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History
Fromages CDA was founded as a result of the emergence of the many artisan cheesemakers in
Quebec in the 1990s. Fromages CDA president Daniel Allard is passionate about cheese and intent
on promoting them across the country. He has become a cheese marketing leader, and a strong
advocate of locally produced cheeses.
Daniel Allard respects the knowledge cheesemakers have and fully understands the difficulties they
have developing markets for their products. He takes them under his wing and helps them raise their
profile in Quebec and Canadian markets.
Fromages CDA started by representing the Fritz Kaiser cheese factory, then expanded to represent
the St-Benoît-du-Lac, Rang 9 and Domaine Féodal cheesemakers, along with many others including
Baluchon and Le P’tit Train du Nord. Today, Daniel Allard and his skilled team work with more than
25 artisan cheesemakers.
Through sheer determination, good timing, a strong desire to share and most importantly an
abundance of enthusiasm for Quebec artisan cheesemakers, Fromages CDA today represents the
largest number of Quebec cheesemakers of any organization.
Allow yourself to be guided by this cheese aficionado and his team of true connoisseurs. You will
discover the artisan cheesemakers of Quebec and their fabulous products.

Services
Fromages CDA represents more than 25 artisan cheesemakers from every region in Quebec. To
promote their artisan cheeses throughout the province and beyond, CDA ensures they are available
in as many sales outlets as possible, so that they can be enjoyed by the largest number of consumers.
Fromages CDA works with cheese factories and specialty cheese shops, as well as the major
supermarket chains. CDA also promotes its product line with the major Canadian distributors, who
in turn promote the products with buyers in the restaurant sector across the country.
Our organization goes all out to market the artisan cheeses we represent by
Holding cheese tastings in food stores
Developing recipes that feature cheese
Exhibiting at food fairs in Quebec and elsewhere
Running cheese information sessions for chefs and buyers
Holding cheese tastings for buyers in the restaurant sector
Publishing articles in trade magazines
Through sheer determination, good timing, the desire to share and most importantly an abundance
of enthusiasm for Quebec’s artisan cheeses, Fromages CDA has proudly introduced millions of
consumers to the excellent products made by our artisan cheesemakers
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Our Mission
Promote consumption of Quebec cheeses.
Introduce the cheeses and cheesemakers we represent to consumers.
Promote cheeses made by our artisan cheesemakers.
Take charge of market development so that the cheesemakers can focus on enhancing their
knowledge and doing what they do best: making cheese.
Share our passion and knowledge with our buyers to ensure they embrace our products.
Seize every business opportunity our partners offer to promote our cheeses among potential
consumers.
Maintain a reliable, ongoing link between our artisan cheesemakers and those who buy their
products.
Advise, guide and support our artisan cheesemakers in developing their products, markets and
businesses.

Our Vision
Partner only with artisan cheesemakers who show passion and integrity.
Keep our sense of sight, smell and taste fine-tuned to discovering new artisan cheesemakers who
approach their craft with integrity and passion, and introduce their products to consumers.
Work with cheesemakers who use fresh milk, only fresh milk, 100% fresh milk. Simply because the
cheeses they produce are 100% authentic.
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Fromagerie Abbaye Saint-Benoît-du-Lac

A firm cheese with a nutty flavour, Bénédictus like Gruyère is
dotted with shiny, irregular holes or eyes. It undergoes a longer
ripening process than Le Moine.
Milk: pasteurized cow’s milk
Category: firm cheese
Ripening: interior-ripened for more than 90 days
Rind: natural, straw-coloured
Intensity: 5
Formats: 1 (2 kg) and 4 (165 g)

M.F.:32%
Moisture: 42%

LACTOSE FREE
__________________________________________________________

Aged longer than Ermite, Bleu Bénédictin has a melt-in-the-mouth
centre and pleasant aftertaste. It retains its natural rind that gives it
a wild mushroom aroma and woody flavours.
Milk: pasteurized cow's milk
M.F.: 30%
Category: semi-soft, blue-veined
Moisture: 43%
Ripening: interior- and surface-ripened for more than 90 days
Rind: natural, light grey
Intensity: 8
Formats: 1 (2 kg) and 4 (140 g)

__________________________________________________________

This rindless blue cheese has a natural wood-smoked flavour,
creamy colour and characteristic blue veins. It has a slightly
crumbly texture, a pleasant yet powerful aroma of mushrooms,
and typically sharp blue-cheese taste.
Milk: pasteurized cow's milk
Category: semi-soft, blue-veined
Ripening: interior-ripened for more than 60 days
Rind: washed, light grey
Intensity: 8
Formats:1 (2 kg) and 4 (140 g)

M.F.: 30%
Moisture: 41%
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Saint-Benoît-du-Lac Abbey

A rindless blue cheese with a creamy colour and characteristic blue
veins. It has a slightly crumbly texture, pleasant yet powerful aroma
of mushrooms and the typically sharp taste of blue cheese.
Milk: pasteurized cow's milk
Category: semi-soft, blue-veined
Ripening: interior-ripened for more than 60 days
Rind: washed, straw-coloured
Intensity: 7
Formats: 1 (2 kg) and 4 (140 g)

M.F.: 30%
Moisture: 41%

__________________________________________________________

Fontina has a smooth, supple texture with the aroma of milk and
flavour of almond butter. It is considered to be a Danish mozzarella
in that it is easily shredded and sliced.
Milk: pasteurized cow's milk
Category: semi-hard
Ripening: interior-ripened for more than 60 days
Rind: natural, cream-coloured
Intensity: 3
Formats: 1 (2 kg) and 4 (165 g)

M.F.: 31%
Moisture: 42%

LACTOSE FREE
__________________________________________________________

Fontina fumé has a smooth, supple texture with the aroma of milk
and flavour of almond butter. It is considered to be a Danish
mozzarella in that it is easily shredded and sliced. This new, lactosefree cheese has a more pronounced woody flavour.
Milk: pasteurized cow's milk
Category: firm
Ripening: interior-ripened
Rind: natural, honey-coloured
Intensity: 4
Formats: 1 (2 kg) and 4 (165 g)
LACTOSE FREE

M.F.: 32%
Moisture: 42%
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Fromagerie Abbaye Saint-Benoît-du-Lac

This firm cheese with an orange-yellow rind has a nutty flavour.
Popular with everyone, young and old, it is an excellent breakfast
choice.
Milk: pasteurized cow's milk
Category: firm
Ripening: interior-ripened
Rind: orange-coloured
Intensity: 3
Formats: 1 (2 kg) and 4 (165 g)

M.F.: 32%
Moisture: 42%

LACTOSE FREE
__________________________________________________________

This firm, rindless cheese features a nutty flavour. Resembling Gruyèretype cheeses, it is dotted with shiny, large holes or eyes. It is aged longer
than Mont St-Benoit cheese.
Milk: pasteurized cow's milk
Category: firm
Ripening: interior-ripened
Rind: natural, cream-coloured
Intensity: 4
Formats: 1 (2 kg) and 4 (165 g)

M.F.: 32%
Moisture: 42%

LACTOSE FREE

__________________________________________________________

Mont St-Benoît is a rindless, firm cheese. It has a supple and elastic texture
dotted with large eyes, and a hazelnut aroma with slightly fermented
accents, typical of Swiss-type cheeses. The delicate hazelnut and buttery
flavour will win you over. It’s an excellent cheese in cooking as it melts and
browns at high temperature.
Milk: pasteurized goat's milk
Category: firm
Ripening: interior-ripened
Rind: natural, cream-coloured
Formats: 1 (2 kg) and 4 (165 g)
LACTOSE FREE

M.F.: 31%
Moisture: 42%
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Fromagerie Abbaye Saint-Benoît-du-Lac

Moutier is the 100% goat’s milk version of Mont St-Benoît. This
Swisstype
cheese has irregular eyes and a slightly sweet goat’s milk taste.
Outstanding features are its cream colour and distinct aroma.
Milk: pasteurized cow's milk
Category: firm
Ripening: interior-ripened
Rind: natural, cream-coloured
Intensity: 4
Formats: 1 (2 kg, 1 kg) and 4 (165 g)

M.F.: 28%
Moisture: 43%

LACTOSE FREE
__________________________________________________________

An orange-tinted version of Mont St-Benoît, St-Augustin is a firm Swisstype cheese with a hazelnut flavour. It is ripened for a minimum of 45
days.
Milk: pasteurized cow's milk
Category: firm
Ripening: interior-ripened for more than 45 days
Rind: orange-coloured
Intensity: 3
Formats: 1 (2 kg) and 4 (165 g)

M.F.: 31%
Moisture: 42%

LACTOSE FREE

__________________________________________________________
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Fromagerie L’Autre Versant

Raclette-style cheese. The crust has the aroma of fresh mushrooms,
whereas the interior tastes of roasted almonds and hazelnuts. When
cooked or heated, this cheese reveals even more of its flavours.
Milk: raw cow’s milk
Category: firm
Ripening: surface-ripened for more than 150 days
Rind: washed, brushed, tan-coloured
Intensity: 7
Format: 1 (2 kg)

M.F.: 32%
Moisture: 35%

__________________________________________________________

Named after the founder of the town of Hébertville, this semi-soft cheese
that is surface-ripened for a minimum of 60 days is reminiscent of the
cheese produced by the monks of Oka. Its melt-in-your-mouth interior tastes
like fresh butter and almonds, and always leaves you wanting more.
Milk: raw cow’s milk
Category: semi-soft
Ripening: surface-ripened for more than 60 days
Rind: washed, brushed, ivory-coloured
Intensity: 6
Format: 1 (1.8 kg)

M.F.: 32%
Moisture: 35%

__________________________________________________________

Tremblay is a raw-milk, surface-ripened farmhouse cheese with a
pronounced flavour of fresh butter and almonds that deepens from the
outside in.
Milk: whole cow’s milk
Category: soft
Ripening: surface-ripened for more than 60 days
Rind: washed, brushed, tan-coloured
Intensity: 8
Format: 2 (150 g)

M.F.: 47%
Moisture: 33%
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Fromagerie F.X. PIchet

Baluchon offers up a rich aroma of milk, flowers and hay. A smooth, meltin-your-mouth cheese that tastes of leather and cream, with a final finish
of clover.
Milk: organic, unpasteurized milk
Category: semi-firm
Ripening: surface-ripened for more than 60 days
Rind: washed, copper-coloured
Intensity: 6
Formats: 1 (1.6 kg) and 4 (145 g)

M.F.: 30%
Moisture: 45%

__________________________________________________________
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Biobio

Organic, lactose free cheddar : mild, medium, sharp.
Milk: organic cow
Fat: 31 %
Category: firm
Moisture: 39 %
Rind: Intensity : 3
Formats: 200 g
LACTOSE FREE
__________________________________________________________

Organic lactose free cheddar : aged 1 year, 2 years and 3 years
Milk: organic cow
Fat: 36%
Category: firm
Moisture: 33%
Rind: Intensity : 4
Formats: 200 g
LACTOSE FREE

__________________________________________________________

The feta is a white soft cheese with a salty, tasty flavor. It is
great crumbled over pizza, pasta or on a variety of salads
and omelets.
Milk: organic sheep and goat
Category: soft
Rind: Ripening: in brine
Intensity : 3
Formats: 2kg, 200g

Fat: 18%
Moisture: 56%
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Biobio

Our organic lactose free gouda is a young, mild-tasting soft cheese. Prized by
connoisseurs of creamy cheeses, children also love it. You will appreciate this
delicious cheese whether you savour it melted in a hamburger or a sandwich
served in a salad or with fresh fruit.
Milk: lactose free, organic cow milk
Category: firm
Rind: Aging : 3-6 months
Intensity : 4
Formats: 200 g , 2.27 kg

Fat: 28%
Moisture: 43%

LACTOSE FREE
__________________________________________________________

Manchego Biobio is a PDO organic cheese made from pasteurized organic
sheep's milk. It is a ripened firm cheese. A rich, natural flavour varying with
the seasons. Intense, well-developed taste that is smooth on the palate and is
often caramelized and sweetish. It is made using organic milk from sheep of
the Manchega breed.
Milk: organic sheep milk
Category: firm
Rind: natural
Aging : 6 months
Intensity : 5
Formats: 6 (150 g)
LACTOSE FREE

Fat: 33%
Moisture: 32%

__________________________________________________________

The light milk aroma and delicate taste of milk and butter make
mozzarella a delicious choice in your favourite recipes or simply on
its own. Melt it on vegetables, in lasagne, omelettes and any casserole
dish; garnish hamburgers, sandwiches, wraps, burritos, soups and
even salads
Milk: lactose free, organic cow milk
Category: semi soft
Rind: Aging :
Intensity : 3
Formats: 200 g, 2.27 kg
LACTOSE FREE

Fat: 17%
Moisture: 52%
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Biobio

Parmesan is a very aromatic rich tasting cheese with a sharpness that never
goes un-noticed in favorite recipes. It is most often appreciated when grated,
in sauces, and salad dressings. It is also delicious with cocktails or at the end of a
meal served with fruit and olives. Parmesan enhances the flavours of pastas, casseroles,
baked or grilled or stuffed vegetables, croquettes, salads, omelettes, quiches, pizza and
varied soups
Milk: lactose free, organic cow milk
Category: hard
Rind: Ripening:
Intensity : 5
Formats: 200 g , 2.27 kg
LACTOSE FREE

Fat: 30%
Moisture: 33%

__________________________________________________________
Parmesan is a very aromatic rich tasting cheese with a sharpness that never goes
un-noticed in favourite recipes. It is most often appreciated when grated, in
sauces, and salad dressings. It is also delicious with cocktails or at the end of a
meal served with fruit and olives. Parmesan enhances the flavours of pastas,
casseroles, baked or grilled or stuffed vegetables, croquettes, salads, omelettes,
quiches, pizza and varied soups.
Milk: lactose free, organic cow milk
Category: firm
Rind: Aging: 12 months
Intensity : 4
Formats: 125 g , 5 kg
LACTOSE FREE

Fat: 30%
Moisture: 33%

__________________________________________________________
This cheese’s low water content is due to its method of production and its long
maturing phase, which makes it especially high in nutrients and energy. Crumbly and
grainy, it has a fruity and unique sharpness to it. However, its aromas and flavours
change during the maturing process. As such, a 24 month-old Parmigiano-Reggiano
keeps its milky flavours but its hints of melted butter are more conspicuous. It can be
served simply, accompanied by bread and wine, or as a topping on pasta or salad. It
can also be used in recipes for stuffing
fresh pasta and preparing meat dishes.
Milk: lactose free organic cow milk
Category: firm
Rind: Aging: 18 – 24 months
Intensity : 6
Formats: 200 g , 320 g
LACTOSE FREE

Fat: 28%
Moisture: 32%
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Biobio

Sweet-tasting Swiss with a pronounced nutty taste is an extremely
versatile cheese. Its excellent melting qualities make it an ideal choice
for breakfast fare, sandwiches, and especially fondues. Firm cheeses
like Swiss cheese are delicious by themselves as an appetizer or
snack
Milk: lactose free, organic cow milk
Category: firm
Rind: Aging : 2 months
Intensity : 4
Formats: 200 g , 2.27 kg

Fat: 28%
Moisture: 40%

LACTOSE FREE
.

__________________________________________________________
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Fromagerie La Cabriole

Boucané was created specifically for those who love the friendly
smell of a bonfire! It pairs extremely well with dried meats. And you
can slip a little Boucané into your fondues and raclettes as a secret
touch, not to mention turning the traditional grilled cheese into
something completely new. With Boucané, just go for it!
Milk: pasteurised cow’s milk
Category: firm
Ripening: surface-ripened for more than 60 days
Rind: natural, wheat-coloured
Intensity: 5
Format: 1 (1,2 kg) and 4 (150 g)

M.F.: 28%
Moisture: 43%

__________________________________________________________
You’ll be proud to serve this tasty Gouda-style cheese to friends and
family. As a main course fondue or raclette, or as a lunch-box snack,
Draveur is a real hit!
Milk: pasteurised cow’s milk
Category: firm
Ripening: surface-ripened for more than 60 days
Rind: natural, wheat-coloured
Intensity: 5
Format: 1 (1,2 kg) and 4 (150 g)

M.F.: 28%
Moisture: 43%

__________________________________________________________

Firm Gouda type cheese with wash rind. Its distinctive flavour
comes from being hand-washed in artisanal beer Lièvre de Nuit.

Milk: pasteurised cow’s milk
Category: firm
Ripening: surface-ripened for more than 60 days
Rind: natural, wheat-coloured
Intensity: 5
Format: 1 (1,2 kg) and 4 (150 g)

M.F.: 28%
Moisture: 43%
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Fromagerie Caitya

Les Perles de chèvre are fresh rindless farmhouse goat’s milk cheese,
hand-shaped into balls and preserved in oil with pesto, garlic, cari or
chipotle flavour.

Milk: pasteurised goat’s milk
Category: soft
Ripening: Rind: Intensity: 3
Format: 11 (160 g)

M.F.: 22%
Moisture: 66%
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Fromagerie du Champ à la Meule

This semi-soft cheese features a fruity, nutty aroma. Made from
unpasteurized whole milk, Amateur will delight the taste buds of those who
are fond of monastery-style cheeses.
Milk: unpasteurized cow’s milk
Category: semi-soft
Ripening: surface-ripened for more than 150 days
Rind: washed, waxed, caramel-coloured
Intensity: 6
Format: 1 (3.5 kg)

M.F.: 29%
Moisture: 37%

__________________________________________________________

This fruity, semi-soft cheese is macerated and washed in beer, developing the
aromas of butter and beer. On the palate, it intensifies gradually from mild to
strong flavoured.
Milk: unpasteurized cow’s milk
Category: semi-soft
Ripening: surface-ripened for more than 60 days
Rind: washed, brushed, tan-coloured
Intensity: 6
Format: 1 (2.8 kg)

M.F.: 32%
Moisture: 44%

__________________________________________________________

This wash-rind, unpasteurized cheese is somewhat reminiscent of Victor et
Berthold cheese. It exudes a creamy milky flavour with not even a hint of
bitterness.
Milk: unpasteurized cow's milk
Category: semi-soft
Ripening: surface-ripened for more than 70 days
Rind: washed, brushed, tan-coloured
Intensity: 6
Format: 1 (2.8 kg, 140g)

M.F.: 28%
Moisture: 46%
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Fromagerie du Champ à la Meule

This unpasteurized wash-rind cheese was named after Barthélémy Joliette,
a great builder in the Lanaudière region. With fruity, nutty aromas, Joliette
melts perfectly when used in cooking or in a raclette.
Milk: unpasteurized cow’s milk
Category: semi-soft
Ripening: surface-ripened for more than 120 days
Rind: washed, tan-coloured
Intensity: 6
Format: 7 (3 kg)

M.F.: 28%
Moisture: 40%

__________________________________________________________

This semi-soft unpasteurized washed-rind cheese offers up the smooth taste
of milk and cream. Laracam is the nickname of the youngest of cheesemaker
Martin Guilbault’s three sons.
Milk: unpasteurized cow's milk
Category: semi-soft
Ripening: surface-ripened for more than 60 days
Rind: washed, caramel-coloured
Intensity: 7
Format: 1 (0.6 kg)

M.F.: 26%
Moisture:43%

__________________________________________________________

This wash-rind, unpasteurized cheese is somewhat reminiscent of Victor et
Berthold cheese. It exudes a creamy milky flavour with not even a hint of
bitterness. It was named in honour of Marguerite Bourgeoys and the sisters of
the Congregation of Notre Dame of Montreal who have operated the Maison
Saint-Gabriel farm for nearly three centuries.
Milk: unpasteurized cow's milk
Category: semi-soft
Ripening: surface-ripened for more than 70 days
Rind: washed, brushed, tan-coloured
Intensity: 6
Format: 1 (2.8 kg, 140g)

M.F.: 28%
Moisture: 46%
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Fromagerie du Champ à la Meule

This semi-soft, washed-rind cheese is made from thermalized milk. It delivers a
light fruity flavour and a buttery, grassy aroma. It was named after the
grandfather and uncle who originally ran the Champ à la Meule family farm.
Milk: unpasteurized cow's milk
Category: semi-soft
Ripening: surface-ripened for more than 70 days
Rind: washed, brushed, caramel-coloured
Intensity: 7
Format: 1 (2.8 kg, 140g)

M.F.: 28%
Moisture: 48%

__________________________________________________________
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Cows Creamery

Appletree Smoked Cheddar is an Extra Old Cheddar that is naturally smoked
with applewood over an eight-hour period to produce a full smoky flavour. The
deliciously mouth-watering taste of this 2 year old cheddar makes it perfect
for cooking or eating on its own.
Milk: Holstein cow’s milk
Category: firm
Ripening: 2 years
Rind: smoked with apple wood, caramel-coloured
Intensity: 6
Formats: 7 (2 kg) and 8 (200 g)

M.F.: 32%
Moisture: 37%

__________________________________________________________

This hand-crafted cheddar is made from the milk of Holstein cows raised in the
rolling countryside of Prince Edward Island. Unpasteurized milk is gently heated to
preserve the beneficial bacteria in raw milk that give cheddar its characteristic
depth and flavour. A cloth is applied to the exterior of the wheels allowing the
cheese to breathe and develop a rich, robust flavour as it ages.
Milk: raw Holstein cow’s milk
Category: firm
Ripening: 12 months
Rind: natural, grey-coloured
Intensity: 7
Formats: 1 (9 kg) and 4 (2.5 kg)

M.F.: 32%
Moisture: 36%

__________________________________________________________

Extra Old Cheddar features a smooth texture and rich, full-bodied flavour, with a
tangy bite at the end. It is made from high-quality milk that is gently heated to
preserve the beneficial bacteria that produce its charming flavour. The milk all
comes from small local farms around Prince Edward Island, where the salt air and
iron-rich soil combine to add flavour and quality to the cheese.
Milk: pasteurized cow's milk
Category: firm
Ripening: 2 years
Rind: natural, cream-coloured
Intensity: 7
Formats: 7 (2 kg) and8 (200 g)

M.F.:32%
Moisture: 37%
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Fromagerie Le Détour

Citadelle cheese is made strictly from whole milk produced by a single goat
herd. The exceptional quality of the milk results in a remarkably smooth tasting
cheese to the surprise and delight of cheese lovers. The name Citadelle refers to
our region’s military history.
Milk: pasteurized goat's milk
Category: soft
Ripening: surface-ripened for 3 weeks
Rind: bloomy, white-coloured
Intensity: 4
Format: 1 (2 kg)

M.F.:24%
Moisture: 52%

__________________________________________________________

Cheese has a supple orange rind decorated with a pattern that
highlights its purely handmade origin. It is sometimes specked with
white moss. When the cheese is young, its interior has a chalky part in
the centre and a smoother outer part, with a creamy, rich texture. As
the cheese ages, the chalky part disappears and the interior becomes
smooth and runny. The aged interior’s smoothness gives it a palatepleasing roundness.
Milk: sheep and cow’s milk
Category: soft
Ripening: surface-ripened for 28 days
Rind: mixed, ivory-coloured
Intensity: 5
Format: 1 (500 g)

M.F.: 33%
Moisture: 46%

____________________________________________________

The name of this cheese refers to a pinkish daylily typically found in the
city of Notre-Dame-du Lac. Many are surprised by the mild, delicate
flavour of this skim milk cheese. Under its mixed rind, the smell of
mushroom emerges. The ivory-coloured interior has a delicate taste and
becomes runny with age.
Milk: pasteurized cow's milk
M.F.: 10%
Category: semi-soft
Moisture: 56%
Ripening: surface-ripened for 3 weeks
Rind: bloomy, white-coloured
Intensity: 3
Format: 1 (1.4 kg)
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Fromagerie Le Détour

This irresistible cheese is made from goat’s milk alone. The dark
vegetable ash coating contrasts sharply against the snow-white
cheese. Its creamy smooth texture and light grey coating will
enhance any cheese platter.
Milk: pasteurized goat's milk
Category: soft
Ripening: surface-ripened for 10 days
Rind: ash, black
Intensity: 3
Format: 1 (1.4 kg)

M.F.: 24%
Moisture: 57%

____________________________________________________

The pungent aroma of this cheese belies its highly prized flavour. It is
without a doubt the most flavourful cheese produced by Fromagerie Le
Détour. Enjoyed with a little wine, this cheese will please the most
discerning palates.
Milk: pasteurized Jersey cow’s milk
Category: soft
Ripening: surface-ripened for 28 days
Rind: washed, orange-coloured
Intensity: 5
Format: 1 (1.4 kg)

M.F.: 28%
Moisture: 50%

____________________________________________________

Marquis de Témiscouata is made with pasteurized milk from Jersey cows
raised in the Témiscouata area. With age, the straw yellow interior
becomes rich and creamy. Its buttery taste blends well with its aroma of
mushrooms and olives.
Milk: pasteurized Jersey cow’s milk
Category: soft
Ripening: surface-ripened for 28 days
Rind: bloomy, white-coloured
Intensity: 4
Format: 1 (1.4 kg)

M.F.: 30%
Moisture: 50%
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Fromagerie Le Détour

The distinctive taste of Verdict d’Alexina comes from the blend of three
types of milk. This most recent creation of Le Détour cheese factory is sure
to please the most discerning cheese lovers. Enjoy the delicate cow, goat
and ewe aromas of this cheese with a glass of white wine or a light fruity
red wine.
Milk: mix of pasteurized cow’s, goat’s and ewe’s milk
Category: soft
M.F.: 32%
Ripening: surface-ripened for 21 days
Moisture: 48%
Rind: mixed, tan-coloured
Intensity: 4
Format: 1 (110g)

__________________________________________________________
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Fromagerie Domaine Féodal

This unique cheese is made from cow’s milk and features a bloomy rind. A
line of maple wood ash runs through the centre of the cheese giving it a
wonderful taste of farm fresh butter.
Milk: pasteurized cow's milk
M.F.: 26%
Category: soft
Moisture: 50%
Ripening: surface-ripened for 28 days
Rind: bloomy, white-coloured
Intensity: 3
Format: 1 (1,4 kg, 150g)

____________________________________________________

Guillaume Tell is macerated and washed in ice cider from the Domaine
Leduc-Piedimonte giving it a beautiful orangey colour under a partially
bloomy rind. This brie-style cheese has an aroma of fermented apple and
melt-in-the-mouth flavours of cream and green apple.
Milk: pasteurized cow's milk
M.F.:26%
Category: soft
Moisture: 50%
Ripening: surface-ripened, steeped in ice cider for more than 28 days
Rind: mixed, orange-coloured
Intensity: 4
Format: 1 (1.4 kg, 150 g)

____________________________________________________

Inspiré is an artisanal camembert-style cheese with a bloomy rind.
It has a pronounced taste of farmhouse cream and delicate aroma
of fresh mushrooms.
Milk: pasteurized cow's milk
Category: soft
Ripening: surface-ripened for 28 days
Rind: bloomy, white-coloured
Format: 2 (150 g)

M.F.: 26%
Moisture: 50%
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Fromagerie Domaine Féodal

Artisanal cow’s milk cheese with a bloomy rind and a wonderful
aroma of fresh mushrooms. The supple, smooth interior offers
flavours of butter and cream.
Milk: pasteurized cow's milk
Category: soft
Ripening: surface-ripened
Rind: bloomy, white
Intensity: 3
Format: 1 (1,4 kg, 150g)

M.F.: 26%
Moisture: 50%

__________________________________________________________

This camembert-style cheese has a bloomy rind and the sweet taste of
butter with notes of wild mushroom. It is delightful served as an horsd’œuvre with dried fruit and nuts.
Milk: pasteurized cow’s milk
Type: soft
Ripening: surface-ripened for 35 days
Rind: bloomy, whitish
Intensity: 4
Format: 1 (1.4 kg)

M.F.: 26%
Moisture: 50%

_________________________________________________________

This semi-soft cheese is made from pasteurized cow’s milk. It is
steeped and aged in Aphrodisiaque beer from Brasserie Dieu du Ciel in
St-Jérôme, which turns the rind a unique chocolate-brown. The initial
mouthfeel is a burst of vanilla, followed by the pronounced flavour of
espresso, then the delicious taste of black chocolate to finish.
Milk: pasteurized cow's milk
Category: semi-soft
Ripening: surface-ripened for 28 days
Rind: washed in beer, chocolate-brown colour
Intensity: 4
Format: 1 (1,4 kg, 150 g)

M.F.: 26%
Moisture: 50%
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Fromagerie Du Charme

Étoile bleue de Saint-Rémi has a creamy, smooth texture and a slightly salty taste of
hazelnuts. It melts well and is a great addition to soups, salads and meats. It also pairs
well with fresh or dried fruit. You’ll enjoy it with a sweet wine, ice cidre, or fullflavoured beer.
Milk: thermized ewe’s milk
Category: semi-soft, blue-veined
Ripening: surface-ripened for 4 months
Rind: natural, bluish
Intensity: 4
Format: 1 (1.4 kg)

M.F.: 29%
Moisture: 40%

____________________________________________________

Friesian is a semi-firm cheese made from thermized ewe’s milk. Rindless and
ripened for four months, it has a smooth texture and mild subtle odour. Its mild
flavour makes it an excellent choice for those interested in trying out an ewe’s milk
cheese. It’s delightful melted on pasta, in gratins or added to salads or sandwiches.
Milk: thermized ewe’s milk
Category: semi-firm
Ripening: surface-ripened for 4 months
Rind: rindless
Intensity:
Format: 1 (2.7 kg)

M.F.: 29%
Moisture: 40%

____________________________________________________
Hermann features sweet hazelnut and butter aromas and a medium intensity
flavour that becomes more pronounced when the cheese is heated or grilled. Its
taste has hints of mushrooms and nuts. Hermann is excellent grated over pasta or
in all manner of salads. It is also delicious in a raclette, grilled or melted on meats.
Milk: thermized cow’s milk
Category: firm
Ripening: surface-ripened for 8 to 10 months
Rind: brushed, natural
Intensity:
Format: 2 (2.7 kg)

M.F.: 30%
Moisture: 39%
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Fromagerie Du Charme

This blue-veined, semi-soft cheese is made from thermized milk and Les Pionnier port
wine from the Les Côtes du Gavet winery. Porto bleu has a creamy, smooth texture,
tastes of port wine and hazelnuts, and is just slightly salty. The hint of wine from the
port helps balance and lighten the blue-cheese flavour, making it a great introduction
to blue cheeses for the uninitiated. It is excellent in salads, with meats or added to
sauces.
Milk: thermized cow’s milk
Category: semi soft, blue-veined
Ripening: macerated in port wine
Rind: natural, plum coloured
Intensity: 3
Format: 1 (1.4 kg)

M.F.: 27%
Moisture: 40%

____________________________________________________

Tablée’s interior has no holes, and is whitish in colour at the centre becoming
amber near the edges. It offers up a sweet aroma of butter and features a subtle
taste of almonds and milk. Tablée wins people over easily with its texture and
sweet taste. It is popular on crackers or bread, or thinly sliced in sandwiches. It
impresses with its sophisticated appearance and subtle flavour.
Milk: thermized cow’s milk
Category: firm
Ripening: interior-ripened
Rind: natural
Intensity: 4
Format: 1 (600 g)

M.F.:28%
Moisture: 46%

____________________________________________________

This blue-veined, semi-soft cheese is made from thermized milk. It has a creamy,
smooth texture, taste of hazelnuts, and is just slightly salty. It is excellent in salads,
with meats or added to sauces.

Milk: thermized cow’s milk
Category: semi-firm
Ripening: interior-ripened
Rind: natural
Intensity: 4
Format: 1 (1.4 kg)

M.F.:27%
Moisture: 40%
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Finica - Celebrity

Milk: pasteurised goat’s milk
Category: soft
Ripening: -21 days
Rind: bloomy
Intensity: 8
Format: 1 (180 g)

M.F.: 21%
Moisture: 50%

_________________________________________________________

Made from 100% pure goat's milk. Sea salt is added to the
product, which is beneficial for the health conscious person or
vegetarian, as it contains no iodine. For persons with lactose
intolerance, goat cheese is a healthy alternative to cow's milk
cheese products. Goats are fed roasted soybeans, which are
higher in protein and energy, plus corn-fed from products
produced on the farmstead.
Milk: pasteurised goat’s milk
Category: soft
Ripening: Availbale Flavours : Original, light, Mediterranean,
Blueberry & cinnamon 250g, Cranberry & cinnamon, Garlic Rind: Intensity: 2
& fine herbs, with figs, with honey, Apple & cinnamon
Format: 9 (130g, 300g) Also 1 kg in original flavour
250g, Chipotle

_________________________________________________________

Comes in two flavours : Cranberry and Original
Milk: pasteurised goat’s milk
Category: soft
Ripening: Rind: Intensity: 2
Format: 11 (113 g) Also 1 kg in original flavour

M.F.: 21%
Moisture: 50%

30

Finica - Celebrity

This Feta is a soft white-brined cheese with small or no holes. A
compact touch, few cuts, and no skin. It is usually formed into
large blocks, which are submerged in brine. Its flavor is tangy
and salty, ranging from mild to sharp.
Milk: pasteurised goat’s milk
Category: soft
Ripening: in brine
Rind: Intensity: 2
Format: 6 (200 g)

M.F.: 46%
Moisture: 27%

This award winning cheese is handcrafted in small batches using
premium Ontario goat's milk, resulting in a unique and delightful cheese.
Once the wheel has been crafted, it is carefully wrapped in its bandage
to preserve freshness and flavor. After aging in a humidity controlled
room for 12 months, the cheese is ready to enjoy. Perfectly creamy and
buttery, with the slight tang of goat's milk and a hard, crumbly texture,
this cheese is a perfect alternative to cow's milk cheddars.
Milk: pasteurised goat’s milk
Category: Firm
M.F.: 30 %
Ripening: 12 months
Moisture: 33 %
Rind: Intensity: 6
Format: 1 (5 kg)

_________________________________________________________
Goat’s milk cheese
M.F..: 31% Moisture : 38%
Goat’s and sheep’s milk cheese
M.F..: 28% Moisture : 44%
Sheep’s milk cheese
M.F..: 33% Moisture : 38%
Milk: pasteurised
M.F.: 30 %
Category: Firm
Moisture: 33 %
Ripening: Luuk (3 months) ; Taavi et Zander (6 months)
Rind: waxed
31
Intensity: 4
Format: 1 (200 g)

Finica - Celebrity

Mozzarella is a semi-soft and rindless pasta filata cheese. It
has a lustrous surface, and firm yet elastic body.
Milk: pasteurised cow’s milk
Category: soft
Ripening: Rind: Intensity: 2
Format: 6 (160 g)

M.F.: 18%
Moisture: 60%

Finica – Beemster

Vlaskaas est doux et crémeux
M.F.: 33% Moisture : 37%
Classic a dix-huit mois pour vous donner encore plus de
saveur de noisette et de saveur de beurre
M.F.: 35% Moisture : 32%
Milk: pasteurised cow’s milk
Category: firm
Ripening: Vlaskaas (5 months) ; Classic (18 months)
Rind: Intensity: 4
Format: 3 (250 g)

_________________________________________________________
Finica – Thornloe

Pride of the North, Grass fed cheddar
Milk: pasteurised cow’s milk
Category: semi-firm
Ripening: 3 months
Rind: Intensity: 2
Format: 6 (200 g)

M.F.: 33%
Moisture: 38%
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Finica – Thornloe

Pride of the North, Grass fed cheddar
Milk: pasteurised cow’s milk
Category: firm
Moisture: 42%
Ripening: 3 months
Rind: Intensity: 2
Format: 6 (200 g)

M.F.: 31%

Finica - Paiarrop

Distinctive handmade valencian product made with whole fruits and
nuts, which forming layers are hand pressed following the original
recipe. Perfect harmony between textures and flavours.
2 kg Fig & Almond Cake
2 kg Date & Walnut Cake

Diced or sliced it is a perfect accompaniment for cheese, meats and in
salads.

Inspired by traditional, Italian farmstead cheese, BellaVitano cheese
Begins in the mouth like a premium Parmesan and finishes with hints
of melted butter.
Merlot : an ideal combination of wine and cheese,
Espresso : hand-rubbed with freshly roasted espresso.
Balsamic : bathed in Balsamic Vinegar
Raspberry : soaked with handcrafted Raspberry Tart ale
Citrus Ginger : hand-rubbed with a blend of citrus, ginger and sesame
Black pepper : hand-coated with premium coarse-ground black pepper
Formats : 1 (4.5 kg) , 4 (150 g)
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A unique range of delicious waxed rind cheddar
Black Bomber : Creamy & smooth extra mature Cheddar loved for its
depth of flavour.
Red Devil : A classic savoury Red Leicester warmed with a tingling hot
chilli hit.
Green Thunder : garlic & herbs to complement without taking over.
Beechwood : beechwood smoked
Red Storm : aged for 18 to 21 months
Ruby Mist : Port and Brandy
Amber Mist : Whisky
Formats : 2 (wedge 150g, 200g)

**Black Bomber also comes in 2 kg
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Fromagerie Fritz Kaiser

Semi-soft, washed-rind cheese with a pronounced taste of roasted
hazelnuts and a woody aroma. Serve simply with slices of apple or pear, in
sandwiches, or melted on French onion soup.
Milk: pasteurized cow's milk
M.F.: 24%
Type: semi-soft
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 160 days
Rind: washed, mottled, tan- to brown-coloured
Intensity: 7
Format: 1 (2.2 kg)

__________________________________________________________

Chevrochon is the 100% goat’s milk version of Empereur. It has an
off-white interior with a supple, flexible and creamy texture. Along
with an earthy aroma, it offers a pronounced but pleasant goat’s
milk flavour.
Milk: pasteurized goat's milk
Category: soft
Ripening: surface-ripened for 21 days
Rind: mixed, tan-coloured
Intensity: 5
Format: 2 (400 g)

M.F.: 24%
Moisture: 50%

__________________________________________________________
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Clos St-Ambroise is a blend of two fabulous products, cheese and StAmbroise beer, a combination that highlights the fruity aromas of the
cheese. The rind is washed with St-Ambroise beer, and the interior
becomes pale yellow with a soft and slightly supple texture. The nutty
aroma and fruity flavour are reminiscent of the St-Ambroise beer.
Milk: pasteurized cow's milk
M.F.: 26%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 40 days
Rind: washed, brushed with St-Ambroise beer, tan-coloured
Intensity: 4
35
Formats: 1 (2 kg) and 4 (150 g)

Fromagerie Fritz Kaiser

A double cream cheese made with cow’s milk and fresh cream. It has a
mushroom aroma, combined with a creamy taste. Coulée Douce has a meltin-your-mouth to runny texture with a soft core.
Milk cow, pasteurized
Category : soft cheese
Ripening: surface-ripened, 28 days
Rind: bloomy, whitish color
Intensity : 3
Formats: 1 (2 kg)

M.F.: 29%
Moisture: 50%

__________________________________________________________

A semi-soft cheese with a washed and brushed rind, Douanier is left to ripen
for more than nine weeks. The edible vegetable ash layer that runs through
the centre of the wheel symbolizes the Quebec-US border close to where the
cheese is made. With its earthy aroma and organic flavour, Douanier tempts
the palate with a hint of nuts and green apple.
Milk: pasteurized cow's milk
M.F.: 27%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 60 days
Rind: washed and brushed, tan-coloured
Intensity: 5
Formats: 1 (3 kg) and 3 (200 g)

__________________________________________________________
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Light

M.F.: 15%
Moisture : 47 %

Soft, washed-rind cheese with an aroma of turnip and taste of salted
butter. Supple, rich and complex in flavour, this imperial cheese more than
lives up to its royal title of “emperor”.
Milk: pasteurized cow's milk
M.F.: 26%
Category: soft
Moisture: 50%
Ripening: surface-ripened for 28 days
Rind: mixed, tan-coloured
Intensity: 4
Format: 2 (400 g)
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Fromagerie Fritz Kaiser

A firm cheese with a washed, rose-and-copper coloured rind. This
impressive cheese emits a scent of nuts and damp straw, and its
salty taste releases hints of spicy walnuts and almonds.
Milk: pasteurized cow's milk
Category: fondue
Intensity: 4
Formats: 8 units of 350g

M.FMoisture:-

__________________________________________________________

Kaiser is a firm washed rind cheese made of 100% fresh milk.
Milk: pasteurized cow's milk
M.F.: 34%
Category: firm
Moisture: 40%
Ripening: surface ripened 12 months
Rind: Washed rind
Intensity: 6
Formats: 2 (2 kg)

__________________________________________________________
La Mancha has an off-white interior with a supple, flexible and
creamy texture. Along with an earthy aroma, it offers a
pronounced but pleasant goat’s milk flavour.
Milk: pasteurized goat’s milk
Category: soft
Ripening: bloomy rind
Rind: bloomy rind
Intensity: 5
Formats: 1 (2 kg) and 2 (180 g)

M.F.: 26%
Moisture: 50%
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Fromagerie Fritz Kaiser

Semi-firm 100% goat’s milk cheese, Mascotte tastes of roasted
almonds with a goaty finish. Its rind releases a most appealing
slightly woody aroma.
Milk: pasteurized goat's milk
M.F.: 22%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 50 days
Rind: washed, wheat-coloured
Intensity: 5
Format: 1 (3 kg)

__________________________________________________________

A firm cheese with a washed, rose-and-copper coloured rind. This
impressive cheese emits a scent of nuts and damp straw, and its
salty taste releases hints of spicy walnuts and almonds.
Milk: pasteurized cow's milk
M.F.: 26%
Category: firm
Moisture: 45%
Ripening: surface-ripened on pine boards for more than 6
months
Rind: washed and brushed, copper-coloured
Intensity: 6
Formats: 1 (4 kg and 7 kg) and 4 (200 g)

__________________________________________________________

This semi-firm cheese is interior-ripened. Under its black rind is a
white, smooth, creamy interior with a slightly sharp taste of fresh
milk. On a cheese platter it holds pride of place as the black sheep!
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: interior-ripened 28 days
Rind: painted black
Intensity: 3
Formats: 1 (2 kg) and 4 (150 g)

M.F.: 24%
Moisture: 48%
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Fromagerie Fritz Kaiser

The smooth rind of Noyan cheese ranges from a light shade of pink
to a coppery orange colour. The interior is cream-coloured, smooth
and supple. Its aroma is reminiscent of fresh mushrooms and its
nutty, milky flavour intensifies with age.
Milk: pasteurized cow's milk
M.F.: 24%
Category: semi-firm
Moisture: 50%
Ripening: surface-ripened on pine boards for more than 40 days
Rind: washed, wheat-coloured
Intensity: 4
Formats: 1 (2 kg) and 4 (150 g)

__________________________________________________________

A double cream cheese made with cow’s milk and fresh cream. It has a
mushroom aroma, combined with a creamy taste. Pont tournant has a meltin-your-mouth to runny texture with a soft core.
The name Pont tournant and the image on the package are a nod to the
Canadian National Railway swing bridge in Noyan on the Richelieu River,
which flows out of Lake Champlain. The swing bridge allows boaters to
travel to and from Lake Champlain.
Milk cow, pasteurized
Category : soft cheese
Ripening: surface-ripened, 28 days
Rind: bloomy, whitish color
Intensity : 3
Formats: 1 (2 kg) and 4 (180 g)

M.F.: 29%
Moisture: 50%

__________________________________________________________

Semi-soft cheese with a yellow rind coloured using a vegetable
food dye. Port-Royal offers a sweet milky scent and a slightly
creamy texture that is richer than the texture of St-Paulin.
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: interior-ripened for more than 28 days
Rind: painted yellow
Intensity: 3
Formats: 1 (2 kg) and 4 (150 g)

M.F.: 27%
Moisture: 50%
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Fromagerie Fritz Kaiser

A native of Switzerland, Fritz Kaiser brought the secret of making
raclette cheese with him to Quebec. The Kaiser cheese dairy produces a
range of raclette-style cheeses including the classic Kaiser Raclette,
peppercorn raclette, and Griffon raclette, whose rind is washed with
Griffon beer.
Milk: pasteurized cow's milk
M.F.: 26%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 60 days
Rind: washed, tan-coloured
Intensity: 6
Formats: 1 (3 kg), 7 (3 kg), 4 (200 g) and 8 (200 g sliced)

Milk: pasteurized goat’s milk
M.F.: 22%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 60 days
Rind: washed, tan-coloured
Intensity: 6
Formats: 1 (3 kg), 7 (3 kg), 4 (200 g) and 8 (200 g sliced)

__________________________________________________________
Cow’s milk cheese with a soft interior and mixed rind. When young, Roubine de
Noyan has a thin white rind over a coppery layer. Its earthy mushroom aroma
is accented by the subtle nutty taste of butter. The interior is melt-in-yourmouth to runny with a very soft core.
Milk: pasteurized cow's milk
M.F.: 29%
Category: soft
Moisture: 50%
Ripening: surface-ripened on pine boards for more than 28 days
Rind: mixed, white over copper
Intensity: 4
Formats: 2 (180 g)

__________________________________________________________
A double cream cheese made with cow’s and goat’s milk and a
dash of cream. It has a fresh mushroom aroma, combined with the
taste of goat’s milk and cream. Sœur Angèle has a melt-in-yourmouth to runny texture with a very soft core.
Milk: 60% pasteurized cow’s milk, 40% pasteurized goat’s milk and cream
Category: soft
M.F.: 29%
Ripening: surface-ripened for 28 days
Moisture: 50%
Rind: bloomy, white-coloured
40
Intensity: 3
Formats: 1 (2 kg) and 2 (180 g)

Fromagerie Fritz Kaiser

St-Paulin is a semi-soft cheese with a smooth surface and orange rind
coloured with vegetable food dye. The interior is cream to pale yellow in
colour with a supple and elastic texture. To be enjoyed for its milky and
yoghurt aroma along with its buttery and slightly tart nutty flavours.
Milk: pasteurized cow’s milk
M.F.: 25%
Category: semi-firm
Moisture: 50%
Ripening: interior-ripened for 28 days
Rind: painted orange-red
Intensity: 3
Formats: 1 (2 kg) and 4 (150 g)

__________________________________________________________

With notes of roasted almonds and caramel, and a woody aroma, Ste-Nitouche
is a semi-soft, washed-rind goat’s milk cheese. It pairs well with homemade
tapenade or fresh- or dried-tomato bruschetta.
Milk: pasteurized goat’s milk
M.F.: 22%
Type: semi-soft
Moisture: 48%
Ripening: surface-ripened on pine boards for more than 160 day
Rind: washed, mottled, tan- to brown-coloured
Intensity: 8
Format: 1 (2.2 kg)

__________________________________________________________

Semi-soft washed rind cheese with a mild lactic, fruity aroma and
hazelnut and salted butter flavour.
Milk: pasteurized cow’s milk
M.F.: 27%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for 40 days
Rind: washed, woody-coloured
Intensity: 5
Formats: 1 (3 kg).
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Fromagerie Fritz Kaiser

Tomme du Haut-Richelieu is the goat’s milk version of Noyan cheese. Made
with 100% goat’s milk, it has a washed rind and supple interior, with a hay-like
aroma and nutty, fresh milk flavour.
Milk: pasteurized goat's milk
M.F.: 26%
Category: semi-firm
Moisture: 48%
Ripening: surface-ripened on pine boards for 40 days
Rind: washed, tan-coloured
Intensity: 4
Formats: 1 (2 kg) and 4 (150 g)

__________________________________________________________

Half cow’s milk, half goat’s milk, Tomme de Monsieur Séguin is a nice blend of Noyan
and Tomme du Haut Richelieu. Its smooth rind, and supple, flexible interior tempt
the palate with a fine blend of flavours and a nice goaty finish.
Milk: 50% pasteurized cow’s milk and
50% pasteurized goat's milks
Category: semi-firm
Ripening: surface-ripened
Rind: washed
Intensity: 4
Formats: 1 (2 kg) and 4 (150 g)

M.F.: 25%
Moisture: 50%

__________________________________________________________

Semi-soft washed rind cheese with a mild lactic, fruity aroma and
hazelnut and salted butter flavour.
Milk: pasteurized cow's milk
M.F.: 27%
Category: semi-firm
Moisture: 48
%
Ripening: surface-ripened on pine boards for more than 60 days
Rind: washed, tan-coloured
Intensity: 5
Formats: 1 (3 kg and 6 kg) and 4 (200 g)
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Fromagerie Fritz Kaiser

Perfect cheese for those who are looking for a low-fat cheese (15% M.F.).
This semi-soft, washed-rind cheese offers a milky aroma and salted
butter taste. Definitely one of the tastiest low-fat cheeses on the market.
Milk: pasteurized cow's milk
M.F.: 17%
Category: semi-firm
Moisture: 52%
Ripening: surface-ripened on pine boards for more than 40 days
Rind: washed, rust-coloured
Intensity: 4
Formats: 1 (2 kg) and 4 (150 g)

__________________________________________________________
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Fromagerie La Normandinoise

Ivory-coloured, semi-soft and surface-ripened cheese with a washed rind.
It has a creamy, melt-in-your-mouth texture and a thin layer of ash in its
centre. It is ripened for six months.
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: surface-ripened for more than 180 days
Rind: washed, tan-coloured
Intensity: 6
Formats: 1 (2.8 kg) and 4 (150 g)

M.F.: 31%
Moisture: 52%

__________________________________________________________

Soft cheese with a white and fluffy bloomy rind. The interior ranges
from cream to ivory in colour with a smooth, creamy and velvety
texture. Aged from three to four weeks.
Milk: pasteurized cow's milk
Category: soft
Ripening: 3 to 4 weeks
Rind: bloomy, white-coloured
Intensity: 4
Format: 2 (150 g)

M.F.: 31%
Moisture: 52%

__________________________________________________________

This soft cheese with an orange-coloured mixed rind is made from
whole pasteurized milk. Its interior is yellowish and creamy to
runny at room temperature.
Milk: pasteurized cow's milk
Category: soft
Ripening: 3 to 4 weeks
Rind: mixed, orange-coloured
Intensity: 4
Format: 2 (150 g)

M.F.: 31%
Moisture: 52%
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Fromagerie P’titPlaisir

This Swiss-style cheese with eyes and painted yellow rind is made by
hand with pasteurized milk from the cows of the Grenier family farm in
Saint-Gérard-de-Weedon. It tastes of butter and hazelnuts and cuts and
slices easily. Its brand name was based on the City of Weedon’s logo.
Milk: pasteurized cow's milk
Category: firm
Ripening: interior-ripened 80 days
Rind: painted yellow
Intensity:
Format: 3 kg, 1.5 kg

M.F.: 28%
Moisture: 41%

__________________________________________________________
This triple-cream Brie has a creamy and smooth texture, and
its fluffy rind has a flavour of mushrooms and nuts, with the
taste changing slightly depending on the age of the cheese, as
well as a hint of salt.
Milk: pasteurized cow's milk
Category: soft
Ripening: 35 days
Rind: bloomy
Intensity:
Format: 300 g

M.F.: 42%
Moisture: 48%

__________________________________________________________
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Fromagerie Le P’tit Train du Nord

Semi-firm cow’s milk cheese, with a beer-washed rind and nice
elasticity. Barre du Jour has a layer of Espelette's pepper running
through its centre, adding a slightly spicy taste.
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: surface-ripened for 60 days
Rind: washed, tan-coloured
Intensity: 5
Formats: 1 (2 kg) and 4 (140 g)

M.F.: 25%
Moisture: 48%

__________________________________________________________

This soft cow’s milk cheese with a bloomy rind offers up a pure,
fresh taste. Produced in small 180 g disks, Brie Mont-Laurier is a
delicious cheese that is perfect on a cheese platter or simply as a
snack.
Milk: pasteurized cow's milk
Category: soft
Ripening: surface-ripened for 21 days
Rind: bloomy, white-coloured
Intensity: 3
Format: 2 (180 g)

M.F.: 23%
Moisture: 55%

__________________________________________________________

This creamy cheese will be the crowning glory of a cheese platter, just as
the celebrated bishop Labelle (who oversaw the development of the
railroad in the Laurentian region of Quebec) reigned over the initial
Laurentian settlements in the early 20th century. In his honour, the Petit
Train du Nord cheese dairy chose a cheese that is as refined and strong as
the great man himself.
Milk: pasteurized cow’s milk
Category: semi-firm
Ripening: surface-ripened for 90 days
Rind: washed, tan-coloured
Intensity: 5
Format: 1 (1 kg)

M.F.: 28%
Moisture: 45%
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Fromagerie Le Petit Train du Nord

Semi-firm cow’s milk cheese, with a beer-washed rind and nice
elasticity. Barre du Jour has a layer of Espelette's pepper running
through its centre, adding a slightly spicy taste.
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: surface-ripened for 60 days
Rind: washed, tan-coloured
Intensity: 5
Formats: 1 (2 kg) and 4 (140 g)

M.F.: 29%
Moisture: 45%

__________________________________________________________

Made from pasteurized milk, Voyageur de Mont-Laurier will tempt your
palate with its floral scent, smoky aroma and hint of nuts. The intoxicating
flavours of this semi-soft cheese are reminiscent of the Laurentian region
where it is made. C
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: surface-ripened
Rind: washed, tan-coloured
Intensity: 5
Format: 1 (600 g)

M.F.: 27%
Moisture: 45%

__________________________________________________________

A washed-rind, semi-firm cheese that is cooked, pressed and ripened for
60 days, Wabassee is made with thermized milk from a single herd of cows
fed on organically grown hay and grains. It owes its orangey-coloured rind,
soft, slightly moist texture and bitter-edged fruity flavour to the dark beer
used to wash it. Over time, the mild hazelnut note becomes more distinct.
Milk: pasteurized cow's milk
Category: semi-firm
Ripening: surface-ripened 60 days
Rind: washed, tan-coloured
Intensity: 5
Format: 1 (1,6 kg)

M.F.: 25%
Moisture: 40%
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Fromagerie Le P’tit Train du Nord

This firm, washed-rind cheese is made from pasteurized whole milk.
The milk comes from a single herd of Holstein cows. The Emmentaltype cheese is ripened for 90 days in total, but during the 60 last days,
it is washed with L’Envolée mead, a dry honey wine. This ripening
gives the cheese a delicate fruity flavour with notes of mead. The
interior is dotted with small, irregular holes (eyes), and its texture is
smooth and rubbery, but supple.
Milk: thermized cow's milk
Category: firm
Ripening: surface-ripened 90 days
Rind: washed, tan-coloured
Intensity: 5
Format: 1 (3,5 kg)

M.F.: 27%
Moisture: 38%

__________________________________________________________
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Quality cheese

Ashley is a bloomy rind, ash dusted pasteurized goat’s milk cheese .
As with all soft goat cheeses, this one has ripened from the outside
in, so there’s a nice creamy yellow gooey rim, and a whiter chalky
interior. It’s an attractive cheese, and would look great on a cheese
board. The odor is mild and faintly farm-like, as it should be.
Milk: goat, pasteurised
Category: soft
Ripening:
Rind: bloomy, ash
Intensity: 4
Format: 1 (375g)

M.F.: 26%
Moisture: 52%

__________________________________________________________

Bella Blue is a crowd-pleasing soft ripened blue veined cheese
incorporating the smooth, mild flavour of Brie with a dash of sharp
Blue.
Milk: cow, pasteurised
Category: soft, blue veined
Ripening: surface ripened
Rind: bloomy
Intensity: 5
Format: 1 (1.6 kg) et 4 (300g)

M.F.: 40%
Moisture: 40%

__________________________________________________________

A white and velvety rind surrounds the soft and creamy interior
of this double cream Brie called Belle Marie. Adding extra cream
into the milk creates a luxurious mouthfeel, which contrasts
beautifully with the slightly chewy rind. With flavour notes of
cultured butter, the aroma has a delicate hint of mushroom.
Milk: cow, pasteurised
Category: soft
Ripening: surface-ripened
Rind: bloomy
Intensity: 3
Format: 6 (200 g, 300 g, 3 kg)

M.F.: 28%
Moisture: 50%
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Quality cheese

Bel Haven cheese has a white and velvety rind, and the interior is creamy
and pale yellow. The flavour is as lush as the appearance. This classic,
soft-ripened cheese has undertones of butter, mushroom and hazelnut,
with a subtle tang.
Milk: cow, pasteurised
Category: soft
Ripening: surface ripened
Rind: bloomy
Intensity: 3
Format: 1 (300 g)

M.F.: 40%
Moisture: 40%

__________________________________________________________

Albert's Leap Camembert Christina has a white and velvety rind, and
the interior is creamy and pale yellow. The flavour is as lush as the
appearance. This classic, soft-ripened cheese has undertones of
butter, mushroom and hazelnut, with a subtle tang.
Milk: cow, pasteurised
Category: soft
Ripening: surface ripened
Rind: bloomy
Intensity: 3
Format: 1 (1 kg)

M.F.: 28%
Moisture: 50%

__________________________________________________________

Gouda with a grassy, buttery and a touch of sweetness

Milk: water buffalo, pasteurised
Category: soft
Ripening: surface-ripened
Rind: bloomy
Intensity: 3
Format: 6 (1.2 kg)

M.F.: 38%
Moisture: 36%
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Quality cheese

Panini Brie is a soft cheese that is often referred to as the “King of
Cheeses”. The exterior is blanketed with a layer of white mould, and
the interior has a firm yet creamy texture. With a pleasant aroma, the
taste incorporates the flavours of light butter, mushroom and
hazelnut.
Milk: cow, pasteurised
M.F.: 28%
Category: soft
Moisture: 50%
Ripening: surface-ripened
Rind: bloomy
Intensity: 3
Format: 6 (1.2 kg)

_________________________________________________________

Cheese with a Chimay region taste made of 100% cow’s milk.

Milk: cow, pasteurised
Category: firm
Ripening: surface-ripened
Rind: washed
Intensity: 5
Format: 5 (2,8 kg)

M.F.: 30%
Moisture: 40%

Quality cheese

A hand-twisted layer of fresh Mozzarella surrounds the soft centre,
which is filled with rich cream and Mozzarella curd.
Burrata means "buttered" in Italian
Milk: cow, pasteurised
Category: soft
Ripening: Rind: Intensity: 2
Format: 11 (250 g)

M.F.: 24%
Moisture: 56%
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Quality cheese

Fior di Latte means "milk's flower", and is used to refer to cow's milk
Mozzarella, and distinguish it from buffalo milk Mozzarella. As the
name suggests, the special and important ingredient in this
traditional Italian cheese is the goodness of the full cream cow’s milk.
Bella Casara Fior di Latte is a rindless pasta filata cheese. It is
delectably mild in flavour, creamy white in colour and has a firm,
springy texture.
Milk: cow, pasteurised
Category: soft
Ripening: Rind: Intensity: 2
Format: (250 g)

M.F.: 20%
Moisture: 60%

__________________________________________________________

Using full cream makes this fresh Mascarpone cheese rich - with a
smooth and creamy texture that can be easily spread.
Milk: cow, pasteurised
Category: fresh
Ripening: Rind: Intensity: 2
Format: (250 g, 475g)

M.F.: 30%
Moisture: 58%

__________________________________________________________
The Bella Casara buffalo mozzarella is smooth, round, glossy and
porcelain white. Its texture is tender and yielding, but retains the
expected pliability and pleasurable stringy-ness. There is a full, buttery
finish. Essentially this delicate cheese is just a holding vessel to showcase
the fresh, sweet and silky milk of the water buffalo.
Milk: buffalo, pasteurised
Category: soft
Ripening: Rind: Intensity: 2
Format: (125 g, 180 g)

M.F.: 20%
Moisture: 60%
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Quality cheese

Bella Casara Ricotta made history at the 8th edition of the Canadian
Cheese Grand Prix as the first fresh cheese, and first Ontario cheese, to
be given the title of Grand Champion.
The creamy texture and milky aroma of Bella Casara Ricotta result in a
cheese that is refined, delicate and well-balanced.
Milk: cow, pasteurised
Category: fresh
Ripening: Rind: Intensity: 2
Format: (300 g, 500 g)

M.F.: 14%
Moisture: 68%

__________________________________________________________

The creamy texture and milky aroma of Bella Casara Ricotta result in
a cheese that is refined, delicate and well-balanced.
Milk: buffalo, pasteurised
Category: soft
Ripening: Rind: Intensity: 2
Format: 8 (300 g)

M.F.: 15%
Moisture: 67%

__________________________________________________________

Stracchino is a rindless cheese, common in many regions in Italy,
and offers fresh, milky flavour and tender texture. When allowed to
age, Bella Casara's Stracchino develops a pleasant tanginess and
creamy softness that is truly addictive.
Milk: cow, pasteurised
Category: soft
Ripening: Rind: Intensity: 2
Format: (250 g, 475g)

M.F.: 20%
Moisture: 60%
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Fromagerie Rang 9

The aroma of this washed-rind cheese is reminiscent of the peaceful
Quebec countryside. With its complex flavours, Arrière-cour pairs well with
a salad or a dessert.
Milk: pasteurized cow's milk
M.F.:30%
Type: semi-soft
Moisture: 44%
Ripening: surface-ripened on pine boards for more than 180 days
Rind: washed, caramel-coloured
Intensity: 8
Format: 5 (2 kg)

_______________________________________________________

This hand-rolled semi-soft cheese features woody aromas and a
caramelized butter flavour. Its spiral-shaped layer of vegetable ash makes
for an appealing presentation when cut.
Milk: pasteurized cow's milk
M.F.: 28%
Category: semi-firm
Moisture: 46%
Ripening: surface-ripened on pine boards for 28 days
Rind: washed, wheat-coloured
Intensity: 5
Format: 9 (1 kg)

_______________________________________________________

A semi-soft cheese with a washed rind, Champaître has a slightly
woody aroma of mushrooms combined with the subtle flavour of
butter and almonds. It has a supple, nicely elastic, ivory-coloured
interior.
Milk: pasteurized cow's milk
M.F.: 28%
Category: semi-soft
Moisture: 46%
Ripening: surface-ripened on pine boards for 28 days
Intensity: 4
Format: 6 (170 g)
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Fromagerie Rang 9

Délice des Appalaches has a soft, creamy, generous texture that lingers in
the mouth, giving you time to discover the aroma and flavour of a well-aged
cheese enhanced by the delicious flavours and aromas of Pomme de Glace
ice cider made by the Clos Saint-Denis orchard.
Milk: pasteurized cow's milk
M.F.: 27%
Category: semi-soft
Moisture: 50%
Ripening: surface-ripened on pine boards for 35 days
Rind: washed in Pomme de Glace ice cider
Intensity: 5
Formats: 5 (2 kg) and 6 (170 g)

_______________________________________________________

This ivory-coloured semi-firm cheese is refined, brushed and washed by
hand with a mix of enzymes that develop exceptional flavours and rich
aromas of fruit and wild mushrooms.
Milk: pasteurized cow's milk
M.F.: 28%
Category: semi-firm
Moisture: 46%
Ripening: surface-ripened on pine boards for 28 days
Rind: washed, wheat-coloured
Intensity: 4
Formats: 5 (2 kg) and 6 (170 g)

____________________________________________________

The unique process used to make Mamirolle was developed in France in 1935.
Éco-Délices cheese dairy has exclusive North American rights to the recipe and
has been producing Mamirolle since 1996. This ivory-coloured, supple, smooth
cheese is covered in a natural orange-coloured rind. With its lingering taste
and pronounced aroma, Mamirolle develops a soft texture and fruity taste as it
ages.
Milk: pasteurized cow’s milk
M.F.: 28%
Category: semi-firm
Moisture: 46%
Ripening: surface-ripened on pine boards for 21 to 28 days
Rind: washed, orange-coloured
Intensity: 5
Formats: 5 (2 kg), 6 (170 g) and 8 (150 g)
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Fromagerie Rang 9

Meule des Champs is surface-ripened, developing a wheat-coloured rind.
It emits an aroma of damp straw, and has a slightly sweet fruit and
hazelnut taste. The cheese features many small holes and is supple and
waxy when cut.
Milk: pasteurized cow's milk
M.F.: 28%
Category: semi-firm
Moisture: 46%
Ripening: surface-ripened on pine boards for more than 6 months
Intensity: 6
Format: 7

_______________________________________________________

Raclette des Appalaches is a semi-soft cheese developed by the Éco-Délices
cheese dairy. Its subtle, refined taste is attributed to its long, traditional
ripening process. In essence, the cheese is left to ripen on high-quality pine
boards for 8 to 10 weeks until it reaches perfection.
Milk: pasteurized cow's milk
M.F.: 28%
Category: semi-firm
Moisture: 46%
Ripening: surface-ripened on pine boards for 8 to 10 weeks
Rind: washed, tan-coloured
Intensity: 6
Formats: 5 (2 kg), 6 (150 g) and 8 (150 g)

____________________________________________________
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Fromagerie L’Oiseau Bleu

OAXACA
Oaxaca s a cheese made from Mexican-inspired
cow’s milk. It comes in the form of a ball than can
be frayed. The small, sweet and salty flavor makes
it one of the most popular cheeses for preparing
quesadillas.

Lifetime: 90 Days
Unit/case: 8
Unit weights : 220g (variable)

PANELA
Panela Cheese is a sweet and fresh, Mexican
cheese from pasteurized cow's milk. It is most
often served as part of an aperitif dish such as
nopal salads or quésadillas.

Lifetime: 60 Days
Unit/case: 8
Unit weights : 180g (variable)

COTIJA
Cotija is a cow's milk cheese that is native to
Mexico. Cotija cheese is dry and firm, with a salty
taste (the cheese is usually saltier than typical
cheeses, traditionally for reasons of conservation).

Lifetime: 90 Days
Unit/case: 8
Unit weights : 230g (variable)

ASADERO
Asadero Cheese is a fresh, semi-firm, moderately
salted cheese of Mexican origin. It is special for
roasting (browning cheese), frying, or grating. Also
great for quésadillas.
CREMA
A cream quality A fresh and rich in butter. Taste:
sweet and unctuous, with a taste of fresh milk,
with a rich and luxurious sensation in the mouth.
Attributes of performance: ingredients excelling
cream that will not whip. Suggestions for use: great
for soups, sauces and salad dressings.

Lifetime: 60 Days
Unit/case: 8
Unit weights : 230g (variable)

Lifetime : 90 Days
Unit/case : 9
Unit weights : 325ml

Fromagerie du Terroir de Bellechasse

Three months old cheddar macerated with maple syrup.
Milk: pasteurized cow's milk
Category: fim
Ripening: un-ripened
Rind: natural, macerated with maple syrup
Intensity: 2
Format: 8 (140 g)

M.F.: 31%
Moisture: 37%

__________________________________________________________

Fleur St-Michel is a grilling cheese seasoned with garlic scapes. Since it
retains its shape during cooking, it is ideal on skewers, for a raclette,
or Chinese fondue, or on hamburgers on the BBQ.
Milk: pasteurized cow's milk
Category: firm, seasoned with garlic scapes
Ripening: unrefined
Rind: natural, cream-coloured
Intensity: 2
Format: 8 (165 g)

M.F.: 22%
Moisture: 50%

__________________________________________________________

P'tit Bronzé is a mild maple-wood smoked cheddar. It goes well in
an omelette or sandwich.
Milk: pasteurized cow's milk
Category: semi-hard
Ripening: interior-ripened for more than 90 days
Rind: natural, smoked, tan-coloured
Intensity: 5
Format: 8 (140 g)

M.F.: 31%
Moisture:38%

58

Fromagerie du Terroir de Bellechasse

St-Charles is a two-year-aged cheddar steeped in berry porto.
Ideally served at room temperature.

Milk: pasteurized cow's milk
Category: firm
Ripening: ripened and macerated
Rind: speckled, wine-coloured
Intensity
Format: 8 (140 g)

M.F.: 31%
Moisture: 43%

__________________________________________________________

St-Vallier is a plain grilling cheese. Since it retains its shape during
cooking, it is ideal on skewers, for a raclette or Chinese fondue, or
on hamburgers on the BBQ.
Milk: pasteurized cow's milk
Category: semi-hard
Ripening: unrefined
Rind: natural, cream-coloured
Intensity: 2
Format: 8 (140 g)

M.F.: 22%
Moisture: 50%
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Fromagerie Le Troupeau Bénit

Feta cheese made by Orthodox sisters.

Milk: pasteurized goat’s milk
Category: semi-firm
Ripening: in brine
Rind: Intensity: 3
Formats: 1(140 g, 1 kg, 10 kg)

M.F.: 20%
Moisture: 50%

__________________________________________________________

Frim Gouda type cheese made of pasteurized whole goat’s and
sheep’s milk.
Milk: pasteurized goat and sheep milk
Category: firm
Ripening:
Rind: Intensity: 3
Formats: 1(180 g, 1,5 kg)

M.F.: 25%
Moisture: 40%
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La Vache à Maillotte

This farmhouse sheep’s milk cheese is subtle, but tasty. The warm
days and cold nights in the north produce a sweeter grass for the
animals to feed on, which results in the typical Abitibi-style milk
and the unique Allegretto taste.
Milk: raw sheep’s milk
Category: firm
Ripening: surface-ripened for 120 days
Rind: washed and brushed, ivory-coloured
Intensity: 5
Formats: 1 (3 kg) and 4 (130 g)

M.F.: 29%
Moisture: 40%

__________________________________________________________

A firm cow’s milk cheese with a washed rind. Le Bâtisseur has a
supple interior with little holes and a mild buttery or creamy flavour.
Milk: pasteurized cow's milk
Category: firm
Ripening: surface-ripened for 120 days
Rind: washed, greenish colour
Intensity: 5
Format: 1 (¼ wheel 2 kg) et 4 (220 g)

M.F.: 30%
Moisture: 35%

__________________________________________________________

A semi-soft cow’s milk cheese with a washed-orange rind.
Fredondaine has a supple interior with little holes and a mild buttery
or creamy flavour. The warm days and cold nights in the north
produce a sweeter grass for the animals to feed on, which results in
the typical Abitibi-style milk and the unique Fredondaine taste.
Milk: pasteurized cow's milk
Category: firm
Ripening: surface-ripened for 120 days
Rind: washed, orange-coloured
Intensity: 5
Format: 1 (1.8 kg) et 4 (150 g)

M.F.: 28%
Moisture: 46%
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La Vache à Maillotte

Farmhouse low-fat cow’s milk cheese with the sweet taste of saltedbutter. The warm days and cold nights in the north produce a sweeter
grass for the animals to feed on, which results in the typical Abitibistyle milk and the unique Jocoeur taste.
Milk: pasteurized cow's milk
Category: firm
Rind: natural, ivory-coloured
Intensity: 3
Format: 5 (2.5 kg)

M.F.: 17%
Moisture: 43%

__________________________________________________________

Farmhouse pasteurized cow’s milk cheese with a subtle, slightly salty
taste. The warm days and cold nights in the north produce a sweeter
grass for the animals to feed on, which results in the typical Abitibistyle milk and the unique Rose taste. For every kilo sold, $1 is
donated to the Quebec Breast Cancer Foundation.
Milk: pasteurized cow's milk
M.F.: 32%
Category: firm
Moisture: 38%
Ripening: surface-ripened for 60 days
Rind: waxed, pink-coloured
Intensity: 4
Format: 1 (from 1.5 to 2 kg)
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Fromage au Village

Cheddar cheese macerated with red wine from Domaine Desducs winery
located in Temiscamingue in Quebec.

Milk : pasteurized, cow’s milk
Category : firm
Ripening : interior-ripened
Rind : macerated
Intensity : 6
Format : 6 (160 g)

M.F.: 31 %
Moisture : 39 %

__________________________________________________________

This raw milk cheese combines the nuances of aging with the audacity of
freshness. Created in the idyllic setting of the cheese dairy in the Temiscamingue
region, Cru du Clocher is made from creamy cow’s milk offering the refined
palate a range of delightful flavours that only a cheese with panache can deliver.
Milk: raw cow’s milk
Category: firm
Ripening: interior-ripened for 120 days
Rind: natural
Intensity: 6
Format: 6 (160 g)

M.F.: 31%
Moisture: 39%

__________________________________________________________

The lighter, milder side of garlic flower is added to this delicious firm,
unripened cheese.
Milk: pasteurized cow's milk
Category: firm
Ripening: unripened
Rind: natural
Intensity: 5
Format: 6 (160 g)

M.F.: 27%
Moisture: 42%
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Fromage au Village

Two years version of the regular Cru du Clocher

Milk: raw cow’s milk
Category: firm
Ripening: interior-ripened for 2 years
Rind: natural
Intensity: 6
Format: 6 (160 g)

M.F.: 31%
Moisture: 39%

__________________________________________________________
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Fromages CDA

Discover this delicious fondue made from cheese of Kaiser, Abbaye SaintBenoît , Blackburn and Rang 9 dairies with a touch of apple cider.

Milk: cow’s milk
Category: fondue, semi-firm
Intensity: 4
Format: 350 g box

M.F.: ----Moisture:-----

__________________________________________________________
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Made of 100% goat’s milk. Produce by Alliston Creamery
in Ontario. The rich milk used gives us a white coloured
butter resulting of the absence of carotene.
Salted butter (sea salt)
Unsalted butter
M.G. : 80%

_________________________________________________________

This butter is made on Prince Edward Island. Its creamier
taste and silkier texture comes from churning the cream
slower and longer in traditional churns. A high quality sea
salt is added to create a premium taste.

Salted butter (sea salt)
Unsalted butter
Cultured butter
M.F. : 84%

________________________________________________________

Churned butter is traditional, salted butter made by churning
pasteurized cream. It contains at least 80% fat, about 16%
water and about 3% milk solids.
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Duhaime Gourmet

•Sweetened with organic cane sugar and maple syrop!
•With no preservatives, artificial colours or flavours
•All ingredients are natural.

Delicious with mild, brie type cheese
•Cranberry, Raspberry, Ginseng & star Anise
•Orange, Cranberry & Vodka

Delicious with goat’s milk cheese
•Red fruit Balsamic & Pepper
•Date, Crab Apple & Roasted Cumin

Delicious with pressed paste cheddar cheese
•Figs, Date & Maple

Delicious with aged cheese
•Crab Apple, Bird Pepper & Nutmeg

Delicious with blue veined cheese
•Lemon, Bourbon vanilla & black pepper
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Crispy gluten free bites made entirely of cheese. Very long shelf life
and no need to refrigerate.

Classico (old) : made of 100% cheese as 25% Grana Padano and 75% italien ripened

cheese.

Deciso (extra-old) : made entirely of (100%) Grana Padano cheese.

Novello : made of semi-matured cheese.

Rosmarino : made of semi-matured cheese and rosemary (2%).
Formats : 24 x 24 g and 12 x 60 g
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