FRENCH CHEESE CLUB

TERROIRS & TRADITIONS

.
Xy ) fincet Ué&toile
BERTHAUT t GRAINDOR G B Lt du SUD

A DIRECT LINK BETWEEN YOU AND OUR CHEESEMAKERS
TO BETTER SERVE YOU

Your cheese plate is an important part of your menu selection. It strengthens your
restaurant image and reveals your personal touch. There is no denying that it can
be a real competitive advantage.

Whether you focus on traditional cheeses or prefer to organize your cheese plate
around a theme or a season, your patrons are likely to be positively impressed.
Recent studies show that the American palate is increasingly fond of “gourmet or
artisanal cheese”.

The French Cheese Club is your Partner
and you are its VIP Members

The French Cheese Club is composed of 5 cheesemakers offering 26 cheeses from 6
different regions.

- The French Cheese Club provides a complete cheese plate of renowned
producers: ‘L'Epoisses Berthaut’ (First prize at the Wisconsin World Championship
Cheese Contest in the soft cheese category), the ‘Délice de Bourgogne’ of Didier
Lincet, the ‘Pont I'Evéque’ E. Graindorge, the ‘Comté Rivoire’ Jaquemin or the ‘St
Marcellin’ of Fromageries de L'Etoile are examples of typical French cheeses.

- The French Cheese Club has a presence in the USA through its
ambassadrice Cecile Delannes.

Contact Cecile to organize training and tasting events, assist you in
choosing your cheese distributors and provide you with information on the
French cheese tradition at large, the new cheese specialties available or to
get suggestions for promotions, recipes...

The French Cheese Club is your guarantee of exceptional
cheeses with outstanding service.

Please feel free to contact Cecile Delannes at 646 216-9472, and to visit
our website www.frenchcheeseclub.com,
www.frenchcheeseclub.com/trade/buying handling.htm

YOU HAVE CREATED A RECIPE USING ONE OF OUR CHEESES? YOU CAN SUBMIT IT TO BE INCLUDED IN
OUR FRENCH CHEESE CLUB BOOK AND WEBSITE!

www.frenchcheeseclub.com/recipes/recipes.htm



http://www.frechcheeseclub.com/
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AWARD WINNING FRENCH CHEESES

FOR GENERATIONS

BERTHAUT

EPOISSES. TROU DU CRU, AFFIDELICE, SOUMAINTRAIN
E. GRAINDORGE
PONT L'EVEQUE, LIVAROT, CAMEMBERT, COEUR DE NEUFCHATEL

ETOILE DU SUD
SAINT MARCELLIN., SAINT FELICIEN.
BOUCANT'RIN‘ ROVE DES GARRIGUES & LE PROVENCAL

LINCET
CHAOURCE, BRILLAT-SAVARIN, DELICE DE BOURGOGNE

RIVOIRE-JACQUEMIN
COMTE



