
Produced in a cylindrical shape, it 
has a light, downy, edible white rind. 
The deep ivory paste is very soft and 
creamy with a very rich yet mild flavor 
that deepens a little with maturity. 
Maturation takes two to three weeks. 
When ripe, Explorateur's ivory interior 
has a delicate aroma and salty, mush­
roomy tang. 

It can be served as an appetizer with 
Champagne, Bordeaux or Gewurz­
traminer and crusty French bread, or 
as a dessert accompanied by a medley 
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of ripe. fresh fruit and crackers. Papaya 
and strawberries work well with Explo­
rateur, as do pecans or hazelnuts. 

Pierre Robert is among the newest 
triple cremes. The addition of Creme 
Fraiche makes it even richer and 
creamier than most triple cremes. It's 
made by Robert Rouzaire, one of the 
best makers of ripened-cheese and 
affineurs (cheese maturing specialists) 
in France. The Rouzaire firm began in 
1969, so Pierre Robert is considered a 
modern cheese. The story is that 

Rouzaire and his friend Pierre tired of 
Brillat-Savarin cheese and decided to 
cave-age their triple creme to develop 
its flavors and texture. Many profes­
sionals rank it among France's best 
cheeses triple cremes. 

Made in a small wheel, it has a 
snow-white moldy rind and a soft 
paste with a mousse-like texture. It 
may have some light-tan splotches 
on the surface, but it should not 
smell ammoniated. When perfectly 
ripe, the ivory interior is fluffy and 
silky, with a Creme Fraiche aroma 
and a lactic finish. After ripening for 
three to six weeks, Pierre Robert has a 
tangy bite not often found in this style 
of cheese. 

A quintessential breakfast or dessert 
cheese, Pierre Robert can be spread on 
a French baguette and drizzled with 
truffle honey. Or spread it on a bagel 
and add the best-quality berry jam you 
can find for an indulgent brunch. It's 
superb on walnut bread or any highly 
teJl.1.ured whole-grain bread. 

It pairs beautifully with raspberries, 
blueberries, kiwi, mango or guava. 
Once you've tried Pierre Robert 
paired with toasted walnuts, you'll 
think the nuts were created for just 
that purpose. Pinot Gris and Chardon­
nay - if you avoid oaky wines - as 
well as Riesling and Gewurztraminer 
work, but this is a cheese that fairly 
cries out for Champagne. The bubbles 
and acidity cut through its richness. 
Avoid red wines - the tannins just 
don't make it here. 

St. Andre is probably the easiest 
triple creme to find in the United 
States. Soft ripened, it has a bloomy 
white edible rind and rich, silky paste. 
Its flavor is intensely buttery; some 
people compare it to a combination of 
butter and sour cream. As dense as 
pure butter and with an incredibly rich 
flavors, it has salty tang imparted by 
the ocean air that blows through the 
pastures on the Normandy coast where 
it's made. 

Serve St. Andre with crackers or 
baguette slices, pecans, walnuts or 
hazelnuts, tropical fruits such as 
mango and kiwi, or fruits typical of 

ormandy - apples, pears or straw­
berries. Once again, the wine of choice 
is Champagne, but you could also opt 
for a light, fruity Rose. CC 
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