
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 

Classic Gruyère using only milk from Alpine fed cows. 

Whilst the strict AOP regulations dictate production areas and methods, Kaseswiss supply only 
cheese from small producers using local milk from grass fed animals. The brown natural pebbled 
rind encases a dense smooth interior with the occasional small pea sized hole formed by 
propionic bacteria and small horizontal fissures known as lenures. 

It has a slightly condensed sweet, nutty flavour that lingers on the palate and crystalline texture 
that sparkles on the tongue. 

SELECTED BY KÄSESWISS 
Swiss Gruyère AOP

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

Fribourg, Switzerland 
Artisan
Cow's Milk 
Hard
32kg wheel 
702615
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