Fromager en Bourgogne

The Lincet family have been cheese makers for five
i generations.
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5( in the heart of a region where cheese making is a long
/ tradition: right in between Champagne, Burgundy and
' lle de France!

TheTerroirand knowhow passed from generation to generation can be
tasted in every cheese produced:

Protected Designation of Origin
Chaource ~ Brie de Melun ~ Epoisses " T e e ukow ok
Regional specialties grand father)
Vezelay ~ Crottin du Morvan
Gallet de Bourgogne ~Saint Florentin
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Cream enriched cheeses
Brillat Savarin ~ Délice de Bourgogne
Fromage de Troyes
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Form the milk producer to the cheese packer everyone is firmly committed
around Monsieur Lincet to produce the best cheeses of their terroir.
Products as well as production methods are constantly monitored and
improved. =
Since 1995 Lincet Saligny dairy is certified ISO 9002 for his high level of | _
guality management and ISO 14000 in 2004 for all the efforts made to
preserve the environment.

Locals lining up at the Fromagerie
Lincet to get their cheeses




