
Grain d'Orge au Calvados 

(GRUN D'OHRJ O KAL-VAH-DOHS)  

Origin: France ~ Normandy  

            Type: Soft-ripened washed-rind cheese  

Similar to its cousin from Livarot but the rind 

in washed with the local apple brandy. 

The texture is meaty and the flavor fruity.   

Try it melted on baked potatoes or pastas !Try it melted on baked potatoes or pastas !  

Wine Pairings: hearty red wines such as côtes du Rhônes 


