
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 

OCCITANES
Fourme d'Ambert AOP 2kg

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

Auvergne-Rhône-Alpes, France 
Artisan
Cow's Milk 
Blue
2kg wheel
700478

A tall cylindrical cow’s milk cheese made in the twin towns of Ambert and 
Montbrison and matured in underground tunnels in the Auvergne. 

The cheese is often featured in the original stained glass windows of the 
local churches and legend claims it was the forbear of the Stilton recipe 
introduced to the English Midlands at the time of the 11th century Norman 
Invasion. 

Easily recognisable by its shape, which gently concertinas as the cheese 
matures, the natural rind is a powdery grey blue, and the texture is soft, 
dense and sticky with marbled blue veining. Mild and creamy, it has a good 
blue mould aftertaste. 

jevanstrudwick
Line




