
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 

JEAN FAUP 
Tomme de Chevre Bethmale 4.5kg

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

Occitanie, France 
Artisan
Goat's Milk 
Hard 
4.5kg wheel 
701117

This unusual semi hard Tomme from the Pyrenees is made from hand ladled curds 
at the small Fromagerie Jean Faup. 

Made exclusively from goat’s milk collected in the region, the cheese is washed for 
8 days in a brine solution before being matured in damp cellars for a minimum of 3 
months. 

Beneath the rind, the moist fudgy paste develops a smooth texture and distinctive 
savoury flavour. 

jevanstrudwick
Line




