
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 

APHRODITE
Barrel Aged Feta 170g
Selected by Will Studd

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

Central Greece 
Artisan
Goat & Sheep's Milk 
Fresh 
170g slice
701738

Authentic handmade Greek feta that has been carefully ripened in small, old 
beech wood barrels using traditional techniques that date back to the time 
when nomadic shepherds roamed the hills of northern Greece. 

The barrels enable small amounts of oxygen to reach the salted curds as 
they ferment under whey, and the natural flora in the wooden staves helps to 
encourage a unique yeasty aroma. Each barrel has to be filled with curd by 
hand and after the cheese has been removed, it must be broken down stave 
by stave, washed and rebuilt by a skilled cooper. 

After three months maturation in the barrel, the feta develops a soft milky 
texture and a seriously creamy peppery finish.
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