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NEWSRELEASE ɀ  FOR IMMEDIATE RELEASE 
 

THE FRENCH CHEESE CLUB  
A NEW COMER TO THE FANCY FOOD SHOW  

Jacob Javits Center - New York City 
June 29 to July 1st 

 
Washington, June 9, 2008 ɀ The French Cheese Club, a concern representing five of the most 
renowned French cheese makers in the US will be present for the first time at the upcoming New York 
Fancy Food Show. 
 
This is likely to attract the full attention of the press and the trade: It is indeed the only initiati ve of this 
type in the French cheese industry. The French Cheese Club Ambassadrice Cécile Delannesȭ ÍÉÓÓÉÏÎ ÉÓ 
to assist every actor of the distribution chain from the importers to the cheese mongers in their stores 
with their logistical, promotional and staff training needs. She is in the process of establishing a 
partnership with chefs and cooking schools around the nation. She also is an excellent go-to person 
when one needs information on the French cheese tradition at large.  Ȱ4ÈÅ French Terroir and its 
treasures are a true passion for mÅȱ says Cécile, ȰÓÈÁÒÉÎÇ ÍÙ enthusiasm and knowledge with the 
!ÍÅÒÉÃÁÎ ÐÒÏÆÅÓÓÉÏÎÁÌÓ ÁÎÄ ÇÅÎÅÒÁÌ ÐÕÂÌÉÃ ÉÓ ÔÒÕÌÙ ÁÎ ÈÏÎÏÒȱ.  
She is located in the Washington DC area and only a phone call away. 
 
Visit the French Cheese Club web site to follow her promotion tours and tastings schedules, to discover 
recipes or to order a CD compiling pictures and information about cheeses. 
 
Here-after is what you can expect to discover at the French cheese Club booth#2208. 
 
 
 
 
  

 

Monsieur Didier LINCET will be present in New York for the Fancy Food Show 
and will tour Seattle July 3, 4 and 5  

Please call for appointments Cécile Delannes 646 216 9472 

http://www.frenchcheeseclub.com/
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New Cheeses  

 

 
 

Producer of Chaource, Brillat-Savarin, Délice de Bourgogne and    
 
 
 
 

 

CREME DE CHAOURCE (KREHM-UH DEUH  SHAH-OORS)  
Chaource is traditionally used by French Chefs for culinary creations. 
This crème can be spread on a toast or used as an ingredient in a lot 
of delicious dishes. 
FDM: 50% 
Weight:  5.3 oz. or 1.1 lb. 
Pack: Small 12 per case or large 6 per case 
Wine Pairing: Crémant de Bourgogne 

 
 
 

 

 

 

 

SAINT FLORENTIN (SAN FLO-RANH-TAIN) 

This fresh, soft cheese has a characteristically mild and salty taste. It 
is ladle molded according to an old tradition from the town of Saint 
Florentin 23 miles away from Lincet dairy. This cheese is delicious 
with fresh herbs and can be tossed on salads. It is also used in recipes 
for creamy preparation.  
 FDM: 14% 
Weight: 7 oz. 
Pack: 6 per case 
Wine Pairing: Chablis 
 
 
 

 


