10 lb Atalanta Gold        
Made from pure Bavarian milk from southwestern Germany, this cheese is high in protein and has a familiar yet special flavor. The German 
style of Swiss cheese has a more pronounced flavor than many others in the Emmental family. Its extra character keeps it from disappearing 
into the background when added to sandwiches and dishes. 

                                                                                       GREAT BRITAIN 

                                                                                  England 

   Double & Clotted Creams 
Devon County in the South West of England is famous for thick creams which are mainly produced on farms and in small dairies. 

The most famous of all is Clotted Cream. It achieves its thick clotted texture by heating cream of high-fat breed cows, such as the 

Jersey type. The cream is heated in pans, traditionally made of copper but latterly stainless steel. It then cools slowly. In the 

farmhouses, the pans were heated crudely over a fire or stove and the cream was rich in acid and aroma-producing bacteria. 

Dairy or factory methods are much better controlled, using steam heated pans. The cream is usually packed in shallow trays a few 

inches deep and forms a crust. The consistency is thick and heavy, almost like treacle, and is traditionally served by scooping the 

cream out into cups or small cartons. Double cream is the British term for heavy or whipping cream in the United States, but it is a 

little thicker than our whipping cream. It contains about 48% butterfat. Double cream is so rich, in fact, that it is easy to over whip it    

and get it too thick. Some cooks add a tablespoon or so of milk to 8 to 10 ounces of double cream before whipping it to keep it 

loose. Double Devon Cream is the most versatile type of fresh cream. It can be used in cooking, for pudding or as a pouring cream. 

It can even be frozen for up to two months. The Devon Cream Company has been producing its range of fabulous creams for over 

20 years. These creams are carefully heat-treated to preserve freshness and they have a long shelf life.  

 

Double Devon Cream #203084 12/6 oz Devon Cream Company  
Traditional Double Devon Cream contains 48% milk fat and has a distinctive flavor. Spoon it straight from the jar onto fruit, scones, 
gateaux or warm apple pie. It also works in a variety of savory recipes including pasta and sauces.  
Also available #203085 6/1 lb 

Clotted Cream #203006 12/6 oz Devon Cream Company  
Traditional Clotted Cream contains a minimum of 55% milk fat. Its richer flavor and thickened texture set it apart from Devon 

Cream. It is usually spread on fresh baked scones, topped with strawberry jam and served with piping hot English Tea.  
Also available: #204597 24/1 oz and #203095 6/1 lb jar 

 
Crème Fraîche #204615 12/6 oz Devon Cream Company  
Creamy, fresh and tangy, Crème Fraîche is the answer to cravings for a little bit of luxury. French for ñfresh cream,ò 
it is a heavy cream that has been slightly soured with a bacterial culture, much in the way that sour cream is. 
However, it is much milder and sweeter than sour cream, and it has a silky smooth texture. Since its fat content is 
higher than that of sour cream, it can be fluffed up into a lightly tangy whipped cream to complement fresh fruits. Its 
lower protein content keeps it from curdling  when cooked.  Crème Fraîche is delicious whipped with powdered 
sugar and vanilla. It can be ladled over fresh berries, or used as a dessert topping or sweet filling for crêpes. But 
Crème Fraîche is not just for breakfast and dessert. It blends well into savory soups, pasta dishes and casseroles, 
and adds richness and body to sauces. It also makes a good substitute for mayonnaise in dips, especially a 
creamy blue cheese dip with a healthy dash of pepper.   The colorful, glossy label shouts ñBuy me!ò while the glass 
jar, with its screw-on cap, can be recycled or re-used. Once opened, Crème Fraîche should remain chilled and 
used within 5 days. 




















































































































































