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Cheese Selections 

French Cheese Selection 

• Roquefort Papillon Noire 
 

In line with the old tradition this 

cheese is still made with noble 

mould from real rye bread and 

matured in natural cellars for 150 

days. This Roquefort was selected 

by the “Taste Fromage” fraternity. 

Full-bodied, creamy and strong 

flavoured. Probably the oldest 

known blue cheese has been 

matured in the Caves of Roquefort 

for over two thousand years. 

Known as the King of Blue Cheeses, 

Roquefort was the first French 

cheese to be granted the AOC in 

1925.  The ideal Roquefort should have a moist, soft, ivory and blue pate with a crumbly 

texture.  It has a clean, forceful flavour with strong saltiness and melt-in-the-mouth feel. 

 Roquefort can only be classed as such if it has been ripened in the natural caves of Mont 

Combalou in the commune of Roquefort-sur-Soulzon. Perfectly accompanied by a glass 

of sweet Sauternes.  

 

• Reblochon De Savoie Au Lait 

Made from raw cows’ milk in the Haute Savoie this 

AOC, semi-soft washed rind cheese has a creamy 

texture and distinctive aroma but a mild tangy flavour. 

The individuality of Reblochon is fiercely guarded by 

the AOC rules ensuring that the cheese is made only 

from milk that is fresh and unpasteurised.  A classic 

cheese with a terracotta coloured rind and a soft, 

smooth texture with a nutty after taste. 
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• Ossau Iraty AOC Premier Cru 

Originating from the Pyrenees - Basque region 

this traditional, unpasteurised, semi-soft 

cheese is made from sheep's milk. Ossau Iraty 

has a full, delicious, nutty and robust taste and 

is made with the milk of the Manech ewes. 

Affinage takes at least 60-90 days. Ossau Iraty 

has an edible, tart rind which adds 

considerably to the flavour of the cheese. 

 

 

 

 

 

 

• Brie de Meaux- Matured Saint Luc 

Brie de Meaux is an unpasteurised 

cows’ milk cheese made in the Ile de 

France, north of Paris and has been a 

designated AOC product since 1980. 

Its name comes from the Brie region 

and the town of Meaux. Aka the 'King' 

of French cheeses, it has a distinct 

earthy/mushroom flavour. The 

ageing time for this cheese is 6 - 8 

weeks and throughout the ripening 

period, cheeses are routinely turned 

by hand. 
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• Livarot Graindorge Affineur 

Aka "The Colonel" because the cheese 

is bound with straps of rush or paper, 

reminiscent of the stripes of a 

military officer of that rank.  Livarot 

is a soft, washed-rind cheese.  It has a 

strong flavour and a heavy mouth feel 

and spicy finish.  An AOC 

cheese made with either pasteurised 

cows’ milk, this is one of Normandy’s 

oldest cheeses dating back to at least 

the C13th with a strong smell and 

taste. 

 

 

 

 

 

 

• Brillant Savarin Le Vignelait 

Named after the renowned C18th 

epicure Jean Brillat-Savarin and 

created in the 1930s this triple 

cream cow's milk cheese is soft, 

with a snow-white exterior, no 

rind and affinage takes only one 

to two weeks. A very mild cheese, 

with a slight tanginess - it is great 

for desserts, served with sweet 

wine or champagne.  
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• Comte Prestige 18-24 Month 

These 18-24 month 

Comte Wheels are 

made only from the 

rich Summer cows’ 

milk. A dark golden 

colour with a melt-in-

your-mouth texture. 

The enhanced flavour 

notes range from dried 

nuts to toffee. 

 

 

 

 

 

 

• Valencay Ash 

An artisan fresh, mild 

tangy flavoured soft 

goats’ cheese in a half 

pyramid shape coated in 

ash from the Val de Loire. 

 It is covered with a mix 

of black ash and sea-salt. 

It is said that Valencay 

was originally shaped like 

a perfect pyramid but 

after Napoleon’s return 

from a disastrous 

campaign in Egypt, he 

stopped at the castle of 

Valencay and seeing the 

cheese that reminded him 

of the Egyptian pyramids, he drew his sword and chopped the top off. Valencay is 

matured for 3 weeks after which a natural mould covers the surface.  
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• St Maure Ash Wrapped 

Sainte Maure de Touraine is an AOC 

goats’ milk cheese made according 

to traditional methods where the 

fresh un-drained curd is hand ladled 

and the draining process is natural. 

 After demoulding a long straw is 

inserted in order to hold the fragile 

cheese together and ventilate the 

interior.  Once covered with salted 

charcoal, the cheese is matured for a 

period of 2-4 weeks in a well-

ventilated cellar at 10-15ºC with 

90% humidity.  Sainte Maure de 

Touraine has a fresh, tangy flavour 

and a smooth, firm texture. 

 

• Coeur de Camembert Calvados – Philippe Olivier 

A peeled camembert made with unpasteurised cows’ milk rolled in breadcrumbs, 

flavoured and matured 

with Calvados, a spirit 

distilled from cider. 

Camembert is one of 

France’s most famous 

cheeses created in the 

18th century by Marie 

Harel, a Camembert 

farm woman. Both the 

cheese and the 

Calvados are 

specialities in the 

region of Normandy. 

Specially selected for 

Cheese Cellar by 

affineur, Phillippe 

Olivier. 
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• Graperon d’Auvergne 

This artisan cheese from the Auvergne in the 

shape of a dome is flavoured with garlic and 

ground pepper and has a springy texture. 

Gaperon is a lower fat cheese (30-45% fat) 

made with semi skimmed cows’ milk and is 

cured on a hook by the fire which gives it a 

slightly smoky tang.  Affinage takes 1-2 

months.  

 

 

 

 

 

 

 

 

 

 

 

 

• Murols 

 

A mild washed rind, semi hard 

cheese using pasteurised cows’ milk 

(Salers Breed) from the Auvergne. 

The cheese is shaped in the form of a 

flat disc with a hole in the centre.  It 

is a supple cheese with a yellow pate 

and fine texture.  The flavour is mild 

and succulent with a slight nutty 

taste and aroma.  Murols was 

invented by the local affineur Jules 

Berious and is matured for between 

4 and 6 weeks. 

 

 

 

 


