
We welcome email, on-line, phone, fax and mail orders. As always, comments from Cheese Club members are 
encouraged. Please do not hesitate to call Palma, Matthew Cody, Sheona or Luisa during business hours with your 

thoughts. 

Richmond Hill Cafe & Larder 
The Cheese Club 

Offer 04, 2006 
Winter Warmers 

 

I tÕs cold and itÕs get t ing colder 
I tÕs grey and white and winter all around 
And oh I  m ust  be get t ing older 
And all t his snow is t rying to get  m e down 
(Season Suite:  Winter,  John Denver)  
 

Unlike our northern hemisphere cousins, our winters are not quite so cold or bleak. In fact, this wintry 
season provides a preferable climate to enjoy the fine cheeses on this offer. These cheeses will make 
a gorgeous companion after a long day’s skiing in front of an open fire. And for our Northern 
members, a perfect treat on those chilly evenings and relatively cooler days.  
 

This is also a particularly good time of year for Australian blue. We have a luscious Victorian blue that 
has been made from the end of summer milk. We have also been working closely with Holy Goat in 
an effort to bring you some of their very best cheeses at their peak time. We introduce to you a new 
cheese maker from the Sunshine Coast of Queensland, we have a Grand Cru Emmental for the first 
time, and finally, we have a new ewe’s milk cheese from the home of the famous Roquefort. 
 
Last month’s offer was very popular and I know some of you were very disappointed that you let the 
closing date slip by.  As a result, we are giving you the opportunity to place an ‘automatic order’ of a 
particular size. If you wish to automatically receive an order, please complete the attached form, 
noting all terms and conditions carefully.  
 
If you place your order on-line, you should expect an auto reply by email.  If you do not, then your 
order has not been received. If this is the case, please copy your order into a standard email or 
telephone us direct.  
 
For those of you who work away from home, 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 
specify 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 
on-line at www.rhcl.com.au.  
 

Closing date for orders is Monday 12th July. We will be sending your cheeses to you on 
Monday 17th July. Your cheeses should arrive on or soon after Tuesday 18th July. If they have 
not reached you by Wednesday evening, please contact me on 03 9421 2808 (ext 2).  
 
Our next offer is another themed offer from a European nation. This one has been very popular in the 
past and is back by request.  
 
Palma & The Cheese Club Team 
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Inv i tat ion  to  order  Of fe r  04 ,  2006 
W hat  i s  in  th is  o f fe r?  

 
 

Blue Ribbon Size Essentials Size 
 

2 Units x Brebille 
Sheep’s milk, white mould 

Auvergne, France. 
 

2 Units x Holy Goat Veloute 
Goat’s milk, white mould 
Sutton-grange, Victoria 

 
400gm x Marcel Petite Emmental* 

Cow’s milk, cooked curd, hard 
Jura, France. 

 
400gm x Heidi Gruyere* 

Cow’s milk, cooked curd, hard 
 Exton, Tasmania.  

 
2 units x Maleny Le Blochon*  

Cow’s milk, washed rind 
Maleny, Queensland. 

 
400gm x Gippsland Blue * 

Cow’s milk, blue 
Neerim South, Victoria 

 
*Please note that price is per kilogram only. 

Actual weight and cost may vary slightly. 

 
1 Unit x Brebille 

Sheep’s milk, white mould 
Auvergne, France. 

 
1 Unit x Holy Goat Veloute 

Goat’s milk, white mould 
Sutton-grange, Victoria 

 
400gm x Marcel Petite Emmental* 

Cow’s milk, cooked curd, hard 
Jura, France. 

 
200gm x Heidi Gruyere* 

Cow’s milk, cooked curd, hard 
 Exton, Tasmania.  

 
1 unit x Maleny Le Blochon*  

Cow’s milk, washed rind 
Maleny, Queensland. 

 
200gm x Gippsland Blue * 

Cow’s milk, blue 
Neerim South, Victoria 

 
*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, fax, phone or e-mail. 

Phone (during business hours) 03 9421 2808, extension 2 and ask for  
Palma, Sheona, Matthew Cody or Luisa 

 

 
Deadline for ordering is Monday 12th July 2006 

You will receive your order on or soon after  
Tuesday 18th July 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 4, 2006 

Papillon Brebille (Pronounced: pap-e-yon breb-ee) 

Ewe’s Milk, White Mould                Auvergne, France 
Here at the Cheese Club, we are always on the lookout for new and different products. Papillon is a 
larger producer in the Auvergne region and is one of the largest producers of Roquefort in Roquefort-
sur-Soulzon, Auvergne. This little cheese is a typical crottin shape. (Crottin literally translates as dung or 
dropping, particularly a horse or mule dropping). Crottins are traditionally made of Goat’s milk, but 
Papillon is one of France’s biggest sheep’s milk cheese producers.  
 

Papillon has been granted the “Certifie Agriculture Biologique” from the French ministry of Agriculture, 
Fishing and Food. The granting of this certificate means that Papillon produces food of premium quality 
and that 95% of the ingredients are from certified organic agriculture farms. Their methods are based 
on 2 main principles. The selective breeding of the sheep breed, called Lacaune, and the pastures that 
the animals feed on, always organic.  
 

The sheep feed at altitudes of between 750 to 1000 metres and the pastures here reflect a particularly 
high quality with flora rich in native herbage and flowers. The sheep are milked morning and night and 
each ewe gives approximately 150 litres annually over a period between November to June. Milk is 
trucked to the factory in Soulzon-sur-Soulzon within a few hours of milking to ensure freshness and 
hygiene control. Here the milk is then either turned into the AOC Roquefort or Papillon’s newer varieties 
of cheese.  
 

The crottin is matured for 15 days where the rind produces a layer of yeast with a fluffy white mould. 
The cheeses are then put into cold storage to be transported to us. As the cheese ripens, it slowly 
breaks down to a smooth liquid texture and retains the perfect soft, downy coat. Like many ewe's milk 
soft cheeses it has lanolin, savoury characters with a gentle floral aroma. Brebille has a distinctive silken 
texture and a surprising length for such a creamy modern cheese. Try it with fresh new season pears or 
a handful of freshly shelled walnuts. 

 

Holy Goat Veloute (pronounced: vell- loot- tay ) 
Goat’s milk, White mould          Sutton-Grange, Victoria 
 

Some might say this current ‘boutique’ cheese market is swamped with small handmade goat’s cheeses. 
They would probably be right, except to say that many are inconsistent and may display some of the 
characteristics one can begin to detest about goat’s cheese. Many have an overly ‘bucky’ or feral flavour 
and aroma, huge acidity and some are just plain ammoniac. 
 

This particular small artisan goat’s cheese, made on the farm at Holy Goat Dairy near Bendigo, is 
another thing altogether. Carla Meurs and Anne-Marie Monda have been making cheese with their 
milking herd of 60 odd goats since March 2003 and have found the whole organic farming experience 
extremely fulfilling. The exceptional quality of the clean, sweet organic milk provides the basis for what 
we think are the best handmade goat cheeses we’ve ever tasted in Australia. 
 

The granite plains in this area, at the foothills of Mt Alexander, are rich in farming history and these 
fortunate ‘Holy Goats’ are a mix of Saanen and British Alpine breeds. The Saanen breed is from the 
Swiss Alpines and the British Alpines also originated in Switzerland. They graze freely on a wide and 
varied range of local and indigenous flora. Not to mention the rapidly spreading collection of herbs that 
have been planted by Anne Marie and Carla on their 205-acre farm to add an extra dimension to the 
flavour of the resulting milk. In the past, the two women have worked, paid and voluntarily, on both 
broad acre and tiny farms in Europe and Australia. Their most interesting experience was with well-
known cheesemaker Gabrielle Kervella on her organic farm in Gidgegannup in Western Australia. Their 
philosophy is similar to that of Gabrielle’s, in that happy contented animals produce fine milk. Also, the 
management of their land includes sustainable agricultural methods that are the essence of true 
organics. Veloute is the most popular cheese for us in the Holy Goat range and is made with the 
evening’s milking mixed with the morning’s milking using a gentle lactic fermentation process that takes 
24 hours at room temperature. The curds are gently hand-ladled into their moulds to ensure the 
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cheese’s delicate texture. The four to five week old cheeses are a small uneven barrel shape with a thin 
penicillium coat and a fudgy centre with an oozing texture under the rind. The flavour is soft, clean and 
faintly floral, but rich and full in the mouth with no obvious bitterness. Personal taste will guide you as to 
when you eat your Veloute, but we like them when the rind has begun to fleck with orange at around 6 
weeks. This little cheese is an absolute must try for any of you who have been hesitant about young 
goat’s cheeses and of course those of you who are serious goat’s cheese lovers. We look forward to 
sharing more of the Holy Goat experience with you on future offers.  
 

Marcel Petite Grand Cru Emmental (pronounced: mar-sell purr-teat) 
 

Cow’s milk, cooked curd, hard                   Jura, France 
 

Last year we were lucky enough to secure what we believe to be the best Comté available on the 
market, made by a cheese maker in the Rhone Alps, Marcel Petite. The affineur (one who matures 
cheese) at Marcel Petite, to satisfy our extremely stringent Australian food restrictions, kindly agreed to 
age several of these cheeses for an extra 4 months so we can get them into the country. This particular 
batch of Emmental Grand Cru was made in February 2005 from organic raw cow’s milk, and are in huge 
60-70 kg wheels. It takes 600 to 1000 litres of alpine milk to make one 60-kilo Emmental. The Emmental 
uses natural renneting, is still made using traditional artisan methods and no industrialised methods are 
allowed. 
 

The Marcel Petite caves are quite something, we are told by Maître Fromager, Will Studd, who last year 
was lucky enough to be taken through these caves. He was so impressed that he filmed an episode of 
Foxtel’s ‘Cheese Slices’ inside the massive caves that are situated in the mountains of the French Swiss 
border, 1300 meters above sea level in the Rhône Alps. He says what really struck him was the intense 
dampness of the incredible cavernous space and looking down at his feet, which were within minutes, 
totally sodden.   
 

The process of making an Emmental takes 6 weeks. The milk is heated to 33°C for renneting and it 
coagulates within 30 minutes. The curd is then milled to help the whey separate from the curd and then 
the curd is then heated and cooled for another 90 minutes at a maximum temperature of 53°C. The curd 
is then put into its huge moulds and is pressed for 24 hours to extract moisture. The huge wheels then 
float about in a salt brine for 48 hours. The brine helps to preserve the cheese and form the beginning 
of the all-important rind. Without this, the cheese could not mature the way it is intended, collecting 
natural airborne yeasts and bacterias that give it the multi-dimensional flavour it possesses.  
 

The affinage of the cheese is carefully managed to ensure it gets the characteristic walnut sized holes in 
the cheese. Firstly it rests in a cellar for 4-5 days at 10-13°C. The temperature is then raised to 16-18°C. 
After a further week at this temperature, the cheese is transferred to a cellar at 21-25°C and 60% 
humidity, where it stays for a month. The natural forming propionic bacteria in the cheese transform 
oxygen present into carbon dioxide to form the gas holes. This particular bacteria gives the cheese its 
characteristic ‘Swiss-like’ flavour. With maturation, the pate of the cheese becomes more elastic, and 
fine textured. When the surface of the cheese bulges (which means the ‘eyes’ or holes are forming it is 
moved back to another cellar at 16-18°C and then later to another cellar at 10-13°C. This is no place for 
amateur affineurs! We at the cheese room have bought Emmental in the past and cheerfully placed the 
massive wheels precariously on our wooden shelves to mature further and watched in awe as the cheese 
swells hugely in the 92% humidity and pushes the shelves, above and below, apart! 
 

It is the special ageing process that is makes Marcel Petite cheese unique. Because of the height above 
sea level and the extreme cold in the cellars of Fort Antoine, the home of Marcel Petite’s maturation 
caves, the ripening process is longer and slower and results in a richer much finer textured cheese. Milk 
for a Grand Cru Emmental comes from the finest spring milk, another reason for its spectacular quality. 
The alpine meadows are full of wildflower and lush herbage and the local Montbeliarde cows are straight 
out of Heidi, with their traditional bell clanging softly around their necks. The first flush of spring milk is 
evident in the sweetness of the milk, since the cows have been barn fed, lending an all-important burst 
of sweetness. The flavour is incredibly rich and fruity-sweet with a lactic slight sourness so much a part 
of the ‘Swiss’ cheeses we know, which is caused by the gas producing bacteria. Yet the colder and 
slower maturation of this cheese has created a much more complex Emmental with hints of yeast, salt 
and nuts. This makes the most amazing fondue (see our food ideas), an excellent Croque Monsieur or 
just close your eyes and pretend to lie in the long grass in the Alps in summer with those bells clanging 
quietly nearby!  
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Heidi Gruyere (pronounced: Hidey Grew-yeah ) 

Cow’s milk, cooked curd                  Exton, Tasmania 
One of the joys with the Cheese Club is being able to personally select the cheese for you. When it came 
to this offer we were keen to get a really good Heidi Gruyere. We went to our supplier and tested each 
individual wheel until we found the best example. The best wheels available were made on the 7th 
February 2005. Ageing Gruyere does amazing things to the taste profile of the cheese. The best cheese 
is made from spring and early to mid summer milk while the pastures they feed on are still lush and 
verdant and the weather is not yet too hot. Heidi Gruyere is not made at all in the beginning of winter, 
as the animals are what is referred to as ‘dried off’, meaning they are no longer lactating but are with 
calf.  
 

Heidi Gruyere is one of Australia’s benchmark cheeses, created by master cheese maker Frank 
Marchand. Frank came to Australia in 1974 from his native home of Switzerland to make cheese for 
Lactos. He then purchased a farm at Exton in 1985, east of Deloraine, and started producing his own 
cheese. Frank came from a long line of cheese makers. Cheese making in Switzerland is considered an 
even more specialised craft, with a long apprenticeship. Originally Heidi Gruyere was made with un-
pasteurised milk, but with a change to food regulations in the early 90’s, he was forced to use 
pasteurised milk. Frank believes this was a very short sighted move that has done irreparable damage to 
the farmhouse cheese industry. In 1999, after many years of backbreaking work and serious illness, 
Frank sold the business to his former employer Lactos. Lactos make over 40 tonnes of Gruyere a year 
from late winter to autumn and Heidi Gruyere has consistently won awards on the Australian award 
scene. It was Grand Champion at the Grand Dairy Awards in 2005 and has been awarded gold medals 
for the last 2 years at the Royal Sydney Show. Unfortunately, the future of Heidi is now uncertain, which 
is heartbreaking for our cheese industry. National Foods took over Lactos earlier this year and now San 
Miguel have just bought out National Foods.  But stay tuned for some interesting developments in the 
next year or two regarding Frank Marchand!  
 

Gruyere is made in a 30 kilogram wheel, part of the reason for Frank’s ‘Popeye’ like biceps. To produce 
one wheel of Gruyere, it takes about 350 litres of milk. Gruyere belongs to the family of cheese known 
as Swiss, which includes Emmental, Raclette, Tilsit and Reblochon. Heidi Gruyere is denser and has 
fewer holes than its European counterparts. After the curds are hooped and pressed, the huge wheels 
are then lifted into a brining tank. Once brined for the required time, they are moved to the maturation 
room where they sit on seasoned hardwood shelving and are rubbed daily with a brine solution and 
turned regularly for at least 6 months to develop the natural rind. The best wheels are aged for up to 2 
years. One of the ways the cheese makers know that the cheese is mature enough, apart from regular 
core samples, is when the narrow cracks in the cheese surface start to calcify.  
 

Heidi Gruyere has a sweet nutty flavour with a firm texture. Whilst writing this, I went to our 
Cheeseroom and cored a sample of the Gruyere, as it has been maturing in our humidified room for the 
last 3 months. It is just amazing! This is one of the exciting things in my job. These wheels have a 
creamy, buttery, richness with a pleasing oily mouth feel. There is a great length of flavour. Flavours of 
a rich, caramelly stewed stone fruit with a mixed nut medley of Macadamias, Brazil nuts and Hazelnuts 
abound. Absolutely stunning!  
 

 

Maleny Le Blochon (pronounced:Mal-lane-e ler bloshon) 

Cow’s milk, washed rind                  Maleny, Queensland 
 

In the process of preparing this offer, we found it interesting how much of an influence the Swiss have 
had in our farmhouse cheese industry. It was another Swiss national that started Maleny Cheese, a man 
by the name of Markus Bucher. Markus and his family started the dairy in conjunction with local dairy 
farming family, the Simpsons, in 2004. Le Blochon is a derivative of the name ‘Reblochon’, a famous raw 
milk washed rind cheese from the Haute-Savoie.  
 

The Buchers ended up in Maleny after time in Townsville, Perth, Margaret River and Adelaide. Back in 
their homeland of Switzerland, they ran a successful village delicatessen and have worked in Australia in 
a variety of small business and government organisations. The Buchers met the Simpsons at the local 
Maleny agricultural show and by 2001 had joined together to follow their cheese making dreams. 
 

The Simpson family are 3rd generation dairy farmers and their herd of around 120 cows consists of a mix 
of Friesian, Illawarra and Guernsey breeds. The farm is situated on the steep sloped hinterland of 
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Maleny, part of the Sunshine Coast hinterland. The lush pastures mean the cows are milked virtually all 
year round. The small herd also means the animal husbandry is one of a more individual nature which 
translates to happier, healthier cows and higher quality milk. Again, contented cows mean cracking 
cheese! They also have a link to Frank Marchand, apart from being Swiss. Frank’s son Chris Marchand, 
along with Nik Ott, was one of the original makers at Maleny. Currently Markus works with fellow master 
cheese maker from Switzerland, Simon Guggisberg. With a plethora of experience and the benefit of 
some solid genetic make-up, Maleny has come a long way in a short time. Le Blochon won a gold medal 
in the washed rind class at the Sydney specialist cheese show for 2006.  
 

Le Blochon is a small, soft, smear ripened cheese that has a combination of white mould cultures with 
washed rind processes. A cocktail of white mould cultures, including Penicillium Candidum along with 
various yeasts, are added to the milk. Once the curd is formed, it is then stirred more firmly than you 
normally would for a white mould cheese like Camembert.  After the cheese is moulded and drained, it is 
then unmoulded and put into a brine solution. It is then sent to the white mould maturation room where 
it remains for 3-4 days. The young cheeses are then moved to the washed rind maturation room and are 
turned and washed daily with b.linens, resulting in its distinctive orange, sticky rind. This is a handmade 
very honest washed rind cheese with a heady aroma and a delicious, sweet pungent flavour that is 
extremely appealing.  
 

Gippsland Blue  

Cow’s milk, blue                Neerim South, Victoria 
 

Gippsland blue was developed in the mid 1980s and is Australia’s first farmhouse blue cheese. 
Traditionally, most local dairy cooperatives made cheddars for sale. Laurie Jensen and Richard Thomas 
were the cheese makers behind Gippsland blue with a lot of help from Will Studd. All milk for Gippsland 
blue and other Tarago River Cheese Company products come from Hillcrest Farm, which is next to 
Tarago River and owned by the Johnson family. The herd is mainly the Friesian breed, which is known 
for its abundant milk supply. Gippsland blue was developed with Italian Gorgonzola Dolce in mind.  
 

The process for Gippsland blue begins every morning at 4am. The particular moulds and rennets are 
added to the milk, they are then allowed to set and the curd is cut into large cubes to assist in draining. 
The curd is gently drained and carefully placed in the moulds. Once the curd has drained and the cheese 
shape formed, it is then unmoulded. For the next two days, it has salt rubbed by hand into the surface 
to help create a natural rind. The cheeses are then lowered into the underground cellars. The microflora 
in the cellars is an integral part of the distinctive flavour of Gippsland blue. While being matured, the 
holes are then spiked with stainless steel around 150 times. This allows the air to penetrate deep into 
the cheese to form the distinctive pale grey-blue veins. The cheeses selected for Richmond Hill 
Cheeseroom are whole, not pre-cut and packaged, so they arrive here in the best condition, retaining all 
their moisture and creaminess, protected by the rind. They are then generally aged for 2-3 months. This 
means the blues we have chosen are autumn milk, which is an optimum period as the weather has 
cooled and the protein and fat levels are perfect for blue cheese making.  
 

Gippsland Blue is constantly turned and graded to ensure a consistent standard and optimum flavour 
upon release. There is nothing better than a whole Gippsland blue aged as such and cut when needed to 
ensure the creamy pate is at optimum quality. The chalky curds, as they age, are broken down into soft 
sometimes runny texture. It has a buttery, creamy mouth feel with an ever so slightly tangy finish so 
that it does not become too cloying. This is a positively exquisite blue cheese and one that Australia 
should be proud of.  
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….food ideas  
Croque Monsieur 
This recipe is for the cheesy spread used to make croque monsieur. Traditionally brioche is used to make 
croque monsieur, however you can use thick slices of quality white bread instead. Use your favourite leg 
ham for the filling. If you want to make a Croque Madame, substitute cooked chicken meat or turkey 
breast. The recipe below makes enough for 3 sandwiches.  
250 gram Gruyere, Emmental or a mix, grated 
1 egg yolk 
1 teaspoon of Worstershire sauce  
1 teaspoon of Dijon mustard 
Pinch of cayenne pepper or to taste 
Salt 
Milk if required 
Brioche or white bread 
Leg Ham, sliced thinly 
Method 
Blend all the ingredients together in a food processor. Add a little milk if needed to thin the mixture to a 
spreadable consistency. Make sure it is not too thin. It needs to be similar texture to cold custard. 
Toast one side of the brioche slices. Spread a tablespoon of the cheese mix on the toasted side of all the 
brioche. Layer a couple of slices of ham on top of half the brioche slices, then top with remaining pieces 
of brioche. Press the two halves together and then toast the un-toasted sides. We like to use a dry non-
stick frying pan so that the cheese melts better and gets really gooey. If you wish you can assemble the 
sandwiches before hand and toast the final side when ready. 
 

Bavarian Cheese Spätzle 
This recipe comes from our sous chef Georg Ferretti, and a non-cheese version appears on our menu as 
an accompaniment to our braised lamb shank. Think of this as a variety of short noodles.  
250 grams plain flour 
6 eggs, lightly beaten 
¼ teaspoon salt  
¼ teaspoon ground white pepper 
olive oil 
2 medium brown onions, finely chopped 
100mls dry white wine 
olive oil 
150-200 grams coarsely grated Emmental, Gruyere or a mix of both 
Method 
Season the flour with the salt and pepper and mix together by hand in a bowl  
Make a hollow in the centre of the flour and pour in the eggs 
Incorporate with your hand, the flour into the egg until you have a gluggy sticky dough. Keep beating 
the mix by hand until large air bubbles appear trapped in the mix and it can be described as gluggy.  
Rest for 5- 10 minutes.  
Put on to boil a pot of heavily salted water and have beside the stove a bowl of iced water.  
Use a colander with large holes in the bottom. Pour half the mix through the colander while holding the 
colander over the rapidly boiling water. Use a pastry scraper or other flat edged scraping implement to 
force the mix thorough the holes. 
Cook the Spätzle until the water comes back to a rapid boil. Scoop the Spätzle into the iced water to 
stop the cooking.  
Heat some olive oil in a pan, add the onion and cook until lightly caramelised. 
Drain the Spätzle and add to the pan. Toss Spätzle in the pan until they are reheated. It is okay if the 
Spätzle brown slightly. 
Add wine and allow it to bubble and reduce slightly. Add the grated cheese, toss until combined and 
cheese is melted, then serve garnished with snipped chives.  



    8/18 

Celery & Potato Gratin 
A great way to use up left over pieces of the cheese on this offer or other hard cheese in your fridge. 
This recipe is also a Georg Ferretti creation. 
4 medium potatoes 
1 large celeriac 
1 tablespoon of butter 
1 medium onion 
1 clove garlic 
400ml of cream 
100 grams Emmental, grated 
100 grams Gruyere, grated 
Salt and pepper  
Nutmeg 
Method 
Dice onion and finely chop garlic 
Peel and slice potatoes and celeriac into thin slices 
Melt butter and then sweat onion and garlic gently until translucent. Add potato and celeriac, mix 
together and season well. Remove from the heat. Bring cream to the boil; add cream to the pan with the 
potato and celeriac. Simmer on a very low heat until potatoes start to soften. You must take care to stir 
frequently as it can burn easily. Take pan off heat and add ¾ of the cheeses and a pinch of nutmeg. 
Stir to combine and then transfer to a baking dish. Spread out evenly and sprinkle the rest of the cheese 
over it. If the mix seems too dry then pour over some cream. Bake at 180-200°C for about 30-45 
minutes. If the top starts browning too quickly, turn down the heat and cover the dish with foil. You 
want a golden crust and soft potato. 
 

Fondue 
We have included 2 different versions of fondue recipes. The first is our tried and true Richmond Hill 
Cafe & Larder fondue recipe; the second is from the book “The Cheese Room” by Patricia Michelson 
 

Richmond Hill Cafe & Larder Art of Fondue (serves 4) 
1 clove garlic 
1 ½ cups dry white wine 
1 teaspoon lemon juice 
4 cups of grated cheese (Gruyere, Raclette, Comté, etc) 
1 tablespoon cornflour 
3 tablespoons kirsch 
white pepper, grated nutmeg and paprika, pepper to taste 
Bread and cooked cubed potato to serve 
Method  
Rub the inside of the pot with the smashed clove of garlic  
Heat the wine and the lemon juice carefully. When it begins to steam, it is ready to add the cheese. 
Add the cheese gradually; stirring continuously in a figure-of eight motion, right to the bottom! 
Dissolve the cornflour in the kirsch. When the cheese mixture is bubbling, add the kirsch and the 
cornflour mixture whilst stirring. Cook 2 - 3 minutes more, stirring continuously, season to taste. 
Use your fork to dunk pieces of bread or potato in the fondue.  
Remember, no double dipping 
 

Fondue Savoyde (serves 6) 
This is a traditional French style recipe made in an earthenware or iron pot casserole on a spirit stove or 
similar suitable heater set in the centre of a table.  You will need a wooden spatula to stir the cheese, 
and a pepper mill to add flavour as you cook. The wine to serve is a chilled Arbois or Chignin white wine 
from the Savoie, or a similar fresh tangy but not over-scented wine.  
Ingredients 
Pain de Campangne, or other crusty rustic style bread 
600 gram Emmental 
400 gram Beaufort Alpage (or substitute with Heidi Gruyere) 
½ Reblochon (or one Maleny Le Blochon) rind removed 
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1 clove of garlic 
6 glasses of dry white Savoie wine - about one bottle 
Freshly ground pepper 
60 ml kirsch, calvados or brandy 
Method 
Cut the bread into bite size cubes.  
Cut the cheese into thin flakes.  
Cut the garlic in half and rub its open surface all over the sides of the casserole. 
Put the wine into the casserole and put it over a medium heat.  
When it bubbles, remove the pan from the heat and add cheese to it bit by bit, stirring slowly with a 
wooden spatula. 
Before the cheese has melted completely, put the casserole back on the table heater and continue to 
stir. Add a good grind of pepper and pour in the kirsch whilst stirring.  
When the cheese is fully melted, turn the heat down to very low.  
Impale a bread cube on a fork or wooden skewer and plunge into the fondue in a stirring motion, 
turning the fork to coat the bread with the cheese.  
The fondue must be kept moving and if you lose your bread in it, it is traditional to pay a forfeit, which 
can be singing, reciting a poem, or removing clothing!  
Note: If you want the fondue to be even richer, at the end of cooking, swirl in half of a farmhouse 
Camembert with the rind removed. For an even tangier taste, mix in 100 grams for Bleu de Gex, or a 
similar quantity of young Stilton. (“The Cheese Room” by Patricia Michelson, Penguin Books, 2005 pg, 77) 
 

Granita di Caffe con panna (coffee granita)  
This is a favourite Italian desert and just perfect to help cleanse the palate after a heavy fondue, 
especially with a shot of Frangelico or your favourite chocolate liqueur.  
½ cup espresso coffee  
2 tablespoons of heavy sugar syrup 
Method 
For heavy sugar syrup, heat one part sugar to one part water and stir until dissolved. Mix the espresso 
with the sugar syrup and freeze. When ready to serve, scrape the solid ice with a metal spoon or fork 
and pile loosely into chilled tall glasses and serve immediately. Top with softly whipped cream and 
liqueur. (The Cook’s Companion, Stephanie Alexander, 2004. Pg 549) 
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S h o p p i n g  L i s t  O f f e r  0 4 ,  2 0 0 6  
From the RHCL kitchen… 
 

RHCL Patrizia’s Castagnaccio in a silver tin (Pronounced:Car-sta-nya-cho) 
This is made to a traditional Northern Italian recipe, a recipe from one of our great friends, Patrizia 
Simone. Patrizia’s restaurant, Simone’s of Bright in the Ovens Valley in Northern Victoria is a fantastic 
regional restaurant destination. Hailing from Perugia, this is Patrizia’s version of a traditional Umbrian 
chestnut cake, Castagnaccio. It is a dense moist savoury bread and can be made using either chestnut 
flour or cooked chestnuts. The cake can be cubed and toasted in the oven to dip into fondues, top 
pastas or winter green salads. Try it toasted and then crumbled like breadcrumb pangrattato topping for 
pasta of radicchio and pan-fried quail, with the pan deglazed using port. Serve Castagnaccio sliced and 
lightly toasted in the oven with the pork and pistachio terrine. Sent to you in our silver tin to help it 
travel, it is the perfect savoury cake/ bread.  
 

RHCL Pork and Pistachio Terrine 
One of the most popular items on the Richmond Hill Cafe & Larder menu has been our Charcuterie plate. 
We make all the pate and terrines in-house along with the accompaniments. For this offer, the kitchen is 
making some extra terrine so you can have your little bit of Richmond Hill Cafe & Larder at home. Match 
it with the cornichons, RHCL Pear & Mustard Seed Chutney and a crusty baguette. Toast slices of the 
Castagnaccio and serve with the terrine and a spoon of medlar jelly. Yum!  
 

Richmond Hill Cafe & Larder Chestnut Pancake Mix 
When you think of winter, chestnuts are one of those seasonal harvests. Apart from the Australian 
frozen peeled chestnuts available for this offer, we have made a dry pancake mix ready to go. All you 
need to do is follow the directions on the packet, add milk and eggs, and you have a quick and easy 
dessert. Try these pancakes topped with our chocolate sauce and softly whipped cream.  
 

Our favourite things from the larder… 
There is a wonderful selection of new goodies in the Larder at the moment that we have been sourcing 
from long time friends and new passionate producers.  
Maggie Beer’s Vino Cotto 
Cooking the must of Negroamaro and Malvasia Nera grapes makes Italian Vincotto. Vincotto is one of 
our favourite products in the kitchen at Richmond Hill Cafe & Larder. This is one of the first Vincottos 
made in Australia. Maggie Beer’s ‘Vino Cotto’ is made from grape must and is both sweet and sour, or in 
Italian ‘agrodolce’. You can use it as a replacement for balsamic vinegar to give more depth to a dressing 
or add to strawberries to bring out the sweetness of the fruit. Drizzle on rocket salads, over roasted baby 
vegetables with extra virgin olive oil, or use it to deglaze pans. I love to have it on hand at home to just 
add that little something to a dish when it lacks a bit of oomph! 
 

Wild Range Apiaries Honey 
This young producer, Brett Murley, recently came to us with his range of honey. His family have been 
beekeepers for 25 years and have always collected honey form the various State and National forests in 
the Central Victorian region. Wild Range Apiaries is based in Castlemaine. They are especially passionate 
about their unusual varietal honey and the years of family experience and local knowledge have been 
passed on to Brett and his partner Emma. All the honeys are cold extracted, meaning the collected 
solidified honey is only heated to 40°C, which is hive temperature. This helps to retain the intrinsic 
flavour and health properties of honey.  
 

For this Cheese Club, we are offering the Banksia, Kamarooka and Orange Blossom. Banksia is a dark 
coloured honey with a strong rich flavour but is not as overpowering as leatherwood or Manuka can be. 
Kamarooka is a very interesting honey, as the Kamarooka eucalypt only flowers every 5 years, and is 
one of our rarest eucalypts. This species is mainly found in the Whipstick forest north of Bendigo. 
Orange blossom is a classic very light coloured and flavoured honey. It has an aromatic smell with a 
touch of citrus on the palate.  
 

Avocado Oil 
Made by Olivado Gourmet foods, this oil is used in our kitchen by our head chef, Greg Feck. As a Kiwi he 
has had plenty of exposure to avocados. Greg loves to use this oil for the texture, flavour and colour. It 
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is bright green with a creamy, not oily mouth feel and it is never bitter. Olivado has two production 
bases, one at Kerikeri in the north island of New Zealand and the other at Cleveland, south east of 
Brisbane. Olivado is cold pressed juice of New Zealand ripe avocados. It is referred to as extra virgin, as 
just like olive oil, it is pressed at temperatures of 12°C and it contains an acid content of 0.2% or less. 
No heating or solvents are used in extraction of the oil from the fruit. Due to the high chlorophyll content 
of avocados, the oil is very unstable and degrades quickly. The process that the Olivado product 
undergoes stabilises it and an unopened bottle can remain stable for two years. Once opened, keep in a 
cool dark place.  
 

As for flavour, it has a rich buttery yet delicate taste. Avocado oil will not burn as olive oil does at 
moderate temperatures. It has excellent health properties, it is a monounsaturated fat and has no 
cholesterol or carbohydrates. The best thing is it tastes great. Once you start using it you won’t turn 
back! 
 

Fräus Italian Chocolate 
Recently we started serving this in the bar at Richmond Hill Cafe & Larder and it has been a favourite, 
especially on a cold rainy day. Fräus is made here in Melbourne and uses top quality cacao and 
aromatics to produce a thick luscious style of European drinking chocolate. Fräus started as a chocolatier 
in North Melbourne and they have decided to bring their secret recipe to others. There are 17 different 
flavours of Fräus chocolate, from traditional milk chocolate to chilli chocolate, mint and meringue. For 
this offer we have created two different 6-packs; chocolate classics and mixed selection. The classic 
chocolate consists of 2 sachets of classic (milk chocolate), 2 dark chocolate and 2 white chocolate. The 
mixed selection consists of one of each of the following: classic, mint, chilli, Nicciola (hazelnut with 
caramel and nougat), meringue and coconut.  
 

Richmond Hill Cafe & Larder Rhubarb & Strawberry Jam 
Part of what we do at Richmond Hill Cafe & Larder is to develop new product ideas. This is a new jam 
that we have developed over time and is beautifully perfumed. In fact, this is so new we haven’t even 
produced a label for it yet! Cheese club customers will be the first to try this new preserve. Perfect with 
croissants or on nut bread with fresh curd cheese. A beautiful rosy red colour with chunks of strawberry 
and a pleasant tartness from the rhubarb. Made with Yarra Valley grown rhubarb, it is a reminder of 
what home made preserves are like.  
 

Will Studd’s ‘Cheese Slices’ DVD 
I still get many customers trying to find a copy of Will Studd's benchmark Australian cheese book “Chalk 
and Cheese”, however it is no longer in print. Instead, those of you with pay television may have seen 
Will’s series, ‘Cheese Slices’, on The Lifestyle Channel. This has now been released on DVD for you to 
have at home. This DVD is the first series. The 6 episodes include topics such as the production of 
Italian mountain cheeses, goat’s cheeses of Poitou, Normandy, and cheddar production. Will’s 
relationship with the European producers has allowed him special access to their factories and cellars. It 
is a well-produced DVD and for those of you who want to know more about cheese, it is a must have 
DVD.   
 

Other goodies… 

Cheznut Whole Peeled Chestnuts  
Cheznut chestnuts have always been stocked here at Richmond Hill Cafe & Larder. The Australian 
Chestnut Company was started by Brian and Jane Casey and is situated in the alpine region of Victoria in 
Eurobin, just outside of Bright. The new season chestnuts have been harvested, and using a technology 
called CALM, ensures the consistent quality of the chestnuts. CALM is a controlled atmosphere system 
that uses only fresh air to maintain the optimum oxygen level to keep the chestnuts in perfect condition. 
Imported Italian and French chestnuts come into the country as canned or cooked cryovac packets. 
Cheznut products are uncooked. This is why when you open the pack they are a buttery yellow with a 
fresh clean nut smell. For most recipes you can add the nuts directly from the freezer. If using for 
stuffings, some precooking is required. For the chestnuts in Patrizia’s Castagnaccio, these frozen nuts 
can be used to recreate the recipe.  
 

Richmond Hill Cafe & Larder Chocolate Sauce 
For this offer, we are sending 125gm tubs filled with this thick chocolate sauce, which is finest quality 
couverture chocolate and cream. The tubs are preferable over bottles for safe shipping. If you are 
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anything like me, you will devour it directly from the tub with a spoon - a very decadent treat. Or, stir 
into a hot milk for an indulgent hot chocolate. This is the same recipe we use to make the chocolate for 
our iced and hot chocolates and our chocolate dessert sauces. Because of the cream in this recipe, it has 
a shorter shelf life than most other chocolate sauces. However it will keep in the coldest part of your 
refrigerator for 2 weeks These tubs are perfect for 2-4 serves and are ideal heated in a bowl of boiling 
water and drizzled over chestnut pancakes.    
 

Annie Smithers Jelly 
If you have been a member of the Cheese Club for a while you will have seen Annie Smithers’ name pop 
up again and again on our shopping page. That is because her products are unmatched. With winter 
heralding the peak of quince season, what better time to have quince jelly than now. With the particular 
cheeses and the terrine on this offer, Annie thought her newly made medlar jelly would be appropriate. 
Medlars are a fascinating fruit that are native to Persia. There are records referring to Medlars being 
grown by the ancient Greeks and Romans in 2 BC. Botanically it belongs to the family known as 
Rosaceae, and is closely related to the Pyrus (pear) and Crataegus (hawthorn) families. The fruits look 
like crab apples with no stem and petals, like you see on a pomegranate. It is a dark green brown fruit 
and must be picked unripe. You have to wait to pick medlars until you get a severe frost. The fruit is 
picked when it is still hard, green and inedible, but it is then laid out on cool dry shelves to ripen. The 
pulp of the fruit becomes soft and mellow and the skin of the fruit turns light brown. This process is 
called “bletting”. Medlars have a pleasant acidic flavour and a textural body similar to that of apple, but 
denser. The jelly is very paste like with an almost tannic quality, and is fantastic with cheese. Especially 
good with the Holy Goat Veloute. 
 

RHCL Baghdad Marmalade 
Winter is the season for fantastic citrus fruits and this marmalade is a medley of all of them. Made from 
a mix of oranges, lemons, limes and grapefruit, it is a marmalade that will appeal to all palates. Not too 
bitter or sweet with a lovely golden yellow colour and thinly sliced fruit. Melt the marmalade down and 
try it drizzled over a ginger steamed pudding. Excellent melted to glaze a ham or free range chicken 
stuffed with a green herb rice pilaf, or just slathered onto toasted nut bread or sourdough.  
 

Richmond Hill Cafe & Larder Pear & Mustard Seed Chutney 
Made from quality Australian dried pears this is popular chutney here in the Larder. The dried pears give 
a good fruity flavour and are balanced out with balsamic vinegar, so it does not have that bitterness 
which can pervade some chutneys. It lacks the tough chewy texture that comes with some dried fruit 
chutneys. Rich, fruity and deep in flavour, it is excellent with the terrine or with a slice of the Gruyere or 
Emmental. 
 

Richmond Hill Cafe & Larder Cornichons 
Cornichons are the classic accompaniment to fondue. Unlike pickled cucumbers, which can be mushy or 
have an overpowering pickled taste, cornichons are crisp tiny little pickling gherkins with a sweet crunch 
and a lack of pickled taste. I always have some in the fridge to add to a ploughman’s lunch platter or as 
part of an antipasto platter.  
 

Richmond Hill Cafe & Larder Honey Toasted Muesli 
In the past this was known as Richmond Hill Cafe & Larder Granola. However the huge global company 
of Sanitarium has put a copyright on the word, and now no company is allowed to call their toasted 
muesli Granola. This is still the same secret recipe that our customers enjoy, just a new name. Maybe it 
will mean the end for the title of one of Neil Diamond’s most popular songs. “Crunchy honey toasted 
muesli sweet” just isn’t quite the same! 
 

Richmond Hill Cafe & Larder Coffee Blend 
Our coffee blend is something we take very seriously here at Richmond Hill Cafe & Larder and we are 
always looking at the standard of our coffee. The coffee we sell is the same as what we serve in the 
cafe. Available as 250 gram or 500 gram beans, or as 250 gram ground Decaf. There are many local 
businesses that pop in and grab a bag for their office coffee machine. This blend is not too fruity or too 
bitter. It makes a great latte and also an excellent short black. It is the type of blend that allows you to 
have more than one cup.  
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Beech’s Sun Dried Pears & Seedless Grapes*    Barmera, Riverland, South Australia 
I know we here at Richmond Hill Cafe & Larder hope that Tony and Jenny Beech never stop making their 
delicious dried fruits. Many of you were excited to see the return of figs last month. This month we have 
the new season pears and Thompson seedless grapes. The pears are still succulent and soft and the 
grapes are a nice change to muscatels, which can be dry and gritty. Try the Gippsland blue with either 
or the Maleny Le Blochon with the pears.   
  

Lescure French Butter     Poitou, France 
With the new jam and our marvellous marmalades, you must have a traditional butter to match. 
Cultured butter of this quality will remind you of what butter used to taste like. A staple that many 
members order regularly to always have in the fridge. Try cooking with it and you will see the difference 
in quality. Available in 125 and 250 grams unsalted and 250 grams salted with Atlantic sea salt flakes.  
 

RHCL Cheesy Mix   
As always, available every cheese club, and a closely guarded secret with devotees all over the country. 
This has been a part of our menu at Richmond Hill Cafe & Larder from the beginning. Try it with our 
Eggplant & Chilli Pickle or Chilli Jam. Use it for topping the celery and potato gratin. 
 

Grana Padano & Parmigiano-Reggiano*        Cow’s Milk, Emilia-Romagna, Italy 
When making fondue, we often like to pop in some Grana or Reggiano to give it a bit of bite. We have 
been very happy with the quality of the Pieffe Parmesan and it keeps well at home. Try this delicious 
winter salad; finely shredded radicchio, dress with avocado oil and a splash of Vino Cotto, shaved 
Parmesan and serve with a rich gratin or croque monsieur for a light lunch. An excellent accompaniment 
to a chestnut and red wine risotto.  
 

French Raclette*  
Cow’s milk, cooked curd                Franche-Comte & Haute-Savoie, France 
The word Raclette comes from the French racler, to scrape or scrape off. This cheese can come from 
both regions, however this particular Raclette is from the Perrin producers in Franche-Comte. It is a 
natural rind cheese, which is formed by floating in salt brine after being hooped and pressed. They are 
washed with brevi-bacterium linens (washed rind bacteria) and then aged for at least 4 months. As an 
eating cheese, Raclette is creamy, mild and slightly sweet with a firm but slightly elastic texture. The 
texture of this cheese melts uniformly and holds together without becoming completely liquid, and does 
not form a greasy layer. With heating, Raclette's characteristic meaty flavours and pungent aromas are 
released. Raclette is also the name given to the dish that features this cheese. Add to your fondue or 
your croque monsieur for extra depth.  
 

Brie de Nangis* (pronounced:-Bree der Non-gee) 
Cow’s milk, white mould           Ile-de-France , France 
After the popularity of this cheese in the Easter offer, we are once again offering this cheese as the 
white mould on our shopping list. It is beautiful, eggy and in perfect condition at the moment. Currently 
the batches of Brie de Nangis coming into Australia are the first flush of spring milk after being barn fed 
all winter. Brie de Nangis is available as half wheel or a quarter.  

wine & beer… 
2004 Hugel Gentil              Riquewihr, Alsace, France 
We offered this wine last year and we are offering the new vintage, as it is a fantastic wine to match 
with sheep’s milk chesses. Each vintage is remarkably different. The 2004 vintage was one that was 
more normal in comparison to the hot and dry 2003. Late rains meant there were no late harvest 
botrytis wines. It was a damp summer with good fine weather in the critical month of September. Hugel 
Gentil is made from a mix of Gewürztraminer, Pinot Gris, Riesling, Muscat and Sylvaner. This vintage the 
wine is a very fresh pale green and lemon yellow colour with crystal clarity. It has a nose that reflects its 
colour and clarity with a strong aromatic aroma. It has all the classic fruit and floral characteristic of the 
Alsace wines: green apple, pear, white peach, banana, pineapple, lychee and blooms of rose and freesia.  
On the palate it is dry, zesty and crisp, which is refreshing and easy to drink. An excellent aperitif, it is 
also good with seafood and fried food. We have chosen this to match with the slightly oily yeastiness of 
the Brebille. 
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2004 Chanson Viré Clessé                 Burgundy, France 
Simon Verry originally founded the Chanson house in 1750, which was during the reign of Louis the XV. 
The house is situated in the heart of the Mâcon winegrowing south of Burgundy. This particular wine is 
from the southeast slopes of the villages of Viré and Clessé. An excellent value wine from the region and 
is one with suppleness and minerality on the palate. It is a 100% Chardonnay and undergoes cold 
fermentation followed by maolactic fermentation in the first 3 months. It is a brilliant gold colour with a 
touch of green. It has a floral nose with touches of spice and minerals, with a pleasant lemony apple 
smell. It has a crisp, fresh well balanced structure on the palate. The close attention to temperature at 
the fermentation stage has enhanced the characters of the wine to fully express the aromas on the 
palate. It has concentrated fruit with a slightly mineral, refreshing crisp finish. This wine will balance 
beautifully with the clean milk flavours of the Holy Goat Veloute.   
 

1986 Marc Brédif Vouvray             Loire Valley, France 
Marc Brédif if a fantastic white wine from the Loire Valley. The beauty of wines from this region is the 
amazing cellaring potential. Last year we offered a 2003 Vouvray, but occasionally Marc Brédif releases 
wines of age. The Brédif label is part of the Ladoucette house, which is the largest producer in the 
Pouilly-Fumé of Loire. This house has been in the hands of the Comte Lafond and Ladoucette families 
since 1787. Baron Patrick de Ladoucette has run the house since 1972, and in this time the Baron has 
expanded the family’s enterprises into the areas of Sancerre, Chablis, Vouvray and Chinon. Marc Brédif is 
one of 5 labels the family has in the Loire Valley. Vouvray is the largest wine appellation of the Anjou-
Saumur-Touraine region. Vouvray is 100% Chenin Blanc. Some wines from the region have been known 
to age for up to a century. 
 

This wine has developed beautifully in the bottle and has developed an intense and expressive nose. It 
still has a bright and clear golden colour. On the nose it has a complex scent of flowers, quince, lanolin, 
apples, and citrus. In the mouth it has amazing length with a refreshing acidity. There are notes of tea 
and honey on the palate and it is balanced by a touch of sweetness yet balanced by acidity. Sweetness 
is present, as during harvesting, some parcels of botrytis were included. An amazing wine for 20 years 
with lots more cellaring potential. It would match brilliantly with the Gippsland blue, as the age of the 
wine balances the salt and cream of the Gippsland blue. A super sticky would be too much for this blue. 
 

2003 Bizantino Primitivo                 Puglia, Italy 
This wine is brought to us from the Accademia dei Racemi, or in English, The Racemi Academy. The 
Accademia dei Racemi is an organization that gathers together the most passionate winegrowers, 
agronomists and oenologists of the region to promote the production of local quality wines. This 
company is in the state of Puglia (the heel of the Italian map’s boot) from the DOC zone of Mauduria, 
which is on the Gulf of Taranto, (the arch of the boot). The group works mostly with native grapes, 
mostly Primitivo, Negramaro and Malvasia Nera di Lecce. Racemi is the name given to the second round 
of fruits that are abundantly produced by some local grape varieties, such as Primitivo and Catarratto, 
after the first bloom. The Accademia dei Racemi philosophy is as follows, an organization of people who, 
through confrontation, dialectic, and teamwork build a common project rooted in the regional landscape, 
to jumpstart the area's prestigious re-birth. Bizantino is from the Pervini growers and is 100% Primativo. 
It comes from the Sinfarosa locality. The vines are free growing bush vines with an average age of 30-40 
years. The wine has seen no oak in its maturation and is a fresh young red. It will be a beautiful match 
for the fruity nutty richness of the Heidi Gruyere.   
 

2005 Corte Giara Pinot Grigio              Veneto, Italy 
Corte Giara is a company from the Veneto region in the North of Italy and is owned by Franco and 
Marilisa Allegrini. It is a company that specialises in the traditional Veronese wines of Valpolicella, Soave 
and Bardolino. Franco, Marilisa and Walter Allegrini of the Allegrini Agricultural Company began the Corte 
Giara projects in 1989. The first Corte Giara wines were bottled in 1995. The family have been involved 
in agriculture since the 15th century. The intention of this company was to emphasise the viticultural 
heritage of Veneto while proving the wines of this region could compete at an international level. All 
wines in this portfolio employ traditional Veneto styles and methods. Under the direction of winemaker 
Franco Allegrini, the process is carefully orchestrated from the selection of the best vineyard sites, 
through winemaking to the final product. Some of the vineyards for this wine are the highest in Veneto. 
These wines are exceptionally good value for the care taken and pedigree of their maker.   
 

The Pinot Grigio is a bright straw yellow with a fresh floral bouquet of wattle flowers. It is fresh and well 
balanced with a long finish. Corte Giara Pinot Grigio vineyards are about 200 meters above sea level in 
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the hills above Lake Garda. It is aged for 4 months before bottling and is then bottle aged for a further 2 
months. There is no maolactic fermentation, which is why it has a fresh lively bouquet. Maleny Le 
Blochon would be complemented by the freshness of this wine and the 12% alcohol content.  
 

2003 Gugial Cotes du Rhône Rouge             Côtes-du-Rhône, France 
The Guigal name is one of the better-known producers of the Cotes du Rhône with a reputation of 
consistency and quality. Etienne Guigal, in the village of Ampius, founded the company in 1946. Within 
the vineyards is the evidence of the Roman walls from 2400 years ago. In 1961, Marcel Guigal took over 
the running of the vineyard when his father became blind. Today, it is run by the 3rd generation family, 
with Philippe Guigal as the vineyards oenologist. The average age of the vines for this wine is 35 years.  
This vintage Cotes du Rhône rouge is 55% Shiraz, 35% Grenache, 10% Mourvedre and a mix of other 
wines. It spends 1½ years in oak, is a beautiful deep dark red and the nose is loaded with scents of red 
berries and spices. The palate is full and round with liveliness as well. It is full bodied, with rich and 
intensely aromatic fruit flavours. With a full fat texture, it is a beautiful Cotes du Rhône. Round and 
smooth tannins that are beautifully balanced give the wine a cellaring age of around 8 years. It will 
match beautifully with the fruity yeast lightly sour finishes of the Emmental  
 

People generally don’t think to match beer with cheese but with the cheese on offer we have selected a 
series of beers that would complement the washed rind and the flavours of the French Swiss style cheese. 
These beers are available as a 6 pack and will be an interesting journey through a number of styles. 

 

Timmermans Kriek               Itterbeek, Belgium 
This is a traditional Belgian lambic fruit beer and is made with real cherries, not cherry essence. Lambic 
is a style of beer brewed only in the Payottenland region (southwest of Brussels in Belgium). Lambic 
beers produced outside of Payottenland are known as Lambic-style. Unlike conventional ales and lagers, 
which are brewed using carefully cultivated strains of brewer's yeasts, lambic beer is produced through 
spontaneous fermentation; fermented by wild yeasts which are native to the Senne valley. These wild 
yeasts give the beer its distinctive flavour: dry, vinous and cidery, with a slightly sour aftertaste. A malt 
and wheat-based beer that is matured in oak barrels, where cherries added to the barrel infuse into the 
beer. Cherries are from the commune of Schaarbeek, and at the end of the 6-9 month maturation, the 
cherries have completely dissolved. It takes 100 kilograms of cherries for a wooden cask of 650 litres. 
Timmermans is a 5% alcohol beer that needs to be drunk well chilled and will make a great match with 
the Gruyere or Emmental.  
 

Karmeliet Tripel            Buggenhout, Belgium 
This blond beer derives its name from the fact it is made from 3 different grains; wheat, oat and barley. 
100% naturally brewed, Karmeliet undergoes bottle fermentation after regular vat fermentation. 
Karmeliet Tripel is brewed according to a recipe from the ancient Carmes de Termonde cloister, dating 
from the 17th century. When it is poured it has sharp golden orange colour with a fluffy white head to 
the beer and strong effervescence in the body of the beer. It is a blond, robust yet smooth beer. The 
aroma is fruity with hints of spice and a touch of bubble gum on the nose. It is a fresh smelling ale with 
a taste that is smooth and sweet with a balanced dry finish. A beautiful Belgian Abbey beer with an 
alcohol content of 8%. 
 

Duvel                 Puurs, Belgium 
Duvel is part of the Duvel Moortgat group, founded in 1871 as an independent producer of authentic 
specialty beers and premium brands. Duvel means devil in Dutch and was first made by Albert 
Moortagat. The bitterness of this beer is derived from the hops and yeasts used. The yeasts are from the 
same source as that brought out from Scotland in 1918, a closely guarded secret. Duvel is bottled in 
strong brown glass to reduce light strike and in warm climates or conditions, the high carbonation levels 
of this beer, can raise the pressure in the bottle to 15 bars of pressure. A bright light coloured yellow 
beer with a thick frothy white head. Duvel has a large foamy head as it is bottle fermented, where a 
small amount of sugar and yeast are added to the beer before sealing. The yeasty aromas are balanced 
by hints of fruit, apples, pears, grape, citrus, grains and a touch of spice. It is sweet but in a very subtle 
way, and finishes dry with an alcohol level of 8.5%. 
 

Old Speckled Hen          Bury St. Edmunds, England 
This is the first of 2 beers from the Green King brewers in Bury St. Edmunds, Suffolk. Old Speckled Hen 
was first brewed in Abington in Oxfordshire to celebrate the 50th anniversary of the MG car factory. The 
term is from the words “owld speckled ‘un” a term used to describe an old MG, spattered in paint, used 
as a factory run around. It is a fruity ale with rich malty undertones and is rich golden amber in colour 
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with a red tinge. Flavours of malt, toffee and a burnt wheat are prominent with a good bitterness on the 
back of the tongue. Old Speckled Hen has a touch of sweetness with out being cloying with a 5.2% 
alcohol content. 
 

Ruddles County Ale           Bury St. Edmunds, England 
Ruddles is one of Britain’s most popular ales. The brewery was established in 1858 in Langham, Rutland. 
This was the home of the brewery, until it was closed in 1997. The local Langham well water was said to 
give the beer a unique character and quality, which enhanced the brewery's reputation. Ruddles County 
has a dry bitter flavour because of the rare Brambling Cross species of hops used. It has a deep brown 
colour with reddish tones. The nose is tantalising with soft fruits and hops. Flavours of burnt toffee and 
caramel, with a pleasing dry bitterness, race over the palate. It is a true bitter in style and is 4.7% 
alcohol .  
 

Warsteiner                    Warstein, Germany 
This brewery lies deep in the Arnesberg Forrest Park outside of Warstein Germany. It is Germany’s 
largest privately owned brewery. Owned by the Cramer family who have been brewing since 1753. 
Warsteiner is a pilsner style beer with a smooth rich full-bodied taste. It has a thick creamy head and 
refreshing hop finish with no bitter aftertaste. It is a thirst quenching beer. The beer uses forest spring 
water and malted summer barley and only German hops. It has no chemicals, additives or preservatives 
and has a 4.8% alcohol level. 
 
 

AUTOMATIC CHEESE OFFER 
As mentioned in the opening page of this offer, we are aware many of you are busy and do not get 
around to filling in the form before the due date, and so either miss out on some cheeses or do not get 
to submit your order at all. To help customers with this, we are offering you the chance to have an 
automatic order of the 6 cheeses sent to you every offer. You can choose either a blue ribbon size or 
essential size. Every offer it will be sent to the delivery address we have on file. Of course our other 
goodies can always be ordered and we would ask that they be ordered by the Wednesday before the 
send out date so we can ensure we have all the stock. Please read the conditions listed below and if you 
wish to have your cheese automatically sent to you, please fill in and return this form.  
 

Conditions 
¥ An order will automatically be generated for each offer in the year from the date signed below  
¥ The order will be sent out on the date stated under the heading “invitation to order” 
¥ Any cancellation or change to your standard order must be advised by telephone, prior to the 

closing date for orders, or your bank account will be charged as normal within 5 working days of the 
order being dispatched. 

¥ All items in the shopping list and wine list may be added to your standard order. Please place your 
order for these items by the Wednesday prior to delivery date.  

 
 

Name:-  

Member Number:-  

Size required:- 

(Please circle) 
BLUE RIBBON ESSENTIAL 

I, the undersigned, have read the above conditions and give The Cheese Club at Richmond Hill 
Cafe & Larder permission to automatically generate an order of the size stated above for each 

offer. 
   

Signature  Date:- 
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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 4 , 2 0 0 6   

 

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

If you have an auto generated order or is this a separate order/ new order (please circle)  Separate New 
 

Delivery & Payment Details:                 
 

Name:                    

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

Business 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 04, 2006-Winter Warmers  1 of 3 
Cheese- Please tick the cheeses and sizes you 
wish to purchase 

Blue Ribbon 
Size 

Essential  
Size  Price Total  

Papillion Brebille 
100gm unit 

 2 units 
$17.00 

 1unit 
$8.50 

$8.50 each  

Holy Goat Veloute 
Approx 130gm unit 

 2 units 
$28.00 

1 unit 
$14.00 

$14.00 each  

Marcel Petite Emmental *  400 gm* 
$21.60 

 200 gm* 
$10.80 

$54.00/kg*  

Heidi Gruyere *  400 gm* 
$20.00 

 200 gm* 
$10.00 

$50.00/kg*  
Maleny Le Blochon * 
Approx 200gm unit  

 2 units* 
$22.80 

 1 units* 
$11.40 

$57.00/kg*  

Gippsland Blue *  400 gm* 
$20.00 

 200 gm* 
$10.00 

$50.00/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 Patrizia’s Castagnaccio in a silver tin Minimum 450grams $15.00   
RHCL Pork & Pistachio Terrine 200gm  $40.00/kg   
RHCL Chestnut Pancake Mix 600gm mix $10.50   
Maggie Beer Vino Cotto 250ml $24.50   
Wild Honey Aparies Range Banksia 375gm $9.50   
 Kamarooka 375gm $9.50   
 Orange Blossom 375gm $9.50   
Avocado Oil  500ml $31.00   
PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL FOUR ORDERING SECTIONS. Continued overleaf... 
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 ORDER FOR  (name): ___________________________________   phone:  (___)___________________________ 
2. Our Larder Favourites  (continued)                        2 of 3 Price Quantity Total 
Fräus European chocolate mix- classic selection 6 x 25 gram sachets $13.00   
Fräus European chocolate mix- mixed selection 6 x 25 gram sachets $13.00   
RHCL  Rhubarb & Strawberry Jam 360 grams $11.00   
Will Studd’s Cheese Slices 1 x DVD  $29.95   
Cheznuts Whole Frozen Peeled Chestnuts 400grams $19.90   
RHCL Chocolate Sauce 125gm tub $3.60   
Annie Smithers’ Quince Jelly 350 grams $11.00   
Annie Smithers’ Medlar Jelly 350 grams $11.00   
RHCL Baghdad Marmalade 380 grams $11.00   
RHCL Pear & Mustard Seed Chutney 320 grams $11.00   
RHCL French Cornichons 300 grams $8.50   
RHCL Honey Toasted Muesli 500 grams $11.80   
RHCL Coffee Beans  250 grams $11.70   
RHCL Coffee Beans  500 grams $23.50   
RHCL Ground Coffee- Regular 250 grams $10.50   
RHCL Ground Coffee- De Caffinated 250 grams $13.50   
Beeches Sun Dried Pears * (please circle) 250gm      or       500gm $52.00/kg   
Beeches Sun Dried Thompson Seedless Grapes* 
(please circle) 250gm      or      500gm $35.00/kg   
Lescure Unsalted Butter 125gm       or       250gm $3.80 / $7.50   
Lescure Sea Salt Flake Butter 250gm unit $8.50   
RHCL Cheesy Mix 350gm tub $13.50   
Grana Padano* (please circle)  250gm        or       500gm $30.00/kg   

Parmigiano-Reggiano * (please circle)  250gm        or       500gm $42.00/kg   
French Raclette 250gm        or       500gm $52.00/kg   
Brie de Nangis  1/2              or        1/4  $58.00 wheel   

*Please note that price is per kilogram only. Actual weight and cost may vary slightly. 
3. Wine List                                                           3 of 3 Price Quantity Total 

2004 Hugel Gentil  Riquewihr, Alsace, France $22.50/750mls   

2004 Chanson Viré Clessé Burgundy, France $32.00/750mls   

1986 Marc Brédif Vouvray Loire Valley, France $48.00/750mls
 

  

2003 Bizantino Primitivo Puglia, Italy $19.90/750mls   

2005 Corte Giara Pinot Grigio Veneto, Italy $19.90/750mls   

2003 Gugial Cotes du Rhône Rouge Côtes-du-Rhône, France $28.00/750mls   

Beer Selection 6 beers various sizes (shipping weight 4kg)  $47.00/ 6 units   

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   

Please note that the Essential size cheeses will fit into the 3kg Box.   
For larger orders please allow for a 5kg box. TOTAL   

Please make allowances in your weight calculations for packaging & seasons (see above weights). 
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  


