
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 

Whilst Tilsit is traditionally served at breakfast alongside rye bread in European households, in 
Australia it is enjoyed as a table cheese at any time of the day. Frank and Elizabeth Marchand, 
originally from Switzerland, set up their dairy in the 1980s in Tasmania using locally sourced milk. 

Regular washing during its 3-month maturation encourages brevibacterium lines to grow on the 
rind creating a distinctive yeasty, beer-like aroma. This semi-hard cheese has a supple-textured 
paste and  a rich savoury flavour with hints of butter and distinctive nutty overtone, and 
excellent melting qualities. 

HEIDI FARM CHEESE 
Tilsit 8kg 

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

Tasmania, Australia 
Artisan
Cow's Milk 
Hard
8kg wheel 
701012
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