Richmond Hill Cafe & Larder
The Cheese Club

Offer 08/05
Christmas Joy

"Six white boomers, snow white boomers... on his Australian Run!” (Roif Harris/ John D Brown. 1960 EMI
Records) As a child, this was my favourite Christmas carol, and though I may not be Santa, I do get to
feel like I am on his Aussie run at this time of year. I have the joy of sending out Christmas goodies
to all of you. And a great variety of goodies we have too!

With the Christmas entertaining upon us, we have developed a selection of cheeses that will be
perfect right up until the big day. Our selection encompasses the best of new Australian varieties to
classic French and traditional English. We have two cheeses that are surface ripened, in two
completely different styles. We have a classic French white mould triple cream that is the perfect
size for the festive season. From England, we have the two Christmas classics; Stilton & Cheddar.

It is hard to believe that we are up to our last offer for the year. For me, it feels like only yesterday
that I took over the Cheese Club reins. It has been a joy and pleasure to take on this role. I have
had a tremendous time researching and teaching myself more to give you the best knowledge
possible.

Closing date for orders is Friday 2" December. We will be sending your cheeses to you on
Monday 12" December. Your cheeses should be with you on or soon after Tuesday 13
December. If they have not reached you by Wednesday evening, please contact me on
Thursday 15" December. Please note that we now have to allow ourselves more time to co-
ordinate and dispatch your orders, due to a continuing growth in Cheese Club members. It is
advised that you do not get any perishables such as cheese delivered in the week before Christmas,
as freight movements usually takes at least two extra days. This is not the best thing for a box of
cheese! We have chosen cheeses that will all last to the New Year.

A reminder of our e-mail address — thecheeseclub@rhcl.com.au. The Cheese Club Offers and Order
Form are now on-line at our website at www.rhcl.com.au. 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 of you having trouble finding the gift for someone with everything we can arrange a box
of Richmond Hill Cafe & Larder Cheeseroom cheeses and a yearly Cheese Club membership.

Our first offer for 2006 will be sent out to you in early February and will be jam packed with cheeses
and ideas to get you through a long hot summer or weekends away and impromptu entertaining.
For those of you who need a cheese fix before then, remember your cheese club membership means
you can order from us at any time and receive your discount. If you need your cheese for a
weekend we suggest ordering from us by Wednesday of that week to ensure you get your delivery
in time.

As this is our final offer for the calendar year, all of the team here at Richmond Hill Cafe & Larder
would like to take this opportunity to wish you a joyous festive season and a happy and safe holiday.
We would like to thank you for your continued support and excitement about the cheeses and
services we offer. We look forward to offering you top quality cheeses, as always, in the New Year.
Until then, Merry Christmas and happy cheese filled holidays!!

Palma & The Cheese Club Team

We welcome email, phone, fax, mail and on-line 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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Invitation to order Offer 08/05

What is in this offer?

Blue Ribbon Size

Essential Size

2 x Woodside Vigneron*
(Approx 80-100gm)
Goat’s milk, washed rind
Woodside, South Australia

1 unit x Caprifeuille
(250gm)
Goat’s milk, surface ripened
Celles sur Belle, France

2 x Chaource
(Approx 250gm)
Cow'’s milk, white mould
Champagne, France

400gm x Will Studd’s
English Cheddar*
Cow’s milk, Cheddar

West Country, England

400gm x Marcel Petite Comtéx*
Cow’s milk, Hard Cooked
Franche-Comté, France

400gm x Colston Bassett
Stilton*
Cow’s milk blue
Nottinghamshire, England

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

1 x Woodside Vigneron*
(Approx 80-100gm)
Goat’s milk, washed rind
Woodside, South Australia

1 unit x Caprifeuille
(250gm)
Goat’s milk, surface ripened
Celles sur Belle, France

1 x Chaource
(Approx 250gm)
Cow’s milk, white mould
Champagne, France

200gm x Will Studd’s
English Cheddar*
Cow’s milk, Cheddar

West Country, England

200gm x Marcel Petite Comté*
Cow’s milk, Hard Cooked
Franche- Comté, France

200gm x Colston Bassett
Stilton*
Cow's milk blue
Nottinghamshire, England

X please note that price is per kilogram
only. Actual weight and cost may vary
slightly.

How to order
To place your order, complete the enclosed order form and return it by post or fax (see below) OR
phone 9421 2808, extension 2 (during business hours) and ask for Palma, Sheona or Luisa OR email
us at thecheeseclub@rhcl.com.au OR order on-line at www.rhcl.com.au

Deadline for ordering is Friday 2 " December 2005
You will receive your order on or soon after

Tuesday 13" December 2005

48-50 Bridge Road Richmond Victoria 3121 Australia
Telephone 03 9421 2808, Extension 2  Facsimile 03 9421 2818

Email thecheeseclub@rhcl.com.au Web www.rhcl.com.au
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The Cheese Club
Cheese Notes Offer 08/05

Woodside Vigneron

Goat’s milk, washed rind Adelaide Hills, South Australia

This is the second of our new cheeses from Woodside this year. Here at Richmond Hill Cafe &
Larder, we like to support and encourage Australian producers and Woodside is still going
strong with innovation and beautiful tasting products. Since Coriole bought Woodside a number
of years ago, the cross pollination of ideas and experience has given birth to this cheese. The
idea for this cheese came from one of the Coriole winemakers, Grant Harrison, who challenged
the cheese makers to create them a special cheese. A cheese that would show the symbiotic link
between vineyard and cheese wright.

This cheese uses specialty selected vine leaves and local wine to produce it. Vigneron is made in
a similar style to famous cheese, Banon a la Feuille, from the Provence region of France. Where
Banon is made from cow’s or goat’s milk, washed in eau-de-vie then wrapped in chestnut
leaves, Vigneron use the local wines of the McLaren Vale region in South Australia. It starts as a
little fresh disc of goat's milk cheese from the Adelaide hills. It is then wrapped in vine leaves
from the Coriole vineyards and washed in a wooded chardonnay from the same vineyard. You
can even eat these leaves if you wish! As it ripens, it breaks down into an oozy velvety paste
with a complex mouth feel. This complexity is due to the reaction process between the cheese
and the washing process of the wine. It can develop a sticky brown smeared surface under the
leaves from this process, with blue mould sometimes appearing.

For those of you who ordered the Vache de Chalais last offer, this is a local version of that
cheese. This would be the perfect little goat’s cheese to have on any platter during the festive
season. Try with freshly shelled walnuts and a light rye bread or with walnut & rye bread. It will
make a lovely match with rich white wines and Alsace Rieslings.

Caprifeuille

Goat’s milk, surface ripened Celles sur Belle, France

When we choose our Christmas cheeses, we like to choose a variety of cheese that will be
useful over the festive period and present well on the table. Caprifeuille is a classic French
goat’s cheese from the Poitou region, the centre of goat’s cheese production in France. It is a
250 gram log that can be used as an eating cheese or tossed into a salad. Within the Poitou
region, there are various versions of this log shape made. Some are rolled in ash and then
strung up on straw to dry. This is so they do not develop a wet or sour spot, but develop bluish
white mould. Others, like the Caprifeuille, have a geotrichum mould applied. This style of French
goat’s cheese tends to suit most peoples palates. The geotrichum mould gives the cheese a
richness that develops a yeasty flavour as it ripens. Geotrichum is sometimes known as ‘frog
skin” mould because of the wrinkly appearance of the mould that gets wrinklier as it ages. In
terms of flavour, it has a mature rich paste with a well-balanced and rounded finish with some
salt to balance out the yeastiness. Red spots also appear on the surface as it ages and are not
at all harmful. Geotrichum draws moisture out of the cheese thus giving a rich and stronger
paste to the cheese.

This particular Caprifeuille is produced by the co-operative dairy Sevre & Belle, located in the
village Celles sur Belle in the west of France. Goats have been a part of the French landscape
for thousands of years, since they were brought to the European mainland with the Arabs
invasions. Originally neglected, they have become an integral part of the French culinary
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culture. In fact, 80% of all French goat’s cheese comes from the Poitou-Charentes region. Sevre
& Belle was founded in 1893 as a co-operative. Because it is a local company run by local
people, it has remained faithful to traditional methods whilst still encompassing modern
techniques. The key to the quality of the Sevre & Belle products is the continued use of hand
ladling. Industrial companies use machines to fill the moulds, however at Sevre & Belle, the
hand ladle-moulding technique is still used in all production. The curds are collected using a
ladle and placed in moulds to strain. After two days, the curds are removed form the moulds
after being turned at least three times. This same respect for traditional methods is also
reflected in the salting, maturing and packing processes.

This cheese is fantastic as it is, or sliced and served on top of a salad of delicate herbs or frisee
leaves, hazelnuts or walnuts and vinaigrette made from the matching nut oil. Alternatively, grill
the cheese for thirty seconds and serve on a nut bread baguette with chervil springs or atop
bruschetta for an hors d'oeuvre or light lunch. See our recipe from Damien Pignolet for an
elegant starter. Wines that match Caprifeuille are classic Chablis or light Burgundies. Try the
Cotes du Nuits on this offer for something just a little bit different.

Chaource

Cow'’s milk, white mould triple cream Champagne, France
This particular Chaource comes from the Rouzaire family of affineurs and has been granted AOC
status. The milk for this cheese comes from the Champagne region and the cheese is named
after the village Chaource, South of Troyes, near the Burgundy border. Like a lot of French
cheese, Chaource has been around in some form since the Middle Ages. It was developed by the
monks of Abbaye de Pontigny and was the favourite cheese of King Louis X’s Queen, Marguerite
de Bourgogne.

Here in Australia, we receive the 250 gram version. It is in a small drum like shape, causing the
cheese to mature differently to a normal white mould cheese, such as Brie. Because a white
mould ripens from the outside in, it is not uncommon to have a chalky part in the very centre of
the cheese, while the rest is rich unctuous and oozing. Traditionally, this cheese was made from
the three local breeds of cattle, Brunes des Alpes, Frissone Francaises & Tachetées de I'Est. In
France, the AOC version is 400 grams and generally ‘lait cru’ or un-pasteurised. To be classified
an AOC Chaource, the milk must sit for twenty-four hours before having the rennet added to it.
The natural bacterium, which is encouraged by the maturing of the milk, is what leads to the
distinctive flavours. After renneting, the curds are then hooped and allowed to slowly drain. Once
the hoops have been removed, the cheese is salted and dried in the Adloir (maturation room),
where it is traditionally aged for at least fourteen days on rye straw. This Chaource is made in
the Champagne region and then matured in their maturation caves in Tournan, Ille-de-France.

The care and contacts that Robert Rouzaire has with small artisan makers, helps to create and
maintain the quality of his range of cheeses. Chaource is a cross between Brie and a triple
cream. It does not have the same creamy spreading texture or saltiness of a triple cream. When
young it is quite chalky and solid with a fruity sour flavour. This cheese becomes truly delicious
when it ripens as it develops a rich flavour that is surprisingly light on the palate, with a hint of
mushroom on the nose. It is fantastic when really gooey to cut the top off and scoop it out! It is
at this stage when you gently press the sides and it gives easily. Try spreading it on RHCL
Hazelnut, Cranberry & Belgian Chocolate Wafers or as the ideal aperitif with a sparkling wine
from the same region! For something different, try it with the ‘Pol Roger’ from Epernay, or the
Tasmanian ‘Bay of Fires’, both available on this offer.
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Will Studd’s Select Cheddar

Cow'’s milk, cheddar West Country, England

For many of our members, a Christmas table would not be complete without Cheddar and Stilton,
so by popular demand we continue to offer both on our last cheese club of the year. These
cheddars were made on the 19 July 2003. So they are over 24 months old!!! Cheddar
traditionally comes in a wheel of about 25-30 kg, but Will has secured some smaller wheels of
around 18-25 kg. Under European Economic Community law, the ‘protected designation of origin’
status law protects the term cheddar. DOP status was awarded to cheddar in 1993. For a cheese
to be called cheddar, it must be made from milk from West Country region farms and produced
by the ‘cheddaring’ method. By law, a cheese can only be called a ‘West Country Farmhouse
Cheddar’ if the following conditions are met:

e Milk is from local herds reared and milked in the counties of Somerset, Dorset, Devon or

Cornwall,

e No colouring, flavourings or preservatives,
e Cheese is made by hand,

e ‘Cheddaring’ has occurred — once the curd is drained it is turned by hand repeatedly to
ensure all moisture is drained,

e Cheese must be made and matured on the farm for a minimum of 9 months. DOC
cheddar means the cheese remains in the care of the farmer from the milking to the
maturing and the dispatch of the product. This is to ensure a premium product.

The demand for cheddar is generally greater than the supply, but Will Studd's network has
helped us to secure excellent quality cheddars. The cheddar has a classic crumbly texture that is
still moist. Part of the special nature of the cheese is the environment. The maritime proximity to
these pastures imparts a particular flavour. The cheese has a grassy character with a gentle salty
sea breeze tang. Balancing this is a rich earthiness, reminiscent of mushrooms and damp
haystacks. A complex beautifully crafted cheese. In fact this cheese is very similar to a Keen’s
Cheddar, which is virtually impossible to get due to recent laws regarding un-pasteurised milk.
This has now changed, but we do not have any mature examples of these cheeses left in this
country. Perfect with fresh or dried pear, RHCL pudding wine or the stunning Chablis and
Burgundy on our ‘wine’ shopping list.

Marcel Petite Comté

Cow'’s milk, hard cooked Franche-Comté, France

This cheese created a stir when it arrived into the Cheeseroom, earlier this year. We were in
raptures when this cheese first passed our lips. When was the last time we tasted anything like
this with such complexity and depth! Will Studd has brought these in to the country. To secure
the older wheels of this Gruyere, Will had to purchase ten of the younger ones to age himself.

The complexity of this cheese is created by the combination of milk and affinage at Fort Saint
Antoine. Comté is a type of Gruyere and is similar to other mountain cheese from the French-
Swiss border. The name for Gruyere comes from the word ‘grueries’ or ‘gruyeries’ meaning
forest. Cheese makers would buy their fuel to heat their cauldron of milk from a gruyer, the
person who manages the forests. Geographically the name went to the Swiss, however the name
Gruyere de Comté is perfectly correct as it is from the Franche-Comté region. Comté accounts for
40% of AOC cheese production in France. The following is a list of AOC (Appelation d "Origine
Controlée) laws for Comté:

e The milk must be immediately taken after milking to the production room. If the milk
does get refrigerated, it must be kept at 14-18°C and the beginning of the cheese
making process must take place within 14 hours. If the milk is refrigerated to 4° C then
it must be renneted in 24 hours, within 36 hours in winter
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e Milk can only be heated once and this is at the renneting stage. The maximum
temperature is 40°C. Any machinery that can facilitate rapid heating of the milk to
above 40°C are not to be kept in the cheese making facilities at all

e Salt may only be applied in the brine or to the surface of the cheese directly

e The green label must be applied to the side of the cheese and must bear the date of
production

e Grated cheese cannot be called Comté.

In addition to all of these regulations, there is also a grading system for Comté. These Comté are
graded at the highest level (between 15 and 20), which are always encased in a green label.
These particular cheeses are selected from the affineur, Marcel Petite. The quality of Marcel
Petite’s Comté is achieved by the cold maturation system he uses for young Comté at Fort Saint-
Antoine. The fort of Saint-Antoine is located at 1,100 metres above sea level.

In 1966, Marcel Petite took possession of the local fort in the Jura called Saint-Antoine. It was
built in 1879 as defence against the possible Prussian assault on France, through Switzerland. It
was also used during World Wars 1 & 2. The building has a large munitions hold on either side of
a central courtyard. After acquiring the fort, Marcel Petite built a roof over the courtyard and
then proceeded to cover the whole complex with eight metres of soil.

When he first started, Marcel Petite had only 300 wheels of Comté, today there is over 65,000
wheels at various stages of affinage. Before Marcel Petite’s efforts, Comté was generally sold at
twelve months, any later and it would start to deteriorate. Marcel Petite’s Comté are aged at a
much lower temperature and thus could handle being aged for longer periods of time. All the
boards the cheese rest on are rough sawn spruce. Thirteen high altitude village dairies or
fruitieres, as they are known, produce the cheeses. Milk from only Montbéliardes or Pie-rouges
breeds can be used for Comté.

At Marcel Petite, there is a head cheese monger who, with the help of his tasting staff, samples
around 300 wheels of cheese per day to determine the future of each wheel. At the testing
stage, it is decided what grade the Comté is at and at what stage to sell it. Thus, only the best
quality cheese is selected and brought to us. Each cheese can be traced to the dairy and the date
of manufacture by the stamp on the side of the cheese. These particular cheeses were made at a
small dairy, the Tres Major in The Jura. The cheeses we have secured were manufactured
around April 2004.

The flavour of this cheese is exceptional, a rich nutty flavour with incredible intensity and length
with a honey sweetness also present on the palate. It has a beautiful creamy mouth feel, with a
smooth texture created by the cold storage techniques. Match it with nothing else but a good
French Rhone.

Colston Bassett Stilton

Cow'’s milk blue Nottinghamshire, England

Traditionally, Stilton is known as the ‘king’ of English cheeses. These Stiltons have been selected
by Will Studd from the Colston Bassett Dairy, one of the smallest producers in England. Like
Cheddar, Stilton is one of the few British products to be granted DOP status. To be classified as
Stilton, the following must be adhered to:

¢ Only made in the counties of Derbyshire, Leicestershire & Nottinghamshire with locally
collected milk
Made only in a cylindrical shape
Be allowed to form it's own crust or coat
Be un-pressed
Delicate blue veins radiating from the centre
A taste profile typical of Stilton
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There are only six dairies licensed to produce Stilton and together they form the Stilton Cheese
Makers’ Association. They gained a trademark certification in 1966, and in 1996 were awarded
the DOP status from the European union, thus protecting the Stilton name all over Europe.

Stilton is named after the village of the same name, situated about 130 kilometres north of
London on the old Great North Road. However, this is not where Stilton was first made. In the
18™ century, Stilton the township, was a stopping post for the stage coaches between London &
York. Horses were changed and travellers refreshed at the local Inns. Cooper Thornhill, the
innkeeper of the Bell Inn and an East Midlands entrepreneur, served the local soft creamy blue to
travellers and henceforth it took the name of the town. It is believed Thornhill brought the
cheese from the wife of a local farmer from Wymondham, Frances Pawlett. Her cheese became
the standard by which all blues, supplied to the markets in Stilton, were compared to.

So how is Stilton made? Freshly pasteurised milk is put into an open vat. Starter cultures, rennet
and ‘penicillium roqueforti’ is added. Once curds are formed, the whey is removed and the curds
drain overnight. The curd is then cut up to allow further drainage before milling and salting. Each
Stilton requires eleven kilograms of curd. They are placed into cylindrical moulds on boards and
are turned daily for five to six days, to ensure even distribution of moisture and to further drain
the cheese. The turning also helps to create the crumbly creamy texture of the cheese. Once the
moulds are removed, the surface of the cheese is wrapped in paper or smoothed to help form a
crust. It is then stored in a humidified room and this is when the process really begins. After six
weeks, the crust is beginning to form. The cheese is pierced with steel needles to allow air to
react with the penicillium mould, which creates the distinctive radiating blue veins. At nine
weeks, the cheese now weighs approximately eight kilograms and is ready to sell. If eaten at this
stage, it is still very crumbly and has an acidic taste. With longer ageing it becomes smoother
and more buttery creamy in taste, with a mellow flavour. It has rich mouth feel with an almost
caramel sweetness that is balanced by a gentle saltiness, which makes it non-cloying. Colston
Bassett Dairy traditionally uses animal rennet and is made completely by hand the traditional
way. That is why the texture and quality of Colston Bassett Stilton is the benchmark.

Serve alongside water crackers and sun-dried figs for the perfect final course to any Christmas

Dinner. The RHCL pudding wine or a lovely Tawny Port will make a great companion, or for
something different, try the René Muré Pinot Gris.
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...food ideas

Light summer meal ideas from RHCL kitchens

Stilton with an apple and radish salad and a light walnut oil dressing

Cheddar with a slice of pork terrine, croutons, RHCL chutney & cornichons

Caprifeuille slightly warmed with crispy fennel, currants and toasted pinenuts, served with a fruity
olive oil dressing

Vigneron with fresh figs or ripe peaches, wild rocket and aged balsamic vinegar

Stilton Twists

2 puff pastry sheets

100gm Stilton (or to taste)

Paprika
Method
Thaw puff pastry sheets. Sprinkle paprika lightly over the surface. Turn the pastry over and sprinkle
with grated/crumbled Stilton. Place a second sheet on top of the cheese. Roll lightly with a rolling pin
to meld the sheets. Dust lightly with paprika again.
Cut sheets into strips about 1.5 to 2 centimetres wide and give each strip 3 twists. Line a baking tray
with baking paper and cook at 225°C for 6-10 minutes, or until lightly golden.

Stilton Scones

225 grams self-raising flour

/2 teaspoon cayenne pepper

12 teaspoon mustard powder

50 grams margarine or butter

110 grams Stilton

150 ml milk

1 beaten egg
Method
Preheat oven to 450°F/ 200°C.
Sieve the flour, salt, pepper & mustard powder together. Rub in the margarine and cheese and
enough milk to make sticky or ‘not too wet’ dough
Place dough on a floured bench and roll or pat out dough to about 172 centimetre thick. Cut into
rounds (or desired shape) and lightly brush with beaten Stilton and remaining milk.
Place scones on a greased or lined baking tray and bake in the oven for 10 minutes or until golden.
Serve warm with butter or try with pear and mustard seed chutney

Potted Christmas Stilton

This is a great way to use up the end of your Stilton, when it becomes crumbly.

225gm Stilton

75gm softened butter

2 teaspoons Port

Pinch of ground mace

Melted butter to seal the top
Method
Mash the Stilton with a fork; beat the butter to a soft cream, then beat in the Stilton, mace & port.
Pack the mixture into an attractive jar or serving dish, smooth over the surface and run a little melted
butter over the top to seal.
Keep refrigerated until required. Serve as a dip with fresh bread or crackers, or use to top a steak or
stuff under the skin of chicken.
(All Stilton recipes are from the Stifton Cheese makers Association)
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Tiny Omelette of Goat's Cheese & Pine Nuts

This recipe is taken from the very handsome book “French’, from long time friend of Stephanie’s,
Damien Pignolet. Damien’s book is classic French, deconstructed to be easy and to appeal to modern
palates without losing those special flavours. The book is beautifully photographed by the very
talented Earl Carter who also photographs Stephanie’s books. These are cooked in blini pans, but can
be made in small frying pans. Just tilt the pan slightly so the mix all runs to one side and only use 2
or less of the pans surface area. The quantities here are for one serve only

1 whole egg

1 egg yolk

2 teaspoons creme fraiche

2 teaspoons pine nuts, toasted until golden

Salt & freshly ground white pepper

14 teaspoon thyme leaves

1 teaspoon unsalted butter

2 teaspoons rosemary oil (see note below)

1 tablespoon mature goats cheese, rind removed and broken into pieces.
Method
For each omelette place the egg, egg yolk, creme fraiche & pine nuts in a small cup or bowl. Season
with a tiny pinch of salt and pepper and the thyme. Using a fork, break the eggs and yolks and mix it
so that the streaks of white and yolk are still visible — this will ensure a lightly textured omelette.
Heat the butter and rosemary oil in a blini pan, pour in the egg mixture, wait a moment for it to set
and then shake the pan. Using a spatula or fork, draw the cooked egg away to allow the raw mixture
to flow underneath, and cook. While the omelette is still quite moist, add the goat’s cheese, flip the
omelette over and turn out onto a warm plate.

Rosemary Oil

To make the rosemary oil, put 4 tablespoons of oil in a small ovenproof bowl or pan with 2
tablespoons of rosemary leaves and place in a 150°C oven for 10 minutes. Allow to cool and then
strain into a bowl or storage jar. The oil will keep for several days. This quantity is enough for 8 tiny
omelettes. Rosemary oil can be used to sauté potatoes, along with some garlic, or to brush on small
fish such as red mullet before grilling.

(French, Damien Pignolet, 2005)

Shopping List Offer 08/05

from the RHCL kitchen...

RHCL Cranberry, Sage & Pork Terrine

Due to popular demand, we have charcuterie, straight from the kitchens of Richmond Hill Cafe &
Larder. This is a classic terrine with Christmas flavours of cranberries and pistachio nuts with pork
and sage. Pieces are cut to be around 150 grams. Will serve two people and is charged by the kilo.

RHCL Cranberry, Hazelnut & Belgian Chocolate Wafers

These wafers developed by Zoi Condos, are our Christmas version of almond bread. Fantastic as a
petit four with coffee or Pedro Xeminez sherry or a good Australian fortified. Made with the finest
American dried cranberries, with roasted hazelnuts and quality Belgian cocao powder. Perfect to have
on hand for the festive period, as a hostess gift or as a pantry staple.

RHCL Sage & Thyme Grissini in a Silver Tin
We have had many people in love with the mini grissini in our past cheese club offers. The flavours of
sage and thyme make them perfect to have on an anitpasto platter of left over Christmas meats.
Perfect for light meals following Christmas day. Or, try as part of a starter platter with thin ribbons of
prosciutto tied around the ends.
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Other goodies...

Victoria Davis Festive Gingerbread

Unfortunately these were not available for the advance Christmas order, but we have secured these
gorgeous festive decorated gingerbreads in time for you to have hanging on the Christmas tree.
Perfect for kids and the child in all of us, these are a great little present to have on the tree for
people to select. Available in the following shapes — an angelic choir angel, a robust and jolly red
Santa Claus, a mischievous elf from the North Pole, a pair of turtle doves and two bauble decorated
Christmas trees. Sold as individuals for $6.70 each or as a set of 5 for $31.00!!

(with your 10 % Cheese club member discount, they will be $27.90)

RHCL Cheesy Mix
Stock up the fridge in the holiday house or store for those easy to prepare suppers or snacks for the

kids. In 350 gram tubs to keep the whole family happy. Have you tried cheesy mix stirred into a
savoury muffin recipe? Better than plain cheddar and a lot less work.

Beech’s Sun Dried Figs

Always perfect to have in the cupboard over the festive season. Our favourite friend for cheese
platters or emergency deserts. Finely slice and toss through a salad of frisee or other slightly bitter
leaves with fromage frais scattered over the top. Stuff some blue cheese or fromage frais inside a fig
and serve for quick and easy nibbles. Or, melt some couverture chocolate over a double boiler until
just melted, dip the figs and leave on a cake rack to dry.

Grana Padano & Parmigiano-Reggiano Cow'’s Milk, Emilia-Romagna, Italy
As always, we only use the best Parmesan available. Our Grana Padano is from Biemme and for this
offer we have managed to secure some more Cravero Reggiano. Those of you who got some Cravero
on the Italian offer will know how spectacular it was.

Coulommier Cow'’s Milk, Ille-de-France, France

Made by the same affineur as Chaource, this is sometimes described as the ancestor of Brie.
“Evidence of a smaller style brie being made for safer carriage in the 11" century. Couloummier is the
name commonly given to any Brie's smaller than Brie de Meaux but is also not identified as Melun,
Montereau, Nagis or Provins”(The French Cheese Book by Patrick Rance). Because of a variety of methods,
producers and conflicting methods. Coulommier has never been granted AOC status, but it is an old
traditional style cheese. A 400 gram unit is perfect for a cheese platter as it presents well as a whole
wheel, without being too large. With similar vegetable like characteristics of Brie de Meau, it has that
same rich unctuousness, but with a little more mushroom to the taste. Fantastic with a Chardonnay
or other rich white style wine or even with a soft Pinot.

Holy Goat Fromage Frais Goat’s Milk, Sutton Grange, Victoria
Here at Richmond Hill Cafe & Larder, we believe that the girls at Holy Goat are currently the best and
most innovative producers of goat’s milk cheeses in the country. The innovations they are coming up
with are fantastic and we are really looking forward to bringing you some of those innovations next
year. For this offer, we are presenting their fromage frais. A delicious sweet, moist and creamy goat’s
curd with a pleasant clean citrus finish. Excellent for cooking in tarts, in sandwiches or on rye bread
with smoked salmon and cucumber. Use instead of ricotta in cheesecakes. My favourite is walnut
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bread with fromage frais and honey drizzled over the top. Try it sweetened with a touch of sugar and
some vanilla bean seed (or extract) stirred through, with fresh raspberries or mulberries on top and
shortbreads to the side. Available in 3 sizes — 100, 250 and 500 grams.

Lescure Butter Unsalted & Salted Cow’s Milk, Charentes, Poitou, France
Grand Cru butter is made in the village of Claix in South Western France. The Lescure-Bougon group
was the first co-operative of the Limousin-Poitou-Charentes region. The Lescure butter factory has
been in existence since 1884. The region of Charente is well known for its mild climate, fertile soils
and green fields. The rich milk that is produced here all year round means that the butters are
produced without any need to freeze or hold the product for long periods of time. The quality of raw
ingredients and the slow churning technique means Lescure is one of the premier brands in France.
Lescure is characterised by its sweet creamy flavours and clean creamy aftertaste. The salted version
is made with salt flakes harvested from the Atlantic.

wine...

NV Pol Roger Brut Epernay, France
Whilst this appeared on our last offer, we just couldn't resist offering it again with Christmas upon
us. It is the only French champagne that we will serve here at Richmond Hill Cafe & Larder. What
would a festive occasion be like without French bubbles on hand! Fresh, ripe fruit characters with
elegant tannins that give firmness to the palate, with fantastic ageing potential. Delicious with the
Caprifeuille and the Chaource.

2001 Bay of Fires Sparkling Pinot Noir Chardonnay Tasmania
The Bay of Fires range was developed as a sister wine to the top class Arras by Australia’s premier
sparkling wine maker, Ed Carr. It is made from fruit sourced from Tasmania’s best cool climate
vineyards. It is light straw colour with a tinge of green gold to it. The nose displays aromas of
hazelnuts, white stone fruits and citrus oils. The palate has excellent length and structure with
truffle, brioche and citrus. It has a good acid to the back of the palate and finishes crisp and dry. Try
with the Chaource.

Our wines for this offer have been chosen from the portfolio of a small wine merchant, Euan
McKay. Euan McKay spent ten years as a print industry executive prior to making the
transition to the wine trade in 1994. His decision to turn his passion into a career saw Euan
craft a dynamic niche importing business, specialising in the wines of eastern France.

Euan’s first professional wine industry job was with fine wine retailer, importer and mentor
Graeme Lynch. In 1995, Euan worked vintage at Chateau Haut-Marbuzet in Bordeaux, prior to
an extensive field study discovering the best producers of eastern France.

On his return to Australia, Euan established his business, Euan McKay Wine Merchants. His
first shipment landed in Melbourne in 1996. Today Euan’s company represents some of the
finest producers of France as well as the Mosel in Germany. Euan travels to France every year
to taste the new vintage and secure the best wine from each grower. Euan sources his
products directly from the producer and ships the wine in refrigerated containers ensuring that
every bottle arrives in perfect condition.

2001 Henry de Vézelay Chardonnay Chablis, France
The hilltop village of Vézelay is crowned by an imposing 16th century Abbey. Henry de Vézelay is a
modern winery forty kilometres south of Chablis, which shares a similar cool continental climate. The
white is similar to Chablis, steely and dry without the influence of oak with some very floral notes. The
nose is clean and pure with hints of gentle floral spice, melon fruit, a very gentle hint of fresh cream and
an underlay of green apple. The palate is softly textured, cool and stony “Chablis-like” but lovely ripe
chardonnay fruit in the lychee and white nectarine zone; it is unadulterated by oak, and ready to drink
now and over the next 18 months. The richness of the wine should match beautifully with the
chardonnay washed Woodside Vigneron.
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2001 René Muré Riesling, Cote du Rouffach Alsace, France
This wine is another option to match with the goat’s milk Vigneron. Rene Muré wines are fine and
rich with beautifully mineral acidities. This is achieved in the vineyard where Alsace's naturally long
ripening season is enhanced by Muré's exceptional south-facing vineyards. These are delightful and
exciting wines, abundant in flavour, opulence and lacey acidity. Pale colour. Great intensity with
terrific fruit concentration, lychee, pear and nectarine aromas. Delicious palate with loads of flavour
— peach, pear and nectarine with lovely mineral texture and lively fresh bone-dry acidity.

2004 Billaud-Simon Chablis Chablis, France
Chablis producers since 1815, Billaud-Simon, delivers exceptional organic wines whilst respecting
nature, terroir and tradition. They also embrace technology in order to turnout suave, elegant,
flavoursome and harmonious Chablis. All natural ferments and second use oak, combined with
stainless steel, further add interest and complexity. The 2004s, whilst forward, are truly excellent
and maintain amazing mineral notes. A first-class and sophisticated Chablis producer, certainly one
of the region’s top three; the AOC Chablis is particularly good value and therefore begs the question
— why bother with Petite Chablis?

Lovely pale straw colour, the nose is closed in, very delicate revealing floral hints, iodine notes and
Chablis flint with pear and apple. The fruit character is certainly ripe as the palate confirms. This is
classically ‘cut’ Chablis with loads of extract, delicious pear and apple flavours. Amazing clarity, with
a spicy citrus finish which is piercing and long. The complex flavours of the wine are a perfect foil to
the richness of the Caprifeuille.

2003 Billaud-Simon Chablis 1er Cru ‘Mont de Milieu’ Vieilles Vignes

Chablis Premier Cru Chablis, France
It is not often that you find white wines strong enough to match the intensity of an English
Cheddar. Euan has chosen the following two wines to match the Will Studd’s Select Cheddar. As
written and scored by prominent Burgundy wine critic, Allen Meadows in his newsletter Burghound,
“From 35 year old vines... This too is rather spicy but here the aromatic spectrum is more exotic and
exuberant combining with succulent, rich and full flavours that offer impressive complexity and
plenty of almost pungent finishing minerality. Again, good quality here for the vintage is a forward
style. (89) 2005+"

2003 Billaud-Simon Chablis Grand Cru ‘Le Preuses’ Chablis Grand Cru

Chablis, France
Here is the second of the Cru whites chosen from Euan to match the cheddar. Again Allen Meadows
provides the perfect description, “From 80+ year old vines that Billaud says suffered greatly from
the heat... The very forward nose is a blend of Chablis green fruit and minerality with the
succulence and ripeness of orchard fruit aromas that introduce powerful, dense, somewhat warm
broad-scaled flavours that end in notes of bitter lemon and super length. This is somewhat
disjointed at present but if it harmonises, my range may be conservative as the material is clearly
first rate. (90) 2006+" Allen Meadows (Burghound)

2001 René Muré Pinot Gris Clos St Landelin Grand Cru (late harvest)

Alsace, France
A sticky late harvest wine is always a classic match with Stilton. You need wines of luscious intensity
to match the richness of the cheese. This sensational Grand Cru Muré Monopole, the Clos St
Landelin, is one of the great viticultural sites for the expressiveness and power of Alsace’s most
noble varieties, and it is farmed bio-dynamically. The Clos St Landelin Grand Crus are absolutely
gorgeous, showing mouth filling concentration with mineral finesse! Beautifully and exotically fruited
with delicious stewed apricot flavours, finishing with some lovely quince. Very refined and plush, this
rich and gently sweet wine is drop-dead gorgeous.

2002 A-F Gros Bourgogne Hautes Cotes de Nuits Burgundy, France
For red wine drinkers, this is the perfect foil for the Caprifeuille. The Gros and Parent wines are
vinified at their new premise in Beaune. Whilst there is a synergy between the two producers’
wines, they are actually made separately. Purity of fruit, low yields, concentration, beautifully
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perfumed wines and fine tannins are all hallmarks of the Gros-Parent ideology. They are wines that
will handle plenty of cellar time.

Very bright red cherry colour, fragrant, elegant and pretty with ripe red berry characters and a
certain ‘plush’ complexity. The palate is deeper, richer and fatter than what the nose indicates and
fruit sweetness and ripeness is at an exemplary level for a Pinot in this price range. The wine is
beautifully balanced, delightfully fresh and drinks better than other Pinots at twice the price.

2001 Tollot-Beaut Chorey-Les-Beaune ‘Piéce du Chapitre’ Burgundy, France
Many of our members are not sure if you can put a red with a white mould cheese. This is one such
red that will work with the Chaource. The Tollots and the Beauts have remained together for many
generations and have maintained excellent and valuable vineyard holdings. Everything about this
fine Domaine is attractive — even the elaborately decorated concrete curves of the buildings. The
younger generation — cousins Nathalie, Jean-Paul and Olivier direct the Domaine. They have made
substantial changes in the past few years and quality has continued to rise at this progressive and
fine Domaine. The yields are lower and the wines are racked less; always a consistent source of
delightful and seriously good value Burgundy.

This is very perfumed with strawberry and cranberry and cherry fruit. There is delightful richness
and depth and a little oak as well as hints of spice. There are strawberry and raspberry fruit flavours
with good concentration of depth and complexity, good length and riper firmer tannins. This is long
and sophisticated; a delicious glass of very good value village Burgundy.

2001 Francois Parent Pommard 1er Cru ‘Les Rugiens’ Burgundy, France
For the red wine buffs, we could not pass up a fantastic red to match with the Cheddar. Thirteenth
generation Pommard wine-maker Frangois Parent is Anne-Frangoise Gros’ husband. He inherited the
vineyards from his family and has managed to revolutionise Pommard wines into being
approachable and more youthful. Francois has adopted the Black Burgundy Truffle as the symbol for
his label with the colloquial definition: Nose evoking truffles — to speak of a wine whose aromas
recall the distinctive truffle, typical of certain Burgundy red wines...

Powerful and seductive it shows a lot of finesse, and there’s all that lovely plum and oak driven
spice mingling with the earthy complexity. If anything, the mouth feel has rounded and the tannins
are still there; surprisingly fleshy for a Pommard. If you like your Burgundy with grunt, then drink
this wine now and over the next eight years.

2001 Domaine de Mourchon Séguret ‘Tradition’ Cétes-du-Rhéne Villages, France
The intensity of an aged Comté like the Marcel Petite deserves a good food red. This and the next
one are two reds at either end of the price scale. This exciting Rhone producer is owned by Walter
McKinlay and is headed by the talented Sebastien Magnouac who is making rich, silky wines with
appropriate tannin and acid structures. This wine is simply stunning given its price and what it
delivers on the palate. It has great lift of black cherry, dried herbs, black pepper and leather with a
rich core of juicy fruit pulled along by the vibrant acidity and ample but fine, drying tannins. It has
not seen oak, it doesn't need it! This new comer is turning heads all over the world with its
Grenache, Shiraz and Mourvedre blends.

2001 Gilles Barge Cote-Raotie, ‘Cuvée de Plessy’ Northern Rhéne, France
Gilles Cote-Rétie's exude floral and spicy complexity with a firm structure that is surrounded by ripe
fleshy fruit with depth and round tannins. Given time, these features develop providing a wonderful
perfume, velvety mouth-feel, layered earthy complexity and great persistence. The nose explodes
with ripe raspberries smoked meats and cured hams. There are also some more fragrant and spicy
aromas with some garrigue complexity too. The palate is savoury, dry and earthy with a devilish
combination of crushed raspberries and cured meat flavours. The tannins are fine and powdery,
which allows the flavours of the wine to linger on and on. A fabulously elegant Syrah.

2003 Cotes du Rhone Villages Séguret Grande Réserve

Cotes-du-Rhone Villages, France
Interestingly, this is a red wine that Euan has managed to match to the salty sweetness of Colston
Bassett Stilton. This wine is 65% Grenache, 35% Syrah and comes from 55 year old vines. The
slippery and rich ripe fruit punching through is phenomenal; there is a mass of super-ripe and
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concentrated liquorice and dark plum with hints of exotic spice. The palate follows with powerful but
soft and fleshy liquorice notes in a slippery and seamless mouth filling palate with a hint of sweet
Seguin Moreau oak.

RHCL Pudding Wine Rutherglen, Victoria
This is always a popular wine amongst cheese club members, we have secured a fantastic one from
Bill Chambers, Australia’s premier fortified wine maker. This year we have secured a muscat style
instead of the Tokay, as in the past. A little richer and hotter from alcohol than Tokay, this is a
winning wine! Scrumptious with Stilton or Cheddar.

...wihe class

How the Burgundy hierarchy (Cote d’Or @ 9500 ha) works —

PREMIER CRU
Designated sites which produce
higher quality than Village level.
Labels include th ‘ ne
plus ‘ler Cru’ & ma;

VILLAGE
These are labelled with the name of the village from
where the fruit is grown ie/ Gevrey Chambertin,
Chorey-Les-Beaune, Pommard, Meursault etc.

REGIONAL WINES

These are labelled ‘Bourgogne’ (rouge or blanc), Bourgogne Haut
Cotes de Nuits, Bourgogne Cote de Beaune, Passe-T out-Grains (Pinot
Noir & Gamay), some producers append names such as ‘Les Maison-
Dieu’. Some growers de-classify Village grapes to Bourgogne wine.

*GRAND CRU - The 31 Grand Crus represent less than 5% of the Cdte d’Or production; the
vineyard name is all that appears on the label such as Richebourg, Le Chambertin, Clos de La
Roche, Le Montrachet, Corton-Charlemagne etc. These wines are the greatest expression of Pinot
Noir or Chardonnay in the world and usually come with a price tag to match.

* Euan McKay, wine merchant, has generously supplied these notes
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The Cheese Club

Invitation to Order Offer 08/05

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:

State: Post code: Contact phone:

Is this a permanent address change?0 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
° Or my new credit card: Please keep new details on file: YES NO
Type: Number:
Expiry Date: / Signature:
e Please make cheques payable toRichmond Hill Cafe & Larder (not The Cheese Club)
1. Cheese Club Offer 08/05 2005 1of3

- i Blue Ribbon Essential .
Che(_ase Plea§e tick the cheeses _ _ Price Total
and sizes you wish to purchase Size Size
Woodside Vign eron* 1 2 units* 1 1 units* $96.00/ka*
Approx 80-100gm a unit $19.20 $9.60 ' 9
. . 1 i 11 i .
Caprifeuille lunt 1unit $26.00/unit
280 gram unit 280 gram unit
1 i 1 i

Chaource _ 2 units 1 unit $13.00/each
Approx 250gm a unit $26.00 $13.00
Will Studd English Cheddar * |1 400gmsso.g0+ | 1 200gm $15.40* $77.00/kg*
Marcel Petitie Comt é * 1 400gms3ss0+ | 200gm s$17.20* $86.00/kg*
Colston Bassett Stilton * 1 400gms2s.20* |1 200gm $14.10* $70.50/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 arelimited stocks available for some cheeses, ordering will work on a "first come first served" basis. If a cheese is
unavailable we will substitut e it with the closest alternative

2. Our Larder Favourites

20f3

Price

Quantity

Total

RHCL Cranberry, Sage & Pork Terrine *

Approx 150gm

$56.00/kg*
($11.20*appox)

RHCL Cranberry, Hazelnut &

Belgian Chocolate Wafers 100gm $10.50
RHCL Sage & Thyme Grissini in a Silver Tin 200gm $14.00
Victoria Davis Gingerbreads Santa Claus Elf  Angel $6.70
Please circle choices Pair Xmas Trees Pair Doves

Victoria Davis Special Offer All 5 designs $31.00
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RHCL Cheesy mix 350 gm tub $11.50
Beech’s Sun Dried figs * 250gm or 500gm | $52.00/kg
Bieme Grana Padano * 2509m or 5009m $4300/kg
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PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL FOUR ORDERING SECTIONS.

ORDER FOR (name): _phone: ()
2. Our Larder Favourites (continued) 20f3 Price Quantity | Total
Cravero Parmigiano-Reggiano * 250gm or 500gm | $69.00/kg
. Y or $23.00/
Couloummiers whole $13.00
100gm tub $4.00
Holy Goat Fromage Frais 250gm tub $9.90
500gm tub $19.95
Lescure Sea Salt Butter (AOC) 250gm $7.50
125gm $3.80
Lescure Unsalted Butter 250gm $8.00
*Please note that price is per kilogram only. Actual weight and cost may vary slightly .
3. Wine List 30f3 Price Quantity | Total
NV Pol Roger Brut Epernay, France | $85.50/750m

2001 Bay of Fires Sparkiling Pinot Noir Chrdonnay

Tasmania

$25.50/750m

2001 Henry de Vézelay Chardonnay

Chablis, France

$28.90/750ml

Alsace, France

2001 René Muré Riesling, Céte du Rouffach

$39.00/750ml

2004 Billaud-Simon Chablis

Chablis, France

$40.75/750ml

2003 Billaud-Si mo n Chabl i s ler Cru N $76.50/750mi
Vignes Chablis Premier Cru Chablis, France ' "
2001 Billaud-Si mo n Chabl i s Gr and Cru

$186.00/750ml
Grand Cru Chablis, France

2001 René Muré Pinot Gris Clos St Landelin Grand Cru

(late harvest) Alsace, France

$39.00/500ml

2002 A-F Bourgogne Hautes Cotes de Nuits Burgundy, France

$45.00/750ml

Pi ce du
Burgundy, France

2001 Tollot-Beaut Chorey-Les-B e a u n e

$59.50/750ml

2001 Francois Parent Pommard ler Cru "Les Rugiens
Burgundy, France

$218.25/750ml

2001 Domaine de Mourchon S®gur ®

Cbtes-du-Rhodne, France

$33.00/750ml

2001 Gilles Barge C6ti-1 GUDI Ows " UYd 1 wEIl w/ Ol 1

Norhtern Rhéne, France

$88.00/750ml

2003Cotes-du-Rhdne Villages Séguret Grande Réserve
Cétes-du-Rhone Villages, France

$44.90/750ml

RHCL Pudding Wine

Rutherglen, Victoria

$24.00/375ml

LARDER FAVOURITES.......

Cheese Matches and Shopping List Total

Plus Cheese BoxTotal

SUBTOTAL

Less 10% Cheese Club discount

TOTAL

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

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

GRAND TOTAL

Please make allowances in your weight calculations for packaging (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.
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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
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