
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 

OTTAVI  
Fleur de Maquis 700g

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

Corsica, France 
Artisan
Sheep's Milk 
Hard
700g wheel 
701808

Beneath the blue grey moulds and herbs on the surface, aromas of Corsican 
rosemary are absorbed into the paste as this breaks downs. Seasonality sees 
variation in this cheese but it is always beautiful.

This classic ewe’s milk cheese, from the mountain island of Corsica, is made to 
a traditional recipe that has survived from the first millennium. 

Whole milk curds are hand-packed into round baskets and drained for three 
days, salted and covered with a coating of wild rosemary and sariette (or 
savory) picked from the local scrubland or maquis. 

As the cheese ages and the herbs flavour and aromas are absorbed into the 
paste and a bloomy rind of blue and grey moulds develop on the surface. 

This combination encourages the cheese beneath to break down to a soft 
and springy texture with a distinct herbal flavour. 

jevanstrudwick
Line




