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Richmond Hill Cafe & Larder 
The Cheese Club 

Offer 01, 2006 
Summertime 

 
“Summertime and the livin’ is easy.  
Fish are jumpin’ and the cotton is fine” (George Gershwin lyrics to Summertime.)  
 
Whilst the fish may have been jumping for some, I think we can all agree that the livin’ certainly becomes 
some what easier during summertime.  With the long lazy days, saltry weather, constant gatherings with 
friends and family, an endless choice of outdoor activities and an abundance of fresh summer produce, we 
hope it never ends. To continue those lazy days of summer with impromptu get-togethers and al fresco 
eating, we have put together a variety of cheeses that can handle the heat and are fantastic for having on 
hand in the fridge. 
 

We have an interesting mix of Australian, French & Italian cheeses. One of the really pleasing things about 
this offer is the fact we have managed to get our hands on two cheeses that were made in 2003!! It is a 
great opportunity for you to see what age can do to a cheese! We have not included a washed rind cheese in 
this offer, as they tend to be too pungent for most palates this time of year. 
 

A reminder to our current members and especially for all our new members your payments by credit cards 
will come coming out of your accounts as PKL Restaurants Pty Ltd. This is our company name as opposed to 
our trading name.  
 

For those of you who work all day, we would like to suggest that you organise delivery to your workplace, so 
that there is someone to receive the box. If doing so, please ensure that you notify us of the business 
name to help courier drivers find your exact location. This is especially important for office blocks where 
there are multiple businesses in the building.  
 

If you would like to receive future offers by e-mail, please phone or e-mail with your details, or simply 
complete your details on the order form.  For those members, both new and current, who elect to receive 
offers by e-mail, we ask that you list us as a contact in your address book, so that our offers will not be 
sorted as spam or junk mail. In the meantime, we will continue sending both email and paper copies to you 
until you notify us otherwise, as we do not want you to miss out. A reminder of our e-mail address – 
thecheeseclub@rhcl.com.au .  The Cheese Club Offers and Order Form are also now on-line at our website at 
www.rhcl.com.au.  
 

Closing date for orders is Monday 6th February. We will be sending your cheeses to you on Monday 13th 
February. Your cheeses should be with you on or soon after Tuesday 14th February. If they have not reached 
you by Wednesday evening, please contact me. 
 

The next Cheese Club Offer 02, 2006 will be mailed to you in late March, just in time for Easter. We will be 
celebrating some luxurious cheeses from Europe with one that includes a very special ingredient! 
 
 

Palma & The Cheese Club Team 
 
 
 
 
 
 

We welcome email, on-line, phone, fax and mail orders. As always, comments from Cheese Club members is encouraged. Please do 
not hesitate to call either Palma or Luisa during business hours with your thoughts. 
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Inv i tat ion  to  order  Of fe r  01/ 2006  
W hat  i s  in  th is  o f fe r?  

 

Blue Ribbon Size Essentials Size 
2 x Florette (125gm) 
Goat’s milk, white mould 

 Loire, France. 
 

2 x Mauri Mozzarella di Bufala 
Buffalo’s milk, stretch curd 

Campania, Italy. 
 

1x Calendar Mixed Milk Feta 
Sheep & Goat’s milk,  
Fresh curd, marinated 

Victoria, Australia 
 

400gm x Testun Pecora* 
Sheep’s milk, semi-hard 

Piedmont, Italy. 
 

400gm x Ironstone Mature* 
Cow’s milk, semi-hard 

Drouin, Victoria 
 

400gm x Bleu des Causses  
Cow’s milk blue 

Rouergue, France 
 

*Please note that  pr ice is per kilogram on ly. 
Actual w eigh t  and cost  m ay vary sligh t ly. 

1 x Florette (125gm) 
Goat’s milk, white mould 

Loire, France. 
 

1x Mauri Mozzarella di Bufala 
Buffalo’s milk, stretch curd 

Campania, Italy. 
 

1x Calendar Mixed Milk Feta 
Sheep & Goat’s milk,  
Fresh curd, marinated 

Victoria, Australia 
 

200gm x Testun Pecora* 
Sheep’s milk, semi-hard 

Piedmont, Italy. 
 

200gm x Ironstone Mature* 
Cow’s milk, semi-hard 

Drouin, Victoria 
 

200gm x Bleu des Causses  
Cow’s milk blue 

Rouergue, France 
 

*Please note that  pr ice is per kilogram on ly. 
Actual w eigh t  and cost  m ay vary sligh t ly. 

 
How to order 

To place your order, complete the enclosed order form and return it by post, fax, phone or e-mail. 
 Phone (during business hours) 03 9421 2808, extension 2 and ask for Palma, Sheona or Luisa  

 

 
Deadline for ordering is Fr iday 3rd February  2006 

You will receive your order on or soon after  
Valentines Day, 

Tuesday 14th February 2006 
 

 
 

48-50 Bridge Road   Richmond Victoria 3121 Australia 
Telephone  61 3 9421 2808, Extension 2    Facsimile 61 3 9421 2818 
         Email thecheeseclub@rhcl.com.au Web www.rhcl.com.au 
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 The  Cheese Club 
Cheese Notes Offer 1, 2006 

Florette  
Goat’s milk, white mould                 Pélussin, Loire, France 
 

Sometimes you just can’t be motivated to cook during Summer, or you want something other than another 
salad. Something creamy and luscious, but not too heavy. You crave cheese, but nothing too rich. This 
cheese is one of our favourites to fill all those needs and at 125 gm per unit, it is perfect to have on hand 
with minimal waste. Those of you who visit us in the Cheeseroom are probably used to seeing the one-
kilogram version of this cheese. It is a very popular cheese and is even loved by those people who are not 
usually fond of goat’s cheese.  
 

This Florette is produced by the Guilloteau company. You may have experienced two of their other cheeses in 
previous offers, La Roche and Brebicet.  In 1983, Fromagerie Guilloteau started production in the Loire 
département. The creator of the company, Jean-Claude Guilloteau had worked with the French National 
Agronomy Research department (INRA) at Crémieu, in the Isère département to create a new filtration 
technique for cheese production. Fromagerie Guilloteau has two production facilities, one at Pélussin in the 
Loire and one at Belley in the Ain in the Rhône-Alps. Fromagerie Guilloteau is an outstanding example of a 
modern French company that has embraced scientific development. The process of ultra filtration of the milk 
at pasteurisation stage before adding the rennet, results in an extremely smooth soft paste to the cheese and 
a very even texture.  
 

This technique results in the Florette having exceptional nutritional value. The calcium levels in all Guilloteau 
cheese are well above the levels produced through traditional production methods. For instance, their famous 
cow’s milk cheese, Pavé d´Affinois, has 400mg/100gm of calcium compared to 184mg/100gm and 
154mg/100gm respectively for brie and camembert. The nutritional value for Florette is as follows (all values 
are per 100gm);-  
Proteins 18.5 g; Carbohydrates - traces; Lipids 22 g; Calcium 535 mg.  
 

The taste of this cheese is quite beautiful also. As it ripens, it becomes creamier unlike some white moulds 
that can become hard and dry. It has an earthy taste that is reminiscent of hay bales with a sweet grassiness 
to it. It has the mildest of goat flavours. Velvety on the palate, it is a pleasure to savour. It would match with 
fresh ripe strawberries or raspberries, or with the sweetness of new season lychees. As with all goat’s cheese, 
it matches beautifully with nuts. We have just secured a fantastic supply of hazelnuts from the foothills of 
Mount Buffalo. For an easy summer starter, serve half a Florette per person with a salad of frisee leaves (or 
salad leaf of your choice), strewn with hazelnuts and a drizzle of hazelnut oil over the cheese. Or for 
something even more special, try with a vinaigrette made with Harding’s Hazelnut Oil and Maggie Beer 
Sangiovese Verjuice.  
 

Mauri Mozzarella di Bufala 
Cow’s milk, stretch curd                   Campania, Italy 
 

Mauri is one of our favourite producers from Italy. The quality and flavour of the Mauri cheeses matured in 
the caves of Valsassina, Lombardy are amazing. However, those cheeses that have been matured south of 
Italy, where they produce Mozzarella di Bufala, are also unparalleled. Buffalo mozzarella is a DOP 
(Denominazione d´Origine Protetta) cheese under European Union law.  To be a DOP product, it also has to 
meet DOC (Denominazione de Origine Controllata) requirements, which means it has been produced under 
control of region, quality and using traditional processes and methods. A Presidential decree on 28 September 
1979 states that “mozzarella di Bufala is a fresh, drawn curd cheese, made directly from whole buffalo’s milk 
carefully selected to ensure freshness and wholesomeness” (DOC Cheeses of Italy, a great heritage, Franco Angeli, 
1992).  This Mauri product is produced by a certified DOC maker, C. Galdi who is located in the commune of 
Eboli, in the province of Salerno, in the region of Campania. The province of Salerno is next to the province of 
Napoli and borders the region of Basilicata. Salerno includes the famous Amalfi coast and towns of Positano 
in the north of the region to the historical Greek ruins of Paseteum, further south down the coast of Salerno. 
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Mozzarella di bufala (DOP) can only be produced in the regions of central and south Italy: Caserta, Salerno, 
Naples, Frosinone, Latina, Rome and parts of Benevento. It has to be made according to strict regulations 
regarding animals, and production. All Mozzarella di Bufala can only be made form herds of buffalo within 
these regions. It is believed that the buffalo (very similar to the Asian water buffalo) were introduced to Italy 
in the seventh century. Written reference to the production of buffalo milk products started to appear in the 
beginning of the twelfth century. In 1601, it was quoted in the stock exchanges of Naples and Capua along 
with commodities like gold and wheat (DOC Cheeses of Italy, a great heritage, Franco Angeli, 1992). Buffalo were used 
to plough the marshy soils of the Campania because their enormous strength and hoof size meant they were 
less prone to sinking in the soil than traditional plough animals. They were still being used for this purpose 
well into the last century and buffalo rearing was still wide spread at the beginning of the nineteenth century. 
 

Mozzarella di bufala has some unique characteristics. It is a fresh stringy cheese that is porcelain white in 
colour as opposed to cow’s milk, which has a creamy hue to it.  It has an extremely thin rind and has a 
beautiful delicate floral taste. When cut, mozzarella produces a white watery fluid and has a distinctive smell 
of milk. When you slice a freshly made mozzarella (i.e. under 10 hours old), you will notice a graininess to the 
paste and the cheese will appear to be made of layers like an onion, particularly towards the edges. These 
layers gradually disappear with time. Pearls of whey should appear when you cut mozzarella. If you store 
mozzarella, you will notice it appears to be soaking in milk. This is very normal and if you leave mozzarella in 
fresh cold water you will notice the outside of the mozzarella appears to be melting off in layers. This is the 
due to the enzyme breakdown of the cheese into the water.  Traditionally mozzarella is made into balls or 
bite size pieces (bocconcini) or plaits. It can also be smoked using traditional methods using wood.  
 

The process of Mozzarella making is quite interesting. As soon as the buffalo are milked, the milk then has 
rennet added to cause the milk to separate into curds and whey. The curd is then drained and cut into small 
pieces about the size of a walnut. At this point, it is put into a vat or mould and immersed in water of about 
60-95°C. It is then stirred until it has a rubbery texture. The cheese maker then kneads the cheese by hand 
like a baker, until it is the desired consistency and becomes smooth and shiny. The strand is then pulled and 
pinched or lopped off, thus forming the individual ball (“mozzare”, which translates as lopped off in Italian). It 
is then popped back into cold water and then a very light brine. The cheese absorbs some of the salt in the 
brine to form a thin skin and a more elastic texture. Generally mozzarella prepared in the evening is ready for 
consumption by the next morning.  
 

Buffalo milk is incredibly high in protein, lactic acids and with high vitamin and mineral content. Buffalo milk is 
too strong for table consumption, and is exclusively used to make mozzarella, and yoghurt. The average 
composition of buffalo mozzarella is as follows (the following figures are per 100grams): - 
Proteins 19 g; Fat 21 g; Vitamins A 0.15 mb, B 0.003 mg, B10.3mg; Calcium 510 mg; Phosphorous 380 mg; 
Sodium 0.4 mg, Iron 0.7mg. 
 

How to use mozzarella? If you have only ever used cow’s milk bocconcini, you are in for a big surprise. The 
taste and texture is sublime and it is a classic Italian ingredient. The best way to use it; Insalata Caprese. 
Layer alternate slices of fresh vine ripened or homegrown tomatoes (heirlooms are great if you have them), 
basil leaves and slices of mozzarella and drizzle with a good strong peppery olive oil. Top your own pizzas 
with passata pomodoro (pureed tomato), torn mozzarella and fresh marjoram or basil. In Campania, a classic 
dish is Carrozza (literally meaning in carriage) where slices of mozzarella are sandwiched between pasta dura 
bread, battered and then fried. Cut mozzarella into large cubes and allow it to drain some of its whey, put it 
onto skewers of rosemary with cubed stale bread then bake it and pour over a warm anchovy sauce. 
Alternatively, sandwich between very thinly sliced eggplant, press together firmly, dip into lightly beaten egg, 
then breadcrumbs, fry and you have melanzane alla parmigiana. It really is a fantastic and versatile cheese. 
We receive our Mauri Mozzarella airfreighted in its own sack of whey so that it is kept as fresh as possible. If 
you have never had proper buffalo mozzarella it is something to behold. There is limited supply of this cheese 
so first in first served. 
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Calendar Mixed Milk Feta 
Sheep & Goat’s milk, soft curd, marinated             Victoria, Australia 
There is nothing quite like going to the fridge and creating a delicious meal from simple ingredients. 
Personally, I have a jar of feta of some description in my fridge at all times. It can become part of a simple 
canapé, light pasta, or mezze platter, you can stuff figs with it, scatter it over a salad, spread it onto 
flatbreads for pizza and so on. and it requires little or no effort. Calendar Cheese Company is Australia’s 
premier cheese importer, founded by Will Studd & Sam Hurst. Apart from importing European product, they 
also work with local producers and dairies to create their own specialty products. This particular feta is made 
to a traditional style in that it is a blend of sheep’s and goat’s milk, whereas, Australian feta is often made 
from one or the other exclusively.  
 

Feta is the classic Greek cheese along with Kaseri, which the Greeks use for saganaki. Strictly speaking, only 
real feta is made in Greece and currently the use of the name feta is going through the process of being 
made PDO (Protected Designation of Origin). The European Commission adopted a proposal for a Council 
regulation on the registration of the Greek ‘Feta’ cheese as a Protected Designation of Origin (PDO). 
According to the proposal, ‘Feta’ cheese will only be able to be produced in certain areas of Greece and will 
have to meet strict product specifications. Producers in other Member States, or those that do not follow 
these specifications, will be given a maximum five-year transitional period to change the name or to stop 
production. 
(http://europa.eu.int/rapid/pressReleasesAction.do?reference=IP/02/866&format=HTML&aged=0&language=EN&guiLanguage=en Brussels, 14 June 2002).  
 

Feta is traditionally made from a mix of sheep’s and goat’s milk, with a proportion of 70:30 respectively. The 
proportions vary according to milk seasonality and availability.  Originally feta was made in the mountains of 
Northern Greece. The ancient Greeks knew the cheese we call feta since the time of Homer. There are 
references to it in Homer’s The Odyssey. The myth is that Cyclops Polphimos (sometimes spelt polyphemus) 
created the cheese by accident. He was carrying his sheep’s milk that he had just collected from his herd in 
animal skin bags. He then left the milk in them and discovered days later that the milk had become solid, 
savoury and edible. The following line appears in Homer’s The Odyssey. “…and he milked the sheep and 
bleating goats, let half of the white milk coagulate and set it away in tightly woven baskets for settling and 
firming.” The Greeks called this solidification of milk cheese and it was not until the seventeenth century that 
the word feta came into use. Feta comes from the word “tyripheta” which means cheese slice in Modern 
Greek. It refers to the slicing of the solid mass of cheese to fit into the barrels for brining.  There is not such 
a word in Ancient Greek and there is a school of thought that the word feta comes from the Italian word 
‘fetta’, meaning slice of food. Feta was registered as a commodity in 1898 on the Greek isle of Syros. 
 

Feta can be pasteurized or un-pasteurized depending on the variety, town and producer. Homemade feta 
would traditionally be un-pasteurized. It must be aged for a minimum of two months. Under E.U. law, feta 
can only be labeled as such if: 
• The total percentage of goats milk does not exceed 30%, 
• It comes from the regions of Macedonia, Thrace & Epirus in Northern Greece, Thessaly & 
Mainland Greece in central Greece, Pelolonnese in southern Greece & the isle of Lesbos. 
• The manufacturing must follow the traditional method described below. 
Fresh goat’s and sheep’s milk is heated to 35°C and then the rennet is added to cause coagulation (the 
rennet is traditional animal derived). The whey is then drained by placing the curd in cloth bags (these bags 
are called ‘tsadila’ and feta has sometimes been called this). The bags are gently twisted to assist this process 
and placed into moulds. After it starts to solidify, it is dry salted and a thin crust appears. The cheese is then 
sliced into smaller chunks and put in wooden or metal barrels with 7% salt brine. These containers then 
spend fifteen days in a ripening room with the temperature at 18°C and a humidity of not less than 85%. The 
next stage of ripening is for at least two months (about forty-five days at 24°C and humidity of minimum 85 
%).  
 

Calendar marinated feta has the creaminess of sheep’s milk with the tang and earthiness of goat’s milk. It is a 
soft creamy curd. It has gone through a similar process as described above and is then marinated with olive 
oil, fresh herbs & garlic. Unlike Greek feta, this particular feta uses vegetarian rennet. 
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Testun Pecora 
Sheep’s milk, semi-hard             Piedmont, Italy 

 

In this era of modernisation, it is very hard to get traditional well-aged products. This cheese was made in 
December 2003! It would have started out as a semi-hard, but with age it has become a harder pecorino 
style. Testun Pecora is produced by the Occelli Company of southern Piedmont, in the town of Farigliano 
about 100km south of Turin as you head towards the French border. 
 

Occelli was set up by Beppino Occelli in 1973 and has been recognised by the Slow Food foundation for 
preservation and continuation of traditional methods. As a native of the Lagna region of Piedmont, Beppino 
has numerous contacts and a great appreciation of the cheese quality and production methods of this region. 
Together with a research team at Turin University, Beppino has been actively researching and studying the 
local traditions. His research focuses particularly on botanic species in the meadows, animal husbandry and 
nutrition and their influence on the characteristics of the milk, and consequently the cheese, produced. Part 
of this research is to catalogue the species of flora present throughout the months and seasons. Only the 
best quality milk from the Lagna and alpine pastures is used in Occelli product. The Occelli Company uses 
milk that has been collected from the animals of the herdsmen, as well as their own herds from the meadows 
above Frabosa Soprana. Beppino Occelli has his own herds of sheep and goats in the Lagna and alpine 
pastures at the foot of the Maritime Alps to ensure quality and consistency of milk. His herds roam across the 
areas of Farigliano, Villanova, Mondovi, Frabosa Soprana and Valcasotto. He also has herds of cattle in the 
Alpine areas that are the traditional breeds for the region. These pastures are between 600 and 1500 metres 
above sea level. The sheep breeds are the Lagna and the sturdy long horned Frabosana-Raoschina, both 
native to the area. These pastures have been used from ancient times and have an abundance of herbage, 
grass and flowers. 
 

The cheese maker for Occelli, Andrea Borgna, comes from a family of cheese makers. He is the third 
generation to continue and pass down the recipes and skill of cheese making in the village of Valcasotto, 
which has been a cheese centre for over 100 years. From the production of the cheese in Frabosa Soprana, 
the cheese is then aged in the hamlet of Valcasotto near Pamparato. Here, in cellars with shelves produced 
from local woods, the particular microclimate continues imparting the unique characteristics of the region to 
the cheeses. Fourteen different woods are used for the maturation shelves and the running waters of the Rio 
Casotto create just the right humidity. Here in the cellars, the cheeses are regularly turned, washed and 
handled with care until they are ready to be released.  
 

Occelli make two versions of the Testun, pure sheep’s milk or pure goat’s milk. We find the sheep’s milk to be 
a more complex cheese. In the local dialect of Cuneo, Testun means “headstrong” and this is a headstrong 
cheese that needs much care and time to ripen to reveal its true beauty. The paste is an ivory colour with a 
full and intense flavour and an earthy mushroom character. It has a compact, yet creamy texture. Pecora has 
a rich strong aftertaste with amazing length. In fact, when I cored one of these cheeses, I was taken aback. I 
haven’t experienced such a taste sensation since having my first Marcel Petite Comte! The Pecora has aged, 
so there are no acids or saltiness, which can often be a problem for pecorino styles. It has hints of dark 
chocolate and caramelised tropical fruits. This particular cheese is listed for protection by the Slow Food 
movement. Beppino Occelli suggests using Testun di Pecora in the kitchen for stuffing ravioli, flaking over hot 
pasta dishes, or enjoying with seasonal salads. 
 

Ironstone mature 
Cow’s milk, hard cooked                Drouin, Victoria 
 

There are very few specialty farmhouse cheese makers who take on the job of creating hard cheese. With the 
high set up costs of equipment for a cheese factory, it is very prohibitive. Cheese ageing on a shelf for over 
twelve months also becomes an expensive exercise. Piano Hill Cheese Company is one exception.  
 

Piano Hill is the brainchild of Steven Brown and his family from Drouin in Gippsland Victoria, just over one 
hour drive west of Melbourne. Situated in West Gippsland, the farm is nestled in the hill of Drouin, just south 
of Warragul. This area has always had a rich dairy history and originally every town had its own milk and 
cheese factory or co-operative, which produced their own cheddars traditionally for local sale. “Laurie Jensen 
from Tarago River Cheese Company can still remember the big ten pound cloth rind cheddars his dad used to 
bring home in the bottom of milk cans from the Drouin Butter Factory. (“Wheels of Fortune” The Age 24/08/2004.) 
With the dominance of the five national dairy companies, most of these small town factories did not survive. 
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Today, Piano Hill is the only farmhouse (Cheese made on the farm where the animals are milked) producer 
left in the region.   
 

Piano Hill Farm is biodynamic, with only organic milk from the farm’s herd being used to manufacture the 
cheese, according to biodynamic principles. Steven trained with cheese makers in Switzerland, Italy and New 
Zealand. Ironstone is a cooked curd style cheese and is made in a Gouda style 
 

Gouda was named after the Dutch town of Gouda, which is south of The Hague. 60% of all cheese produced 
in the Netherlands is Gouda. The Gouda we are all familiar with is a smooth and yellow paste cheese with a 
waxed surface. When young, it is soft and fruity.  However, it becomes quite complex and nutty as it ages. In 
The Netherlands, Gouda made on the farm like the Ironstone is called Boerenkaas Gouda, meaning farmer’s 
cheese. Milk from the farm is heated and then starter culture is added. Half an hour later the rennet is added. 
The milk separates into curds, and the whey is partially removed and hot water is added (to cook the curds), 
and then the whey is removed again. The curd is then allowed to settle and drain. Curds are scooped out into 
moulds, which have a cheesecloth lining. The curds are pushed down into the mould by hand and the mould 
is turned upside down for about five to ten minutes. It is then removed from the mould. The cheese is then 
pressed in a cheese press at half the full pressure weight. After a few hours, it is then turned over to the 
other side and full pressure is applied. The cheese is then left to mature. After six weeks, you generally have 
young soft Gouda that is the earliest stage Gouda can be sold. Young Gouda is sold with yellow wax. Gouda 
sold at twelve to eighteen months is either orange or black waxed. 
 

Ironstone is matured for a minimum of eighteen months under its natural rind and unlike the Dutch 
examples, it is not waxed at all. The paste is dense with a flaky texture with crystals of salt appearing in the 
paste. It is a deep amber colour and the flavour is quite extraordinary. It starts with a grassy sweetness that 
develops into big fruit acids. It is almost like caramelised tropical fruit, with a nutty almost burnt butterscotch 
finish to the palate. These were made in December 2003, so they are the same age as the Pecora! 
 

Bleu des Causses 
Cow’s milk blue                    Rouergue, France 
 

Bleu des Causses is an AOC cheese from the Rouergue region of France. This region’s terrain, sandwiched 
between Languedoc in the South and Auvergne in the North, is high rocky plateau of the Causses, 
traditionally sheep country. However, this cheese is not made from sheep’s milk, it is made from cow’s milk 
and is sometimes known as the poor mans Roquefort. Bleu des Causses is an ancient cheese, which has been 
made for hundreds of years and has a history as long as Roquefort. It was originally called Bleu d´Aveyron 
and could be a combination of milks. In 1937, it was officially renamed as Bleu des Causses and it achieved 
AOC status on 21 May 1979. The official Bleu des Causses AOC zone covers the departments of Aveyron, 
Lozere, Gard and Hérault. As at 2001, this zone consists of 514 producers, 3 manufacturers/affineurs (a mix 
of both private companies and co-operatives) and produces around 983 tonns of Bleu des Causses. It is made 
as a two to three kilo wheel that we receive as half wheels. 
 

To be labelled as Bleu des Causses, particular production methods must be followed. It must be made from 
pasteurised cow’s milk from the above named regions. The curd must be cut drained and moulded; it is then 
impregnated with the penicillium Roquefort mould and drained. The cheese is then salted, brushed and 
pierced with needles for the blue mould to develop. The mould that infects it is native to the limestone caves 
of the region, which is also in Roquefort. As an interesting note, the caves that Roquefort and Bleu des 
Causses are matured in, have a natural dampness from the limestone and a constantly flowing breeze as the 
cave openings face north, the direction of prevailing winds for those areas. 
It also must be aged for three to six months.  
 

Bleu des Causses has a soft, moist & creamy paste with a natural rind. Summer milk cheeses have an ivory 
yellow tinge to them and are usually wetter that winter milks. In winter, it has a whiter paste and a stronger 
flavour. Our cheese will be from late summer-autumn milk. It will have a strong salty blue flavour with 
spiciness and sweetness on the end of the palate. The blue mould is distributed in a spotted fashion 
throughout the cheese. This is a great precursor to our Roquefort that will be available in our Easter offer. 
Bleu des Causses requires a wine with some acidity and matches well with wines from the Cahors, Fronton or 
Madiran regions, and of course not forgetting Sauterne styles. Try this cheese drizzled with a truffle infused 
honey, or with fresh figs cut in half and drizzled with warmed Miellerie Prickly Box honey! 
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….food ideas 
Bleu de Causses Rotolo  
When Greg Feck, Head Chef at Richmond Hill Cafe & Larder, is working on recipes for the Cheese 
Club, he often refers to ingredients as ‘to taste’ as he believes if you like things a bit spicier then add 
some more chilli, if you like things fresh and herbaceous then add more lemon zest or herbs. If you do 
not like marjoram, then swap it for basil or parsley. Remember, use these ideas as guides to help kick 
start your own summer al fresco ideas. 

Lasagne sheets 
Chestnut or Swiss brown mushrooms sliced 
Thyme 
Garlic 
Butter 
Crushed walnuts 
Spinach leaves 
Bleu de Causses to taste. 

Method 
Blanch lasagne sheets until al dente.  Leave to the side and drizzle with olive oil to keep moist. 
Sauté mushrooms in a mix of fresh thyme, garlic and butter until tender, then add crushed walnuts 
and a handful of fresh spinach leaves. Season well with cracked black pepper and salt. When mixture 
is cold, add crumbled blue cheese and starting at one end carefully roll the sheet as tightly as possible 
creating a pinwheel effect. Lie on baking paper and sprinkle some Parmesan on top. Cover with foil 
and bake for 8-10 minutes in a preheated 170°C oven. Slice into portions and serve as a canapé. 
Mozzarella di Bufala Bruschetta 

1 ball Mozzarella di Bufala 
1-2 tablespoons crème fraîche 
Juice of one lemon 
Zest of 1-2 lemons to taste 
Fresh red chilli to taste 
Fresh marjoram to taste 
Cracked pepper 
Extra virgin olive oil 

Method 
Mix together crème fraîche, lemon juice and freshly cracked pepper to create a marinade. Drain the 
mozzarella and rip into chunks. Add mozzarella to the marinade. Lay the mozzarella out on a plate and 
sprinkle with freshly chopped or fine slivers of chilli, lemon zest and chopped marjoram. Drizzle with 
Evandale Estate extra virgin olive oil, or other good quality olive oil, and serve with bruschetta rubbed 
with garlic and drizzled with oil. 

Spiced Nuts 
These nuts will keep well for several weeks in an airtight container as an instant nibble. Change the 
combination of spices to suit your personal tastes. Eg. Try cinnamon and cumin if using hazelnuts. 
Quantities are easily doubled, tripled etc. If using the Mount Buffalo nuts, use a lower temperature, 
160-170°C. 

2 teaspoons mixed seeds and/or spice powder  
1200 gms of nuts 
1 egg white 
2 teaspoons of sea salt, or to taste 
¼ teaspoon cayenne pepper, or to taste  

Method 
Preheat oven to 180°C and line a baking tray with baking paper. Place spices in a heavy frying pan 
over a moderate heat, stirring until fragrant. Cool a little, then crush using a mortar and pestle or wrap 
in a tea towel and hit with something heavy. Transfer to a large bowl and mix in the nuts. In a small 
bowl, lightly mix egg white and then add to nuts. Toss well to coat, season with salt and cayenne 
pepper and spread out on baking tray. Bake for 10 minutes until golden. Allow to cool completely and 
break apart clumps. Store in airtight container. (The Cooks Companion, Second Edition, Stephanie Alexander. 
2004) 
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S h o p p i n g  L i s t  O f f e r  0 1 ,  2 0 0 6  
From the RHCL kitchen… 
 

RHCL Fig Roll 
With the lack of figs available and knowing how much some of you are fig devotees, we have included 
our RHCL Fig Roll on this offer. Made from a combination of pine nuts, nuts, honey, and semi dried figs, 
this is a very popular addition to any cheese platter. Great with white moulds, fresh curds and blue 
cheese. It would be an interesting match to the caramel chocolaty taste of the Pecora. 
 

RHCL Hazelnut Vinaigrette 
Following the popularity of our citrus vinaigrette in spring, we are offering hazelnut vinaigrette to drizzle 
over all your salads and rocket leaves.  Hazelnut vinaigrette is very versatile as it does not tend to be as 
bitter as walnuts can be. This is especially suited to salads with goat's cheese.  Toss the Bleu des 
Causses, Mount Buffalo hazelnuts and butter lettuce (or baby spinach leaves) together and drizzle with 
the vinaigrette. 
 

RHCL Pork Rillettes 
With the hot weather, you want to be able to have easy things in the fridge that keep. Since pate and 
terrines are not ideal to freight in the heat, we are producing Pork Rillettes for you instead. Made here in 
the kitchens of Richmond Hill Cafe & Larder we use quality pork belly (due to the moistness of the meat), 
duck fat cognac and Greg’s secret herbs and spices. An excellent filling for travel friendly sandwiches for 
picnics. Just smear onto a crusty ciabatta or soft flour bap or pandina with crisp salad greens, garlic 
mayonnaise or aioli and lots of cracked pepper. Left over bread drying in the heat? Turn it into croutons 
and serve with the rillettes, cornichons, and pickled onions, with Richmond Hill Cafe & Larder Pear and 
Mustard Seed Chutney or Beetroot & Orange Relish. Each pot is enough for one serve (a minimum of 
50grams) and comes in it own china ramekin. The ramekin can be reused again for potted meats or for 
individual deserts or scoops of homemade ice cream. For this offer you have two options for ordering 
including a special price for two units. One pot is $13.50, before your 10% discount, $12.15 with 
discount, and two pots will be $25.00 before discount, $22.50 after discount!!  
 

Our favourite things from the larder… 
Here are some of our favourite things to have on hand in the pantry for easy summer entertaining 
 

Mt Buffalo Hazelnuts 
You often get interesting things passing over your desk in the food industry and this is one of the 
better products I have seen for a while. These are fantastic roasted hazelnuts grown at the foot of 
Mount Buffalo in the Victorian High Country. Hazelnuts, like most other nuts, require cold weather in 
their fruiting stage to become nuts. The Mount Buffalo climate is perfect for this. The nuts go through 
a natural chilling stage where they receive 600 hours of chilling at 5°C and below to allow optimum 
fruit set. These hazelnuts are from one of Australia’s largest hazelnut farms, with around 4000 trees. 
The taste is fantastic with no oiliness, just a rich deep flavour. They are vacuum packed in an airtight 
bag making them less prone to rancidity. Great served in a salad with Bleu des Causses or tossed in a 
spice mix and baked to make spiced hazelnuts. 
 

Miellerie Tasmanian Honey 
Our Cheeseroom Manager, Sheona McLetchie, found this on a trip to the apple isle last year and fell in 
love with it. Collected by a French Apiarist named Yves, this is an untreated, unstrained natural honey, 
just like the ones you find in France. Available in three varieties: Blue Gum – soft and gentle with a 
distinct eucalypt flavour; Prickly Box – from a small shrub, it is heavily perfumed and very reminiscent of 
confectionery; leatherwood – rich heavy flavour typical of all Tasmania Leatherwood honeys. Yves does 
very minimal work to the honey. Once collected, it is allowed to settle so all the impurities float to the 
top, where they are then skimmed. The honey is only heated enough to get it in the jar so that all the 
goodness and medicinal qualities are still intact. The honey remains runny and full of flavour, beehive to 
you! 
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Kennedy & Wilson Valentine Hearts. 
Something a little sweet for your sweetheart, or perhaps just your sweet tooth. Made by master 
Victorian chocolate maker Kennedy & Wilson, these are a nice little way to say “I love you”. Just four 
bite size mini chocolate hearts (about 10 grams each) in a mini RHCL box, they come as either 
strawberry ganache covered in milk chocolate, raspberry ganache with dark chocolate, or a mix of 
both.  
 

Richmond Hill Cafe & Larder Pear & Mustard Seed Chutney 
A great summer pickle that the whole family can enjoy.  Great with cold cuts like roast chicken, corn beef 
and cold roasted seasoned pork. Will match well with the Ironstone mature, and surprisingly, with the 
Florette. Made from Australian dried pears and yellow mustard seeds, an ideal all round chutney. 
 

Richmond Hill Cafe & Larder Eggplant & Chilli Pickle 
As a condiment to our Cheesy Toast, it is a must. Also great with barbeque lamb chops and beef. Try 
pureeing with a yoghurt to create a spicy eggplant sauce and serve with grilled or barbequed oily fish, 
like sardines or marlin. Serve alongside a cous cous salad full of finely diced red onion, raisins, parsley 
and coriander. A good rustic homestyle style pickle/chutney. 
 

Richmond Hill Cafe & Larder Super Tomato Sauce 
With tomatoes now in season, we have been busy getting ripe tomatoes and starting to turn them into 
our ever-popular Super Tomato. Add diced vegetables, pour over cooked pasta in a baking dish and bake 
in a moderate oven until bubbling. Add sour cream and a touch of chilli or cumin for a sauce that is 
Middle Eastern inspired, great served with chicken. Dice and gently cook off onion, add cardamom and 
turmeric and fry until fragrant, add super tomato and heat through. Toss in some prawns or your 
favourite fish and simmer until cooked. Add a handful of coriander, then serve with roti bread or rice. Use 
as a tomato sauce for the barbeque. Endless possibilities. 
 

Evandale Estate Extra Virgin Olive Oil 
This is amazing oil as it is so deep green in colour. Mild without being too peppery, this is great dipping 
oil. Grown on the banks of the South Esk River in Northern Tasmania, this is beautiful oil that is perfect 
to drizzle over the buffalo mozzarella to enhance the sweetness, without being too overpowering. Toss 
over grilled prawns with sumac or make a luscious green hued basil aioli. 
 

Harding’s Hazelnut Oil 
Want to make your own vinaigrette? This is one of the few Australian pressed nut oils in the country. It is 
excellent quality from a small producer from McLaren Vale, South Australia. They extract the oils from 
the nuts using an oil expeller machine, imported from Germany. The expeller is fully enclosed so there is 
no chance for any impurities getting in.  The nuts are gently and slowly heated, which helps to preserve 
the oil, and then crushed. Tony Harding imports his hazelnuts from the USA for their freshness and 
quality.  
 

Ortiz El Velero Anchovies 
The family behind the Ortiz brand has been fishing the waters of the Bay of Biscay for over 100 years. 
Conservas Ortiz Company has been in the same family for five generations. Conservas Ortiz specialise in 
two high quality seafood products, the white tuna in olive oil and anchovy filets from the Bay of Biscay. 
All anchovies are hand filleted and gently laid down and salted. These are delicious fleshy fillets, which 
have been covered in olive oil after being cured in salt. The care that is taken with the product is 
reflected in the taste and condition of the anchovies. No mushy anchovies can be found in this product! 
They have a clean fishy flavour, not the rancid bitter salt that you find with cheap anchovies. Serve as 
part of a tapas plate, add to a tomato and caramelised onion tart or toss into a salad of chickpeas, 
roasted and peeled strips of red capsicum or Spanish pimentos (if you can find them), lots of chopped 
continental parsley and dress with a lemon, olive oil and smoked paprika dressing.  
 

Maggie Beer Sangiovese Verjuice 
This verjuice follows the same recipe as Maggie Beers traditional verjuice, however it uses the 
Sangiovese grape. This gives the verjuice a rose pink tinge and a gentle fruity flavour. Fantastic for using 
in desserts, where you do not want heavy sugar syrup. Poach or bake stone fruits in it or add gelatine 
leaves and a light fruit syrup for setting fruit into a jelly. Poach some lemongrass or lemon verbena in it 
and splash over a fruit salad for a delightful tang. The back of this bottle is jam packed with great ideas.  
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Other goodies… 

Beech’s Sun Dried Pears          Barmera, River land, Sout h Aust ralia 
I know we have many dedicated Beech’s dried fruit lovers in our Cheese Club. We have the new 
season dried pears on offer. The drying process at Beech’s takes longer than most, due to the non-use 
of sulphur. Unfortunately, there are no figs, apricot or peaches available until autumn. Available in 250 
gram or 500 gram bags. Try them with the Testun Pecora or Parmigiano Reggiano. 
 

French Butter 
The finest butter available; try with a sliver of Ortiz anchovy and a sliver of preserved lemon rind for a 
quick and easy drinks nibbles. Perfect for cold cuts and relish, in crusty bread for picnics or just 
experience for yourself this unparalleled cultured butter from France. We stock Lescure butter only and 
it comes in the following sizes; 125 or 250 gram unsalted or 250 gram with sea salt flakes. 
 

RHCL Cheesy Mix   
Some of our Cheese Club members just made the trip to Melbourne over the Christmas period or 
during the tennis. So many would have experienced our cheesy toast. For those of you that haven’t, 
this is the main ingredient of our most popular menu item. Match it with Eggplant & Chilli Pickle for the 
perfect cheesy toast. This item can be frozen so that a little bit of Richmond Hill Cafe & Larder can 
constantly be on hand. 
 

Grana Padano & Parmigiano-Reggiano   Cow Õs Milk , Em il ia-Romagna, 
I t aly 
With summer here, I find Parmesan a fantastic regular to jazz up my table. Grate it into simple pasta of 
fresh basil and ripe tomatoes with cracked pepper through it. Use a vegetable peeler to add slithers to 
your favourite salad or as part of a classic Caesar salad. Have ripe pears on the table with a wedge of 
Reggiano and a nice bubbly for a hot summer’s night. Our Grana is eighteen months old and our 
Reggiano will be two years old when we cut it for the Cheese Club. 
 

Bleu de Basque SheepÕs m ilk  b lue            Basque-Pyrenees, France 
Strange to think a blue cheese from a few departments over could be so different. This blue is milder 
than bleu des causses and can be almost floral at times. It has a natural thick grey rind and a mid 
strength blue mould with a firmer paste compared to the Bleu des Causses.  It is a great blue for 
people who are not too sure about blue cheese. 
 

Soignon Peppered Buchette GoatÕs Milk ,            Poit ou, France 
This is another great little product to have in the fridge over summer. All you need is some cracked 
mixed pepper and allspice, or fresh chopped herbs from the garden. Simply roll the cheese in these and 
slice into medallions with a hot knife. Place on toasted baguette with a sprinkling of herbs and a slice of 
fresh tomato. Soignon is one of France’s largest goat’s cheese producers and the Peppered Buchette is 
a great way to introduce children to goat’s cheese. 
 

Pont L´ÉvêqueCow Õs milk , w ashed r ind,              Normandy, France 
Some of you, I know, can not do without your washed rind fix, and over the last few months, this has 
been the most consistent in flavour and texture. Whilst not as pungent or soft as those offered in our 
2005 Normandy offer, this is still a great cheese.  It has a gentle bulging texture and a slightly less 
sticky rind, with a lovely gentle smoky bacon flavour. 
 

wine… 
 

2003 Hugel et Fils Gentil           Alsace, France 
The Hugel family have been viticulturists in the Alsace for over 350 twelve generations. They own 
sixty-five acres of planting which consists mainly of Riesling and Gewurztraminer with smaller plantings 
of Tokay Pinot Gris and Pinot Noir. Their wines are on the Grand Cru slopes of Schoenenbourg and 
Sporen. To fulfil demand, they buy grapes from selected growers but never blend other estate wines 
into their product. The 2003 vintage in the Alsace was very hot and dry. It was the earliest picking 
since 1893. Overall volume in the area was down by an average of 25%. The weather has produced 
wines of a rich and full flavour with low acidity levels. The Gentil is mainly Gewurztraminer (for its 



    12/16 

spicy character) with Pinot Gris (for its body and weight), Riesling (for finesse and acidity), Muscat (for 
its grapiness) and Sylvaner (for its refreshing characters with light spice and floral notes). The wine 
has a pale pastel green colour. It has a youthful bouquet on the nose that is perfumed and aromatic. 
It has a crisp refreshing flavour on the palate. Youthful, crisp, clean and thirst quenching. The perfect 
summer wine. The crisp finish of this wine will go well with the creaminess of the Florette. 
 

2003 Marc Brédif Vouvray             Loire Valley, France 
This wine is from the lower slopes of the Loire Valle in Vouvray and Vernou sur Brenne. The terroir of 
the area is mainly chalky clay with some flint areas. The vines of Marc Brédif are 20-25 years old and 
this wine is 100% Chenin Blanc. The beauty of this wine is that you can age it for 5-20 years.  A pale 
brilliant gold with a tinge of green, it displays notes of ripe yellow stone fruits like peaches and 
mirabella plums with tropical notes like pineapple. It has a smooth velvety palate with a freshness to 
balance the rich and powerful structure of the fruity notes. Ready now or will reward with cellaring. It 
would go beautifully with the Calendar mixed milk feta or may deal with the richness of the Pecora, if 
you are not a red drinker. 
 

2005 Jim Barry Lavender Hill             Clare Val ley, South Aust ral ia 
Jim Barry is a well established producer in the cool Northern Mount Lofty ranges about fifty kilometres 
north of Adelaide, and is classified as being part of the Clare Valley region. The vineyard was 
established in 1959. They are a family run winery committed to producing quality wines and being 
innovative in their approach to viticulture and technology in winemaking.  Jim Barry is especially well 
known for his Armagh and other big cool climate reds of the Clare Valley such as The McRae Wood 
Shiraz.  Jim Barry passed away in October 2004 but the winery is in the capable hands of his son.  
Lavender Hill takes its name from the stand of native lavender in the hills near the winery. Lavender 
Hill was first produced in 1979. It is a chardonnay with a residual sweetness. It is a mix of 55% 
Riesling and 45% Semillon and has a residual sugar level of 24 grams per litre, so it is classed as a 
touch sweet.  It has floral lemon lime and melon aromas with the palate being slightly sweet with ripe 
white peach notes. A perfect match with the buffalo mozzarella. It also makes the best summer 
spritzer. Place some ice in a large glass and fill half with Lavender Hill and the other half with either 
chilled soda water or mineral water.  

 

2005 Dominique Portet Fontaine Rosé       Yarra Valley, Victoria 
Dominique Portet is the son of Andre Portet, vineyard and winery manager for Chateau Lafite-
Rothschild in Pauillac. Trained at Montpellier University in Oenology, Dominique has done vintages in 
the Rhône Valley, Province and with Moët & Chandon. He also did vintages in California with his 
brother Bernard who manages the Clos du Val winery in the Napa Valley before moving to Australia in 
1976. He spent twenty-two years managing Taltarni Vineyards in the Avoca-Pyrenees area of Victoria. 
He also helped in the development of the Clover Hill Brand.  He is the ninth recorded generation to be 
involved with winemaking. Records date back to 1720. His son is studying to become the tenth 
generation. His family ties to Bordeaux allow Dominique to have invaluable ties with barrel makers 
from the Bordeaux region. Bordeaux barrel maker, Jean Jacques Nadalie, has been supplying 
Dominique with barrels for over twenty years. In 2000, Dominique found a site in the Yarra Valley, 
which he believes will produce wines similar to his beloved Bordeaux. This rosé is produced using 
Cabernet Sauvignon, Shiraz and Merlot. Grapes are hand-picked and cooled to 4°C overnight. The 
wine undergoes cold fermentation to extract the colour and to retain the wines aromatics. A beautiful 
rose gold colour, it has a palate of raspberry and guava with a savoury finish. As with most white 
wines, it is bottled under Stelvin to retain the fresh liveliness and aromatics. Try with the Florette, 
Mozzarella di Bufala or the calendar feta. 
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2004 Tin Shed Melting Pot Shiraz      Barossa Valley, Sout h Aust ralia 
This is one of the Barossa Valley’s newest wineries, with production starting in 1997.  These wines are 
now of an excellent standard after only nine years. The winery is the result of a partnership between 
Andrew Wardlaw (viticulturist with time at Henschke wines) and Peter Clark, local chef and owner of 
Vintners Grill, a Barossa culinary landmark. Central to their winemaking philosophy is the use of wild 
yeast fermentation and minimal new oak influence. They wanted to make food friendly wines that 
were reminiscent of the Côte-Rôtie and Bandol areas in France. The Melting pot is taken from the 
Eden valley area of the Barossa. However, there is nothing Barossa about this Shiraz as it has none of 
that over the top ripe chocolate oaked red that are prevalent characters of the region. The wine has a 
good red-purple colour to it with a nose that is slightly closed and needs some aeration. It has aromas 
of spiced plums, black berries, floras and a slight confectionary nuance. Most interesting is the hint of 
fennel and warm earth.  On the palate, the wine displays a soft yet full flavoured structure with good 
length that finishes with a hint of chocolate. With rich plum fruits on the palate, it can be drunk now 
but could also do with some cellaring. And as part of the trend to stop cork taint affecting their wines, 
it is bottled under a Stelvin cap. Try it with the Ironstone Mature.  
 

2003 Joseph Moda            Virgin ia, Sout h Aust ral ia 
This is the first of two wines we have selected to match with the Testun Pecora.  This one was made 
by Joseph Grilli, one of my favourite winemakers. Joseph Grilli’s father, Primo Grilli, came to Australia 
in 1953 and started his vineyard in 1973. Being three kilometres from the sea has its benefits with hot 
days followed by cooling sea breezes at night. Joe completed his Oenology degree at Roseworthy 
College and produced his first vintage with Primo Estate Wines. In 1987, he travelled to Italy with his 
wife Dina and entranced everyone that crossed their path. This led to the introduction of their first 
class olive and the beginning of the Joseph label. Joseph is a truly talented winemaker that produces 
some very interesting styles. This wine used to be called Joseph Amarone, however with European 
Union labelling laws, he was forced to change the name. He still uses the traditional Amarone process 
as his inspiration for his ‘moda’ to create this deep, luscious wine.  Grapes are picked and placed on 
racks to be air-dried for weeks prior to crushing. Only the best fruit is used, with this vintage being 
85% Cabernet Sauvignon and 15% Merlot from their vineyards in the McLaren Vale, including their 
Clarendon Vineyard. This process creates a wine of incredible depth, yet fantastic balance. 2003 was 
an excellent vintage. The palate has hints of plum and spice with sweet berry fruits with a deeper level 
of complexity with flavours of chocolate liquorice and raisin fruit.  It is aged in new French, American 
and German oak barriques for twenty months before release. It has big tannins whilst retaining its 
lushness. There are aromas of mocha, cinnamon vanilla and cedar. His wine will cellar for at least 
twelve years. It is a big wine to drink now, but will start to develop an even deeper personality after 
about seven years. The first of this Amarone style was produced in 1987, so Joe has had many years 
to perfect this wine. This wine will be an interesting match to the Testun Pecora with its rich caramel 
chocolate flavours. 
 

2003 Antinori Pèppoli Chianti Classico (DOCG)        Tuscany, I t aly 
This is a classic Chianti from the Tuscan area. Under European law it is a DOCG wine, meaning it 
comes from a controlled and guaranteed designated origin. Like much of Europe, 2003 was known for 
its hottest and driest vintage in many years. The Antinori Company is one of the oldest winemaking 
firms in the world with production first commencing in 1385. Thanks to the dry mild weather in spring, 
the bud set was excellent for flowering and fruit setting. From June on, it was hot and dry.  Grapes 
ripened early with picking starting in August. Volumes were down but fruit quality was amazing. The 
grapes were harvested on the Pèppoli estate and hand selected to ensure only quality bunches are 
used. The bunches are de-stemmed and lightly crushed. Fermentation on the skins occurs for ten days 
so that alcoholic fermentation is completed. By the end of the year, malolactic fermentation is 
completed and the wine is stored in Slovenian oak barrels and aged for a maximum of nine months. 
10% of the final blend has spent time in American oak exclusively. Pèppoli Chianti Classico DOCG is a 
modern Chianti. Unlike typical Chianti, it combines reserve-aged wines with younger wines. It is a 
blend of 90% Sangiovese and 10% Merlot and Shiraz.  It has intense red fruit aromas with hints of 
vanilla on the nose. It is a well-balanced wine with good length and structure. Try with the Testun 
Pecora or the Ironstone mature 
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2002 Chateau du Pavillon Sainte-Croix-du-Mont          Bordeaux, France 
The chateau du Pavillon is an eighteenth century grand castle in Bordeaux. The estate vineyards cover 
twenty-seven hectares and encompass the limestone-clay soil of the southwestern side of the Garonne 
& Cirons Rivers. These wines, on the east bank of the Garonne River, virtually opposite the regions of 
Sauternes and Barsac, are sometimes called poor man’s Sauternes. This soil also contains an 
abundance of marine fossils in the limestone gravel. It is this abundant water that leads to heavy 
autumn fogs and the development of noble rot, which create the viscous and luscious Chateau du 
Pavillon wines, Croix-du-Mont and Loupaic, both AOC wines. In the vineyard, heavy pruning is 
undertaken to ensure consistent and excellent quality wines. Less than sixteen hundred bottles per 
acre of the botrytis wines are harvested form the vines. The wine is produced from a mix of Semillon, 
Sauvignon and Muscadelle. Grapes affected by botrytis are sorted several times over a six to eight 
week period to ensure only the best quality botrytis grapes are selected. Vivianne and Alain Fertal are 
the current wine makers. The Sainte-Croix-du-Mont has a clear golden colour. The 2002 vintage was a 
high quality vintage, but with reduced yields over the whole of the Bordeaux region. This wine has 
complex aromas of citrus fruits with honey and acacia floral aromas. It is rich and unctuous in the 
mouth, very much like a sauterne.  It has a rich mouth-feel but doesn’t have a cloying sweetness as 
the acid present makes it finish clean and dry on the palate. You will experience flavours of candied 
apricots, vanilla, almonds and unstrained honey with a clean mint flavour on the finish. This will match 
well with the Bleu des Causses or against the richness of pork rillettes, rich duck liver pates or foie 
gras. It also may be an idea to put a bottle of this aside to match with the king of blue cheeses that 
will appear on our Easter offer. 
 

NV Moët & Chandon Champagne         Epernay, France 
Something a little bit special for Valentines Day. Moët & Chandon are one of the most recognisable 
brand names in the world. Founded in 1743, it currently has 40% of the world champagne market. It 
has been calculated that somewhere in the world, a Moët & Chandon cork pops every second! Moët & 
Chandon have since branched out in the world to include the Chandon brand of the Yarra Valley in 
Australia. It has a delicate fresh young wine scent with a lime and lemon blossom aroma. It has a full 
palate with a clean finish, but is not too acidic. It is a drier style aperitif bubbly. Excellent with shellfish 
and oysters. 
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The Cheese Club 
I n v i t a t i o n  t o  O r d e r  O f f e r  0 1 / 2 0 0 6   

 

PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL THREE ORDERING SECTIONS. 
ORDER FOR  (name): ___  __________________    phone: (___)________________ 
 

Delivery & Payment Details:                 
 

Name:                   

Delivery address:      As per my file     Or my new delivery address: 

Buisnesss Name(if applicable)         

                   

State:    Post code:   Contact phone:         

Is this a permanent address change? – please circle     YES     /    NO 
 

Would you like to receive future offers by e-mail? – please circle    YES     /     NO 
 

E-mail address:                  
Payment details 

  As per my file  amex   mastercard  bankcard  visa  diners  cheque 
  O r  my new credit card:  Please keep new details on file:     YES                          NO 

Type:      Number:              

Expiry Date: /   Signature:              

• Ple a s e  m a k e  c he q ue s  p a y a b le  to  R ic hm o nd  H i l l  Ca fe  &  L a r d e r   (n o t  Th e  Ch e e s e  C lu b )  

1. Cheese Club Offer 01, 2006 February 2006  1 of 3 
Cheese- Please tick the cheeses 
and sizes you wish to purchase 

Blue Ribbon 
Size 

Essential  
Size  

Price Total  

Florette  
125gm unit  

2 units 
$ 17.00 

1 unit   
$ 8.50 

$8.50/unit  

Mauri di Bufala Mozzarella 
200gm unit 

2 unit  
$37.00 

1 unit  
$18.50 

$18.50/unit  

Calendar Mixed Milk Feta 
 325 gm (min) unit 

 1 unit 
$14.50 

 1 unit  
 $14.50 

$14.50/unit  

Testun Pecora*  400g $29.60  200g $14.80 $74.00/kg*  

Ironstone Mature*  400g $26.80  200g $13.40 $67.00/kg*  

Bleu des Causses*  400g $21.20  200g $10.60 $53.00/kg*  
Cheese Box Subtotal  

*Please note that price is per kilogram only. Actual weight and cost may vary slightly depending on the size of the cheese cut.  As there are limited 
stocks available for some cheeses, ordering will work on a "first come first served" basis. If a cheese is unavailable we will substitute it with the 
closest alternative 
2. Our Larder Favourites  2 of 3 Price Quantity Total 
RHCL Fig Roll 125gm 5.25   
RHCL Hazelnut Vinaigrette 200ml 13.50   
RHCL Pork Rillettes 50gm 

ramekin 
$13.50   

RHCL Pork Rillettes Special offer 2 x 50 gm ramekin $25.00   
Mt Buffalo Hazelnuts 200gm $14.50   
Miellerie Honey - Prickly Box  300ml $10.50   
Miellerie Honey - Iron Bark  300ml $10.50   
Miellerie Honey - Leatherwood  300ml $10.50   
K& W milk choc mini hearts  4 x 10 gram $9.50   
K& W dark choc hearts 4 x 10 gram $9.50   
K& W mixed choc hearts 4 x 10 gram $9.50   

Continued overleaf…. 
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PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL FOUR ORDERING SECTIONS. 
 ORDER FOR  (name): ____________________ phone:  (___)____________________ 
2. Our Larder Favourites  (continued)                             2 of 3 Price Quantit

y Total 

Pear & Mustard Seed Chutney 350gm $11.00   

Eggplant & Chilli pickle 350gm $11.00   
Super Tomato Sauce 250gm $11.50   

Evandale Estate Extra Virgin Olive Oil 375ml $36.50   

Harding’s Hazelnut Oil   250ml $25.00   
Ortiz El Velero Anchovies 47.5gram $14.50   
Maggie Beer Sangiovese Verjuice 375ml $11.00   
Beech’s Sun-dried Pears 200gm $52.00/kg   

Lescure Unsalted Butter 125gm            
250gm 

$3.80/ 
$7.50 

  

Lescure Sea Salt Flake Butter 250gm unit $8.50   
RHCL Cheesy Mix 350gm tub $12.00   
Grana Padano* (please circle)  250gm        or       500gm $43.00/kg*   

Parmigiano-Reggiano * (please circle)  250gm        or       500gm $50.00/kg*   

Bleu de Basque* 250gm        or       500gm $72.00/kg*   
Soignon Peppered Buchette 100gm unit $8.50   
Pont L’ Evêque* 250gm        or       500gm $58.00/kg*   

*Please note that price is per kilogram only. Actual weight and cost may vary slightly. 

3. Wine List                                                           3 of 3 Price Quantity Total 

2003 Hugel et Fils Gentile Alsace, 
France $22.50/750ml 

  

2003 Marc Bedrif Vouvray Loire Valley, France $34.00/750ml   

2005 Jim Barry Lavender Hill Clare Valley, South Australia $19.50/750ml   

2005 Dominique Portet Fontaine Rosé Yarra Valley, Victoria $21.00/750ml   
2004 Tin Shed Melting Pot Shiraz   Barossa Valley, South Australia $24.00/750ml   
2003 Joseph Moda  Mclaren Vale, South Australia $64.50/750ml   
2003 Antinori Pèppoli Chianti Classico (DOCG) Tuscany, Italy $36.00/750ml   

2002 Chateau du Pavillon Bordeaux, France $26.00/375ml   
NV Möet & Chandon Champagne Epernay, France $94.50/750ml   
Other Products………….    
    
    
    

Cheese Matches and Shopping List Total    
Plus Cheese Box Total    

SUBTOTAL   
Less 10% Cheese Club discount    

Freight and Packaging 3kg box (packaging weighs 1.2kg)                                                       $17.50   
Freight and Packaging 5kg box (packaging weighs 2.4kg)                                                       $22.50   

TOTAL   
  

Please make allowances in your weight calculations for packaging & seasons (see above weights).  
Please note that the Essential size cheeses will fit into the 3kg Box.  For larger orders please allow for a 5kg box.  
Freight and packaging will always be calculated at the cheapest possible rate.  
 

Prices include GST where applicable. 
48-50 Bridge Road   Richmond Victoria 3121 Australia 

Telephone  61 3 9421 2808      Facsimile  61 3 9421 2818 
Email thecheeseclub@rhcl.com.au Web www.rhcl.com.au 


