
F r e n c h C h e e s e C l u b . c o m  

C o n t a c t @ f r e n c h C h e e s e c l u b . c o m  

C E C I L E  D E L A N N E S  @  1 . 6 4 6 . 2 1 6 . 9 4 7 2  

RECIPES AVAILABLE AT WWW .FRENCHCHEESECLUB .COM  

 

FIVE  RENOWNED  FRENCH  CHEESE  MAKERS  

FOR  A  PERFECT  FROMAGE  PLATE                        

(A ND A  GRAND T OUR OF T HE FRENCH T ERROIR  )  

 

 
Affidélice  

 

Similar to Epoisses 
with the rind washed 
with Chablis wine to 
imparts the delicious 
flavors of Burgundy's 

Terroir. 
 

 
Epoisses  

 

Soft Cheese hand-
washed with Marc 
de Bourgogne. The 

paste is richly 
flavorful. One of the 

best French 
Cheeses! 

 

 
Perrière  

 

A large Epoisses that 
comes in an cheese 
cave packaging for 

an optimum 
ripening. Great for 

cheese large parties. 
. 

 
Trou du Cru  

 

A tiny Epoisses-like 
cheese. Perfect for 
cheese plates and a 

delicious salad 
topping. 

 

 
Soumaintrain  

 

Washed rind soft 
cheese that associates 
sweetness, personality 
and matures with great 

delicacy. 

 

Boucant rin  

 

The cousin of 
illustrious Cabécou 
with a milky aroma 
and nutty flavor. 

 

 
Provencal  

 

A layer of fresh goat 
cheese joined by 

Tapenade to another 
layer of herbes de 

Provence goat 
Cheese ! 

 
Roves  des 

Garrigues  

 

Fresh Goat cheese 
with an incredibly 
creamy texture and 
Provence aromas. 
 

 
Saint Felicien  

 

A large Saint 
Marcellin to bake 

& dip! 
 

 
Saint 

Marcellin  

 

Soft ripened bloomy 
cheese with and 

creamy texture and 
nutty rich flavors. 


