
WA 
8A FOCAL WAY 
BAYSWATER WA 

6053 
08 9327 3500 

order here 

VIC/ TAS 
L2/ 262 LORIMER ST 
PORT MELBOURNE 

VIC 3207 
03 8645 4666 

orderhere 

SA/ NT 
34 ROSBERG RD 
WINGFIELD SA 

5013 
08 8168 1907 
order here 

NSW/ ACT 
24A RALPH ST 
ALEXANDRIA  

NSW 2015 
02 8244 8288 

order here 

QLD 
3/31 ARCHIMEDES 

PLC MURARRIE  
QLD 4172 

07 3895 4888 
order here 

AGOUR
Petit Brebis Pimento 800g

Origin:  
Classification: 
Milk: 
Type: 
Form: 
Item Code:

Nouvelle-Aquitaine France 
Artisan
Sheep's Milk 
Hard Cheese
800g wheel
700015

Espelletes pimento give a distinctive rusty red appearance.

Ewe’s milk collected from the Bergers of the Ossau Valley and Iraty region in the 
Basque Pyrenees is to make this traditional hard crusted cheese. The method 
used in making these cheeses is claimed to be the oldest surviving tradition in the 
world and dates back at least 4000 years. 

The lightly pressed cheese is rind washed and hand salted before being matured 
in cellars for six months by affineurs. The rind is dusted with the region’s 
speciality, Espelletes pimento, giving it a distinctive rusty red appearance. 

The pâté is dense with little elasticity, yet retains a soft melting creamy texture in 
the mouth when chewed. The cheese is full with complex flavours on the palate.

jevanstrudwick
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