
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 

MARCEL PETITE 
Comte 'Symphonie' AOP 36kg

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

Bourgogne-Franche-Comté, France 
Artisan
Unpasteurised Cow's Milk 
Hard Cheese
36kg wheel
704822

Comte is a type of Gruyere, a large mountain cheese made in the Jura region 
on the borders of France and Switzerland. This hard cooked raw milk cheese 
is made at small dairies or fruitieres using the milk from several herds of 
Montbeliard cows. 

Affineur Marcel Petite selects and matures the young wheels under a cold 
maturation system at 1,100 metres in the old underground Fort of Saint 
Antoine, carefully grading cheese before, during and after maturation. 

Only a few wheels are selected for the special label Comte Symphonie and 
are chosen for their perfect balance of intense flavour and supple texture. 

jevanstrudwick
Line




