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Vermont Farmstead Lillé
Based on the French Coulommiers cheese; Lillé is almost 

like an ancestor of Brie. This decadently luxurious soft-
ripened cheese has a supple paste core enveloped by a 

rich creamy body and reveals a subtle mushroom nuance 
with notes of nut and butter. The thick rind gives a nice 

salty bite that balances the delicate interior. We 
recommend cutting it in half horizontally to serve, and 

pairing this delicious offering with pears, berries, apples, 
and a crusty baguette!
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