
Belle Chèvre 
Alabama Log 

$448
4 oz

You can’t go wrong with the 
cheese log. It pairs well with 

fruit and wine as well as your 
everyday cooking.

Hard cheese and soft cheese, cow’s milk, goat’s milk and sheep’s milk, mountain cheese 
and more, Table & Vine’s collection of award-winning, handcrafted, artisan cheeses 
from around the world includes Italian Parmigiano, aged Gouda, farmhouse Cheddar, 
English Stilton, domestic Chèvre and French Camembert, amongst many others.

Whether it’s a simple cheese plate for one or served as an hors d’oeuvre at your next 
celebration, used as a secret ingredient in your next culinary experience or to just 
                                                          simply enjoy with your favorite bottle of wine, 
                                                          our specialty foods staff can always help you 
                                                                              make the right choice!

Southern Belle 

$548
2 oz

Southern Belle is the award- 
winning montrachet-style goat 

cheese that is perfectly dressed 
for the Kentucky Derby (or 

anytime you want a Southern 
treat) with bourbon pecans, 

mint and sugar for a mint julep 
inspired taste sensation!

June 2009 • Goat’s Milk Cheese
Belle Chèvre is an internationally acclaimed artisan goat cheese 
creamery that has been has been hand-crafting fine French-style 
goat’s milk cheeses in rural Alabama for nearly 20 years. A woman 
with a grand appetite for Chèvre, (the French word for goat and 
pronounced ‘shev) founded Belle Chèvre and developed a winning 
recipe that has, to date, garnered over 50 national awards from the 
American Cheese Society and other famed institutions.



Hard cheese and soft cheese, cow’s milk, goat’s milk and sheep’s milk, mountain cheese 
and more, Table & Vine’s collection of award-winning, handcrafted, artisan cheeses 
from around the world includes Italian Parmigiano, aged Gouda, farmhouse Cheddar, 
English Stilton, domestic Chèvre and French Camembert, amongst many others.

Whether it’s a simple cheese plate for one or served as an hors d’oeuvre at your next 
celebration, used as a secret ingredient in your next culinary experience or to just 
                                                          simply enjoy with your favorite bottle of wine, 
                                                          our specialty foods staff can always help you 
                                                                              make the right choice!

June 2009 • Goat’s Milk Cheese

Goat Rising Chèvre 

$398
4 oz Cup

Landana Goat Mild 

$1298
lb  

Landana Goat Mild is made from 100% Dutch goat’s milk 
          and is matured for at least six weeks at constant humidity 
              and temperature. The result is a high-quality, aromatic 
                                                yet mild flavor. 

This international award-winning chèvre is the product of Nubian 
goats from the Farmstead at Mine Brook in Charlemont, MA. It 
has a rich and creamy flavor and is soft, spreadable and incred-
ible! Need we add, deliciously creamy? It is a must have for the 
true cheese connoisseur. Choose from five delicious flavors; 
traditional, creamy dill, garlic & herb, horseradish & 
chive or wasabi.


