February 2011
Brillat Savarin
- - -
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: Created in the 1930% by cheesemaker Henrv Androuet,
Brillat Savarin is a soft. white crusted cow’s milk

cheese made with 75% butterfat. It is a triple Créme

that is luscious, creamv and fainthy sour and is more like

m a Camembert than Brie. It is produced vear-round,
mainly in Mormandy France and pairs beautifully with

Champagne.its taste is loaded with herbaceous

overtones. Truly decadent!




February 2011
Pierre Robert

'19°;

Pierre Robert is a triple créme brie that is aged in caves.

This aging process enables it to further develop flavor and
become rich in Havor once melted. With a whimsical boulder
adorning its snow white rind, Pierre Robert appeals to ammv
one craving pure decadence!







