
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 

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

Centre-Val de Loire, France 
Artisan
Goat's Milk 
White Mould 
800g log 
706305

This typical, french log-shaped cheese takes its name from nearby Lucay-le-
Male. Fresh salted curds are covered with p.candidum and ripened in humid 
rooms to encourage the moulds to form a velvety white coat. 

Transported in a special 'cloche' to ensure the mould continues to ripen, this 
chevre has a dry, crumbly centre surrounded by a ring of soft ripened goat’s 
cheese, all blanketed in a soft velvet-like rind. The flavour is rich and creamy 
with a traditional goat’s milk tang.

P.JACQUIN et FILS
Buche de Lucay 800g

jevanstrudwick
Line




