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Fromage d’affinois 
de brebis  
So good for ‘Ewe’

Producer – Fromagerie Guilloteau
This is the brie for people with less of a sweet tooth. Replacing 
cow milk with sheep milk (the name Brebis literally means ewe) 
gives the cheese an earthier, more savoury flavour to counterbal-
ance the richness of the creamy paste.

Its deliciously smooth interior is all down to the creativity of a 
certain cheese lover Jean-Claude Guilloteau. It was his invention 
of a process called ultrafiltration that causes the uniquely 
luscious texture of this opulent cheese. The process breaks 
down the fat molecules and removes the water from the milk, 
leading to more concentration of the fats and proteins – increas-
ing the richness of flavour and the velvetiness of the texture.

Not only this, ultrafiltration also speeds up the ageing process.  
Whereas a typical brie takes around 8 weeks before it is ready to 
eat, a Fromager d’Affinois cheese takes only 2. This is a cheese 
best kept in a cool (rather than cold) environment to let it further 
mature. Over a period of days its sweeter, meaty notes will 
develop and allow it to become more complex and delicious.

Taste
Although a brie style cheese, the use of sheep milk delivers a 
meaty and even slightly salty flavour at first bite. The interior is 
mild and creamy, with a rich texture – a perfect pairing for the 
flavoursome rind, giving the cheese a delightfully sweet finish.

Brebis fact of the day 
Now comes the science bit… sheep milk is said to contain 
more CLA (conjugated lineolic acid) than the milk of any other 
mammal. This is a cancer-fighting, fat-reducing fatty acid. Not 
only this, it is said to be the easiest type of milk to digest and 
has the least effect on cholesterol. So who said cheese can’t be 
good for you (ewe?!).

origin
France

milk type
Sheep

Ageing
2 weeks

strength

drink with
• Prosecco
• Beaujolais
• Pinot Noir
• Brown Ale

Eat with
• Dried Cranberries
• Apricots
• Raisins
• Crusty Baguette

tasted on

_____/_____/_____

my rating

SOFT

www.cheesetherapy.com.au

Notes:


