
Ooh La LaTHE CHEESES
bleu d’auvergne 
BOLD&BLUE - COW
PASTEURIZED - VEGETARIAN  RENNET - 2 MOS

This rich and creamy blue comes to us from—you 
guessed it—Auvergne—where the 3rd generation 
family-run Société Fromagère du Livradois puts out 
impeccable French classics. It’s delicate for a blue, but 
still with enough oomph to hold its own. 

THE BOLD AND THE BLEU-TIFUL

THE PAIRINGS
le sablé butter shortbread biscuits
@BISCUITERIELAMEREPOULARD

Mont-Saint-Michel’s La Mère Poulard keeps it 
simple: they make their classic French butter cookies 
with top-notch ingredients and timeless technique. 
The result are these little butter bombs that are rich, 
simple, and devilishly delicious.

OTHER USES
Dip these babies in some melted chocolate!

black cherry chutney with pistachios
@MAISONRIVIERE

From the picturesque town of Castelnaudary, Maison 
Rivière whips up a range of typical French fixings, 
including chutneys made specifically to pair with 
cheese. This one, with sweet, juicy black cherry and 
nutty pistachio simply can’t be beat.

OTHER USES
Drizzle some on top of your pork chops

fromager d’affinois 
BLOOMY&BRAINY - COW
PASTEURIZED - VEGETARIAN RENNET - 2 MOS
@FROMAGERDAFFINOIS_AU

From the mountains of Rhône-Alpes, Fromagerie 
Guilloteau crafts this decadent, double-cream delight 
that will have your taste buds in seventh heaven.

CREAMY AND DREAMY

white nougat bar with candied orange
@NOUGAT_CHABERT_ET_GUILLOT

In the southeastern town of Montélimar, Chabert & 
Guillot has specialized in these traditional sweets for 
over five generations. With a touch of honey and hints 
of vanilla and orange, it’s like a chewy, creamy, sweet 
cloud atop every bite of cheese.

OTHER USES
An excellent partner for a cup of dark coffee

mimolette jeune
FRIENDLY&FLEXIBLE - COW
PASTEURIZED - ANIMAL RENNET - 3 MOS
@ISIGNYSTEMERE

The Isigny Sainte-Mère dairy co-op from Normandy 
produces this unique round orange ball of cheese 
that resembles a cantaloupe, but has the nutty and 
mildly-sharp kick of a well-aged cheddar. 

A FEAST FOR THE SENSES
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