MILAWA CHEESE COMPANY

Brie 500g
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Origin: Victoria,Australia
Classification: Artisan i N #
Milk: Cow's Milk ; i X
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A soft white mould cow’s milk cheese with a mild buttery flavour.

Milawa Cheese Company was established in the 1980s by artisan cheese pioneers David and Anne
Brown to create European style cheeses in Australia and today the family run business produces a
range of handcrafted cheeses at the historic Milawa Butter Factory.

During production, the cut curds are stirred gently before hooping by hand and allowed to drain.
After brining, the small rounds are placed in the maturation rooms for around 10 days where each
day they are turned by hand. Milawa Brie develops a velvety, soft, white bloomy rind, with a mild
mushroomy aroma and a creamy, oozy paste when fully mature.

WA SA/ NT VIC/ TAS NSW/ ACT QLD

8AFOCALWAY  34ROSBERGRD  12/262LORIMERST 24ARALPHST  3/31ARCHIMEDEs  CallCHECRALE
BAYSWATERWA  WINGFIELDSA  PORTMELBOURNE ~ ALEXANDRIA  PLC MURARRIE -

6053 5013 VIC 3207 NSW 2015 QLD 4172 | §|©]in]w|

08 9327 3500 08 81681907 03 8645 4666 02 8244 8288 073895 4888 wwwesiendarchessecomay



jevanstrudwick
Line

jevanstrudwick
Sticky Note
Image: top to align with text margin, right side to align with page and text body margin, left side to match margin with right side. (if applicable, to ensure image constraints remain to scale)

jevanstrudwick
Sticky Note
Text body - top margin to match left and right side margin, bottom margin will change with character count but not exceed line breaker at bottom of page

jevanstrudwick
Sticky Note
Social Icons, line breaker, and contact informations to fit evenly inside left and right hand page margins, consistant with text body




