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Holiday Plate

Gather with friends and family to celebrate the abundant variety of cheeses
produced in France. This Fromage plate is an elegant addition to your traditional
Holiday fare.

Recommended tasting order: Chabichou du Poitou, Ossau-Iraty, Camembert,
Beaufort, Bleu d'Auvergne.

The Cheeses

Chabichou du Poitou (AOC). Produced in the heart of the goat cheese region of
Poitou, Chabichou du Poitou traces its roots back to the 8th century. With a sweet
and delicate, slightly salty flavor, and a firm, very white, smooth paate. Its flavor
strengthens with aging. If you can't find it, ask for: Crottin de Chavignol.

Beaufort (AOC). Famous since Roman times, Beaufort is one of the noble cheeses
of the French Alps. Made from the milk of an ancient mountain breed of
mahogany-colored cows, Beaufort is distinguished by its concave-shaped rind. It
has a dense, concentrated, buttery consistency, a fruity aroma and rich, nutty
flavors with a hint of sweetness. If you can't find it, ask for: Comté.

Bleu d'Auvergne (AOC). A delicious blue cheese from the Auvergne region of
south-central France, Bleu d'Auvergne has a full and pungent taste, but it is not
as strong as many other blue cheeses; it is less salty, with a creamier and more
buttery taste with a moist texture. If you can't find it, ask for: Fourme d'Ambert.

Ossau-Iraty style. Farmhouse-made and ripened in a Benedictine abbey in the
Basque region of southwestern France. The recipe for this sheep's milk cheese is
3,000 years old! It is semi-hard with a fairly dense, concentrated consistency and
delicious sweet, fruit, nutty flavors. If you can't find it, ask for: another Ossau-
Iraty style cheese from Basque county.

Camembert. Camembert is a world-renowned cow's milk cheese from the
Normandy region in northern France. This quintessential French cheese has a
soft, white, bloomy rind; luxurious ivory pate; and a buttery, grassy flavor. The
taste of a ripe Camembert is reminiscent of wild mushrooms. If you can't find it,
ask for: Pavé d'Auge or Pont-1'Evéque.





