LE DAUPHIN
Petit Double Creme 200g

SELECTED BY WILL STUDD

Origin: Bourgogne-Franche-Comté, France
Classification:  Artisan

Milk: Cow's Milk

Type: White Mould

Form: 200g wheel

ltfem Code: 704633

This small but decadent soft ripened, double cream cheese is produced for
Will in Bourgogne, and takes its name from the term once used to describe
the heir apparent to the throne of France.

Handmade from local cow’s milk and added cream, using traditional
overnight lactic fermentation techniques that date back to monastic times.
The protective wooden box and wax-paper wrap create unique micro
conditions that allow the carefully selected surface moulds to slowly ripen
the fine, chalky interior of the cheese over 3-4 weeks.

Best served at room temperature close to the use-by date, after the centre
has broken down to a soft unctuous texture, with a distinctive creamy lactic
finish.

The philosophy behind the ‘Selected by Will Studd’ label is a range of cheese
with the finest provenance, texture, aroma, and flavour. Will Studd is an
international cheese expert who has spent his life travelling, filming and
writing extensively about cheese around the world.

WA SA/ NT VIC/ TAS NSW/ ACT QLD
8A FOCAL WAY 34 ROSBERG RD L2/ 262 LORIMER ST~ 24A RALPH ST 3/31 ARCHIMEDES
BAYSWATER WA WINGFIELD SA PORT MELBOURNE ALEXANDRIA PLC MURARRIE
6053 5013 VIC 3207 NSW 2015 QLD 4172

08 9327 3500 08 8168 1907 03 8645 4666 02 8244 8288 07 3895 4888

(ﬁiht‘u =

qe i

V|

1

[in)

com.au



jevanstrudwick
Line




