
Our cheese classes are designed to 
INCREASE SALESINCREASE SALESINCREASE SALES.  They enable sales 
reps, cheese department associates 
and customers to know all about our 
cheeses.  Your staff will develop 
pertinent strategies based on a more 
comprehensive product knowledge. 
Your customers will buy more the 

cheeses they have discovered and 
they will recommend them to 
their friends. 

We will provide: 

���   An easy guide on “cheese language”, “Cheese History, 
terroir and wine pairing” and recipes   

���   Ability to comfortably present the cheeses and help the 
sales of more cheeses   

   

   

   

   

TRAINING PLUSTRAINING PLUSTRAINING PLUS   

999   CUSTOMCUSTOMCUSTOM‐‐‐MADE WORKSHOPMADE WORKSHOPMADE WORKSHOP   

999   FREEFREEFREE   

999   ONONON‐‐‐SITESITESITE   

999   TIPS TO  SELL MORE CHEESESTIPS TO  SELL MORE CHEESESTIPS TO  SELL MORE CHEESES   

C h e e s e  E d u c a t i o n  
F o r  S t a f f  a n d  C u s t o m e r s  

Power point projection with FREE tastings 

Your Logo 

French Cheese Tasting 


