Pasteurized

O  Bloomy
O  Washed
O  Waxed
O  Natural
® None

L’APERO

A CHEESE EXPERIENCE

Gorgonzola Mascarpone

Lombardy, Italy

Notes

¢ Gorgonzola is one of the world's oldest blue-
veined cheese, its origin can be traced back
to the 9% century

¢ A luscious blue consisting of a soft and
creamy paste where layers of Mild
Gorgonzola PDO alternate with layers of
Mascarpone

* Mascarpone appears as a smooth, dense,
white or pale-yellow cream, while the layers
of Gorgonzola are solid, creamy and veined

Wine/Beer: Bold red or sparkling wine / Stout

Food: Use it in risotto, pasta, pizza, ravioli, on

top of a steak, in a tomato soup...

Hard
Firm
Semi Firm
Semi Soft
Soft
Runny

L'A PERQ

A CHEESE EXPERIENCE

NA

Pasteurized
Colors

Rind: Snowy
White
Paste: Cream

Bloomy
Washed
Waxed
None

oOo0oO0O®

Hard
Firm
Semi Firm
Semi Soft
Soft
Runny

Brie d’Affinois

Rhéne Alpes, France

. !e”ect mix !etween a tra!ltlona !l’le an! a

triple-cream cheese

« Made with the ultrafiltration method that
allows the cheese to retain all its nutrient
content, and results in a unique texture

« The bloomy rind enclosed a silky, soft,
smooth and runny paste

« Flavours are mild, buttery, slightly sweet with
a hint of mushrooms

Wine/Beer: Bubbles! Prosecco, Champagne

or fruity beers

Food: Slices of pear, red fruitjamorin a

crépe with cooked ham

N

rAPERQ

A CHEESE EXPERIENCE

Ossau Iraty

Pays Basque, France

Notes

Pronounced OH-so ear-AH-tee

Said to be one of the first European
cheeses, made with the same traditional
technics for 3000 years

¢ Produced with the milk of only two breeds of

Pasteurized 2
ewes — Manech and Basco-Béarnaise
Colors * Supple and slightly grainy interior that has a
creamy and buttery mouth feel
Rind: Orange » Flavors are herbaceous, nutty, fruity, buttery
and Brown Wine/Beer: Mellow white wine, Sparkling rose
Paste: Ivory / Fruity beer ) )
Food: Makes a mean grilled cheese sandwich
m and takes a cheeseburger to the next level
O  Bloomy @
<.
® Washed 4.‘._‘h
O  Waxed %’
O None
Bread
O  Dusted Coffee Hay
Mushroom
Roasted Nuts =
Texture Cauliflower
Caramel Oxilois
Hard Smokey Garlic
Firm Toasted |
Semi Firm
Semi Soft b4 %
Soft
Runny




