
 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, Kim, Nicola, Shannyn, or Jessica during business hours with your thoughts 

Richmond Hill Cafe & Larder  
The Cheese Club 

Offer Number 3, 2010 
Mother should know! 

 
 

Let's all get up and dance to a song  
that was a hit before your mother was born  
Though she was born a long, long time ago  
Your mother should know  
Your mother should know  
(“Your Mother Should Know”, Lennon/McCartney, 1967) 

 

All mothers know and it has nothing to do with how long ago she may have been ōƻǊƴΦ aƻǘƘŜǊǎ ŀǊŜ άŀƭƭ ƪƴƻǿƛƴƎέ 
with a good portion of our matriarch members being very knowledgeable about their cheese. This offer sees a 
Ƙƻǎǘ ƻŦ ƻƭŘ ŦŀǾƻǳǊƛǘŜǎ ƻǊ ΨƘƛǘǎΩ ŀƴŘ some new cheeses to make everyone get up and get excited! 

 

 

Besace Chevre Affine Rouzaire Camembert 

 

DƻŀǘΩǎ Ƴƛƭƪ 
Ashed, surface-ripened 

Perigord, France 

/ƻǿΩǎ ƳƛƭƪΣ 
Surface-ripened,  

white mould  
Ile-de-France, France 

Saint Vernier 

  

Coolea 

/ƻǿΩǎ ƳƛƭƪΣ 
Surface-ripened,  

washed rind 
Frânche-Comté, France 

/ƻǿΩǎ ƳƛƭƪΣ 
cooked curd 

Macroom, West Cork,  
Ireland 

 

[Ω9ǘƛǾŀȊ  Crozier Blue 

 

 
/ƻǿΩǎ ƳƛƭƪΣ 

Un-pasteurised cooked curd 
Vaudoises Alps, Switzerland 

{ƘŜŜǇΩǎ ƳƛƭƪΣ .ƭǳŜ 
Tipperary, Ireland 

 

This offer also sees our Wine Cellar clear out as our brand new wine list is wowing customers. So to help clear some 
space we have included a selection of wines from our cellar at unprecedented prices. There is limited stock of these 
wines so it will be on a first come first serve basis.  
Some of you may be sending mum a gift from this offer. We ask that if you, or the recipient, do not have cheese by 
Wednesday morning, 4th of May please call us so we can see where your parcel is in the shipping process. ²Ŝ ŘƻƴΩǘ 
want any Mums to be disappointed! 
 

You can order by fax, phone, or via our website at www.rhcl.com.au. To order online simply log on to our website 
and go to the Cheese Club section. To access your online account for the first time, please use your e-mail address 
ŀǎ ȅƻǳǊ ǳǎŜǊƴŀƳŜ ŀƴŘ άŎƘŜŜǎŜέ ŀǎ ȅƻǳǊ ǇŀǎǎǿƻǊŘΦ LŦ ȅƻǳ ƘŀǾŜ ƴƻǘ ǎǳǇǇƭƛŜŘ ǳǎ ǿƛǘƘ ŀƴ Ŝmail address in the past or 
you have any trouble accessing your account, please contact us and we will be happy to guide you through the 
process.  
 

Our next Cheese Club will be in time for the QueenΩs Birthday weekend where you can experience some beautiful 
Winter warming favourites. 
 

The Cheese Club Team

http://www.rhcl.com.au/
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What is on offer? 
 

Cheese Blue Ribbon  Essential  Cost 
Besace Chevre Affine 

120 gm unit 
DƻŀǘΩǎ ƳƛƭƪΣ ŀǎƘŜŘ ǎǳǊŦŀŎŜ-ripened 

2 units 
$ 39.80 

1 unit 
$ 19.90 

$ 19.90 unit 

Rouzaire Camembert  

250 gm unit 
/ƻǿΩs milk, Surface-ripened, white mould  

2 units 
$ 36.00 

1 unit 
$ 18.00 

$ 18.00 unit 

Saint Vernier 

200 gm unit 
/ƻǿΩǎ ƳƛƭƪΣ ǎǳǊŦŀŎŜ-ripened washed rind 

2 units 
$ 46.00 

1 unit 
$ 23.00 

$ 23.00 unit 

[Ω9ǘƛǾŀȊϝ 
20-30kg wheel 

Un-pasteurized cooked curd 

400gm 
$ 44.00* 

200gm 
$ 22.00* 

$ 110.00/kg 

Coolea * 
10-12 kg wheel 

/ƻǿΩǎ ƳƛƭƪΣ ŎƻƻƪŜŘ ŎǳǊŘ 

400gm 
$ 36.00* 

200gm 
$ 18.00* 

$ 90.00/kg 

Crozier Blue* 
2kg wheel 

{ƘŜŜǇΩǎ ƳƛƭƪΣ ōƭǳŜΣ ±ŜƎŜǘŀǊƛŀƴ wŜƴƴŜǘ 

400gm 
$ 48.00* 

200gm 
$ 24.00* 

$ 120.00/ kg 

*Please note that prices are per kilogram and the actual weight and cost may vary slightly. 
 

As there are limited stocks available for some of these cheeses, ordering will work on a ‘first come, first served’ basis.  
 

If a cheese is unavailable, we will substitute it with the closest alternative. 
 

 

Deadline for ordering is Thursday 30th of April 2010 
Estimated delivery dates:- (unless otherwise arranged) 

Interstate Tuesday 4th May 2010** 
(** please see information below) 

Local Courier 
(inner city Melbourne) 

Monday 3rd of May 2010 
(unless otherwise arranged) 

Personal Collection Monday 3rd of May 2010 
 (For earlier collection please contact us) 

How to order 
 

To place your order, complete the order form and return it by post or fax.  
Or shop on-line by logging on to www.rhcl.com.au 

Phone 03 9421 2808, during business hours and ask for Palma, Kali or Jessica. 
 

**IMPORTANT INFORMATION** 
 

If you have NOT RECEIVED your order by 12pm noon, Wednesday 5
th

 of May 
PLEASE CONTACT US IMMEDIATELY 

 

¶ If your order is a gift, please call the recipient to check that their parcel has arrived by Wednesday.  
 

¶ Where possible please supply a business address as the delivery address. 
 

 

Please clearly mark the ‘ATL’ (authority to leave) box in the delivery section. This means that it is safe to leave your 
parcel at your door (or wherever else you specify). Without this your parcel will be returned to the local post office 
and a further delivery fee may apply. You would not tick this box if you elect a business address. 
 

Business address deliveries: Such deliveries must include the following information: Business name, business 
operating hours, and the full name of contact person e.g. receptionist, security guard, etc.  
Home deliveries: Please clearly state where the parcel is to be left if nobody ƛǎ ŀǘ ƘƻƳŜΤ ŦƻǊ ŜȄŀƳǇƭŜΣ άŀǘ ǘƘŜ ōŀŎƪ 
ŘƻƻǊΦέ 

48-50 Bridge Road, Richmond, Victoria 3121, Australia 
Telephone: 61 3 9421 2808, Ext. 2 Facsimile: 61 3 9422818 

Email: thecheeseclub@rhcl.com.au, 
Web: www.rhcl.com.au

mailto:thecheeseclub@rhcl.com.au
http://www.rhcl.com.au/


 

 

The Cheese Club 
Cheese Notes Offer 03, 2010 

 

Besace Chevre Affine 
DƻŀǘΩǎ ƳƛƭƪΣ surface ripened                  Perigord, France 
This is another first for the Cheese Club ǿƛǘƘ ŀ ōǊŀƴŘ ƴŜǿ ƎƻŀǘΩǎ ŎƘŜŜǎŜ ŦǊƻƳ tŜǊƛƎƻǊŘ, France. As I write this, the 
shipment of cheese is awaiting the journey from France. This is not the only cheese coming to us by air freight for 
this offer. We wait with baited breath for flights to resume in Europe. So fingers crossed that this cheese will make 
its shipment. 
 

Besace Chevre is made in a number of places in France ranging from the Rhone Alps, Savoie, Provence and in this 
case, Perigord. The word Besace literally translates as wallet or purse and was the name used to describe the small 
sack like purse shepherds carried, which had a drawstring around the top as a closure. It formed a little sack shape, 
hence the name of this cheese.  
 

Perigord in South West France is the traditional name, but its official department name is Dordogne. Situated 
between the Loire Valley and the High Pyrénées, Dordogne is named after the river that runs through it. Locally it is 
known as the Périgord by the French which is linguistically related to the language of the Gauls who had inhabited 
the area. Perigord/Dordogne is known for its lush verdant fields, high plateaus and forests of oak trees. Périgord is 
famous for its walnuts, foie gras, preserves and is home of the French black truffle. This Besace is produced by the 
company Le Chevrefeuille (which translates as honeysuckle) located in Nontron. Norton is situated in the heart of a 
French National park, South of the city of Limoges.  
 

Traditionally, when the cheeses were made they were formed by placing the curd in muslin or cheese cloth which 
was gathered together and then tied at the top and hung to dry, thus the distinctive shape. Nowadays a much 
simpler mould is used. Once drained, they are rolled in vegetable ash, which acts as a preservative. The cheeses 
are then allowed to ripen over a 4 week period before being released for sale. As the cheese matures they will 
develop a thin rind of white mould with hints of blue and grey mottled moulds. This helps to create the delicate 
fresh citric tang typical of goat's cheese from South West France.  
 

When young it will have a chalky fudge texture. As it ages it will become creamy and slightly runny near the rind. 
Further ageing results in the flavour showing more pronounced saltiness and an earthy goat flavour. The paste will 
become firmer, drier and more even in texture. Serve with a Sancerre, Sauvignon Blanc, good crusty bread and 
another specialty of the region, walnuts.  
 

Rouzaire Camembert   

/ƻǿΩǎ ƳƛƭƪΣ ǎǳǊŦŀŎŜ-ripened white mould                 Île-de-France, France 
When is Camembert a Camembert? Just what does the name mean? For this offer we have an Île-de-France 
Camembert, a Camembert in style of but not a Camembert under AOC law. Rouzaire Camembert is a fusion of the 
craftsmanship and skills from the Île-de-France and Normandy to create this Camembert style cheese.  
 

Camembert is credited with being created by a young woman called Marie Fontaine (later married and became 
Marie Harel). The story goes that a young priest was fleeing from the Brie region during the French Revolution. He 
was offered refuge at a Beaumoncel, a farm in Normandy outside of the village of Camembert, in 1791. It was there 
the legend goes that he met Marie Fontaine. He passed on his knowledge of making Brie cheese, which Marie 
combined with the local specialty of making washed rinds (Normandy is the home of washed rinds Livarot and Pont 
[ΩEveque). After that, her children and grandchildren (Paynel and Serey families) continued to make this cheese. 
Camembert was not famous in France until the second half of the 19th Century. It was a locally known cheese as it 
was only available in the Normandy market town of Vimoutiers.   
 

Camembert became famous with the opening of the Paris-Lisieux-Caen railway in 1850. Suddenly a difficult journey 
of 3 days careful travelling with the delicate cheeses took just 6 hours. Further to this was the invention of the 
clever individual wooden packaging designed by a Monsieur Ridel in 1890. Before this, cheese was carried to the 
markets on beds of straw, thus the availability of Camembert was extremely limited by distance. This packaging 
now meant that Camembert travelled throughout the world. With the advent of the Industrial Revolution, most 
cheeses were industrially made and not hand formed. The quality of the product varied greatly from what the 
original Camembert was a century before. It became an inferior version of its former self. 
 



 

 

In 1926, the Court of Appeals in Orléans decreed that the term Camembert was a generic term belonging to the 
public domain. It could be used by every producer, regardless of the place of manufacture. The only obligation was 
to mention the place of manufacture (France or foreign country) on the product's package, so since this time 
Camembert can be produced all over the world.  
 

In 1983 the AOC term of Camembert de Normandie was decreed to protect this raw milk cheese. The Rouzaire 
affineurs have respected the traditional size of Camembert and have used their exceptional experience and skills to 
create this small brie-like Camembert. How is Camembert different to Camembert de Normandie in flavour? A 
Camembert de Normandie ƛǎ ǎƻƳŜǘƛƳŜǎ ŘŜǎŎǊƛōŜŘ ŀ ŎƘŜŜǎŜ ǘƘŀǘ άǎƳŜƭƭǎ ƭƛƪŜ ǘƘŜ ŦŜŜǘ ƻŦ DƻŘ ǿƛǘƘ ŀƴ ŀŦǘŜǊǘŀǎǘŜ ƻŦ 
ŎƻƻƪŜŘ ŎŀǳƭƛŦƭƻǿŜǊ ŀƴŘ ǿŜǘ ǎǘǊŀǿέ ό/ƘŜŜǎŜ {ƭƛŎŜǎΣ ²ƛƭƭ {ǘǳŘŘΣ нллтΣ ǇƎ мслύΦ !ƭƭ ƻǘƘŜǊ /ŀƳŜƳōŜǊǘǎ ŘƻƴΩǘ ŎƻƳŜ 
anywhere near this pungency. Rouzaire Camembert is a great approximation. Milder and sweeter than Camembert 
de Normandie, it expresses the rich pastures of the Ile-de-France which is fed by the Seine and Marne Rivers.  This 
shipment is also being airfreighted as they did not make the boat. So fingers crossed that the Icelandic volcano 
ŘƻŜǎƴΩǘ hold up our freight. Due to being air-freighted, these cheeses will have a longer than normal shelf life, 
allowing you to enjoy the cheese for a longer period. Milky, with a hint of Brassica such as broccoli, this is a good 
ΨƳƛŘŘƭŜ ƎǊƻǳƴŘΩ for those who find Camembert de Normandie too strong.  
 

Saint Vernier  
/ƻǿΩǎ ƳƛƭƪΣ surface-ripened washed rind             Frânche-Comté, France 
Saint Vernier is the perfect washed rind to introduce people to the joys of eating washed rind as it is luscious and 
gentle in comparison to some of the big meaty and ΨǇƻƴƎȅΩ washed rinds from Normandy and the Alsace. Made by 
ƻƴŜ ƻŦ CǊŀƴŎŜΩǎ Ƴƻǎǘ ŎƻƴǎƛǎǘŜƴǘ ǇǊƻŘǳŎŜǊǎΣ WŜŀƴ tŜǊǊƛƴ Ŝǘ CƛƭǎΣ ƘŀƛƭƛƴƎ from the Frânche-Comté region, Saint Vernier 
was first created in 2002. The surface of this cheese is washed with a local wine known as Savagnin, from the 
Haute-Jura region; the characteristics of this wine lending a distinctive flavour to this cheese. Savagnin is the 
infamous grape variety that has been planted by many Australian vineyards thinking it was Albariño. 
 

In the Haute-WǳǊŀ ǘƘŜǊŜ ƛǎ ŀ ǇǊƛȊŜŘ ƭƻŎŀƭ ΨȅŜƭƭƻǿΩ ǿƛƴŜ ŎŀƭƭŜŘ Vin Jaune, which was first made in the fourteenth 
century from the Savagnin grape. It is believed that the Savagnin grape is identical to the Traminer of German and 
Alsace origin. Vin Jaune is made from very ripe Savagnin grown at low yields. It undergoes conventional and 
malolactic fermentation and is then transferred to old Burgundy pièces (barrels) that are incompletely filled and 
placed in the producer's cave à Vin Jaune. These caves may be attics, cellars or simple storage warehouses 
sometimes all three for more complexity, and it is essential that they are well ventilated and not subject to 
temperature fluctuations. These conditions allow the voile or film of yeast (similar to flor in Sherry) to form on the 
surface of the wine. The wine stays like this for at least six years, during which a slow oxidation will have taken 
place, the voile protecting it during this process from becoming vinegar. Those pièces that do not make the grade 
are withdrawn and the wine is sold simply as Savagnin white wine (a sort of baby or second Vin Jaune). Savagnin 
grapes display a citrus, nutty nose with an almost sherry like flavour and with good mineral acidity. The major taste 
characteristic of Savagnin wine is a lemon or lemon peel character with a long acidity. 
 

Saint Vernier, once washed with this wine, develops a typical smear ripened cheese character of yeast with a 
distinctive yet delicate sherry-like flavour. The wine washed surface helps balance the rich, creamy paste of the 
interior. This cheese is not as bitter on the rind as a Normandy washed rind and displays a more fruity flavoured 
rind. Saint Vernier would be excellent with a good, rich Chardonnay or Vouvray, fresh or dried pear and a crusty 
loaf of bread. An excellent washed rind perfect for the last of the warm days in the Indian summer that is casting its 
spell over much of South East Australia. 
 

Coolea *(koo-LAY) 
/ƻǿΩǎ ƳƛƭƪΣ ŎƻƻƪŜŘ ŎǳǊŘ               Macroom, West Cork, Ireland 
 

Last offer saw a traditional Boerenkaas which was almost 5 years old. Coolea is an example of the spread of Dutch 
cheese making styles brought to countries by Dutch immigrants pining for foods from home. In the past we have 
offered a 3 year old version of Coolea. Currently we have cheeses that are almost 2 years old and as such, have a 
less developed grassiness, but have the rich buttery flavour typical of the lush green hills of Ireland. 
 

Most hard cheese from the British Isles tend to be made in the style of cheddar. Coolea however is based on Dutch 
Gouda. Made in a similar size to traditional Dutch Gouda, these wheels are approximately 7 kilograms. As is 
traditional with most Dutch cheese, it has a breathable wax coating. 
 

Coolea was created over 20 years ago by a  Dutch couple, Helene & Dick Willems who bought a farm in Macroom in 
a remote part of County Cork (County Cork is situated in the South-West of Ireland). In the Netherlands, Helene had 



 

 

run a discothèque and several pubs and no longer wanted to be involved in the restaurant and hospitality industry. 
She thought it was time to enjoy the peace and quiet of their remote property. The pastures of the farm were rich 
and lush so the couple purchased a herd and bred enough cattle (predominately Friesian-Holsteins) to eventually 
start making cheese. Their son Dickie, and his wife Sinead, took over the mantle of cheese maker and of running 
the farm in 1999 when Helene and Dickie retired. The couple are continuing the fine tradition of handmade Gouda.  
 

Coolea cheeses are named after a nearby village, with the paste of the cheese a light to deep yellow straw colour 
depending on age, with a smooth, slightly creamy texture. It is not as candy sweet as Dutch Boerenkaas Gouda. For 
cheese to age for this long you need to expel as much moisture as possible from the cheese. This happens by 
cutting the curd up into tiny pieces, then cooking the curd (thus the term cooked curd), then pressing the curd in a 
mould under high pressure. This pressing of the curd for several hours further expels the whey and creates the 
uniform smooth texture of the paste. 
 

These wheels have a nutty piquant flavour with hints of caramel and butterscotch, which reflects the rich herbage 
of the lush pastures in Cork. This then follows with saltiness and a touch of acidity. The intense flavours means only 
a little is needed to experience the richness of this cheese. Coolea makes an excellent table cheese (especially with 
hand crafted dark beers and ales), but can also be used in cooking. 
 

[Ω9ǘƛǾŀȊ 
/ƻǿΩǎ ƳƛƭƪΣ ǳƴ-pasteurised cooked curd               Vaudoises Alps, Switzerland 
[Ω9ǘƛǾŀȊ ƛǎ ōǊŀƴŘ ƴŜǿ ǘƻ ǘƘŜ /ƘŜŜǎŜ /ƭǳō ŀƴŘ Ƙŀǎ ƻƴƭȅ ǊŜŎŜƴǘƭȅ ōŜŜƴ ŀǾŀƛƭŀōƭŜ ƻƴ ǘƘŜ ƳŀǊƪŜǘ here. We have been 
able to secure a supply of quality Swiss cheese because of the work done between Will Studd of Calendar Cheese 
and Rachel Sills who owns KäseSwiss. This passion of Rachel has allowed us to secure this cheese rarely seen 
outside of Europe. 
 

The aim of KäseSwiss is to source the best quality traditional farmhouse cheese from within Switzerland. To 
achieve this, Rachel has formed good partnerships with Swiss cheese makers as well as cheese distributors in 
Switzerland (small owner operated companies), who have similar aims. The end result, the best cheese that is 
available sourced by Rachel and then sold at her stall at Borough market and exported to the world. Rachel and her 
team go to Switzerland every year to try the cheeses. They are so particular that the L'Etivaz for this offer comes 
from a single chalet or farm. This is the second year that KäseSwiss has sourced L'Etivaz from the same farm. These 
wheels were made is the Summer of 2008 (between May and October 2008). 
 

[Ω9ǘƛǾŀȊ ƛǎ ŀ {ǿƛǎǎ AOC cheese that has a very limited supply due to its small period of annual production. It is a 
traditional hard cooked alpine cheese that must be made with raw milk over an open fire using local wood. Similar 
to Gruyere, but much smaller and with differeƴǘ !h/ ƭŀǿǎΣ [Ω9ǘƛǾŀȊ ŀǊŜ ƳŀǘǳǊŜŘ ŦƻǊ ŀ ƳƛƴƛƳǳƳ ƻŦ мп ƳƻƴǘƘǎΦ Lǘ ƛǎ 
only produced in the warm months of May to October once the snow has melted and the lush wild flowers and 
grasses appear in the pastures. This Alpine zone is known as the Pre-Alpine Massif. This alpine zone traps the 
humid air that comes off the Atlantic at this altitude (1000 -2000 meters). The humidity in the air, along with 
diversity of soils, creates the unique pastures and meadows that are then expressed in the milk, and thus the 
cheese.  
 

aƛƭƪ ŦƻǊ [Ω9ǘƛǾŀȊ Ƴǳǎǘ ŎƻƳŜ ŜȄŎƭǳǎƛǾŜƭȅ ŦǊƻƳ ǘƘŜ ŎƘŀƭŜǘΩǎ ƘŜǊŘ ƻŦ ŎƻǿǎΦ ¢ƘŜǎŜ ǇƛŎǘǳǊŜ ōƻƻƪ ǇŜǊŦŜŎǘ ŎƘŀƭŜǘǎ ŀǊŜ 
exactly like those in the story of Heidi. Remote and cut off from the world, these chalets often have a suspended 
cable being the sole contact between the cheese maker, his family and the valley below. Cheese must be produced 
on the same premises, generally in a shed next to the barn or housing shed for the cattle. The cattle are kept in 
housing sheds under the house which helps to keep the home warm in Winter. Each chalet has approximately 30-
50 cows and produces 2-3 cheese per day. In fact production is so low that the entire production of L'Etivaz for 
Switzerland is approximately 400 tonnes or 20,000 wheels. Being able to secure some wheels is no mean feat! 
 

¢ƻ ǇǊƻǘŜŎǘ ǘƘŜ ƴŀƳŜ ƻŦ [Ω9ǘƛǾŀȊΣ ŀ Ŏƻ-operative with strict governing rules was formed. Started in 1932 the co-
operative was formed so cheese makers had central maturation cellars and a governing body to market its 
cheeses. Starting with a capacity for 3200 wheels in 2004 the cooperative expanded and now has room for 20,000 
wheels. In 2008, the number of co-operative members stood at 72 spread out over 130 alpine farms. 
The following is a listing of simplified rules and methods governing tƘŜ ǇǊƻŘǳŎǘƛƻƴ ƻŦ [Ω9ǘƛǾŀȊΦ  

¶ Milk must come from producers in the Vaudoises Alps 

¶ Morning milk is placed in copper cheese milking kettles. (These kettles often hold less than 1000 litres of 
milk). Skimmed evening milk is added later.( Fat skimmed from the evening milking is used to make butter) 

¶ The kettle must be heated by a wood fire only   

¶ Naturally occurring lactic bacteria is added along with animal rennet 



 

 

¶ /ǳǊŘǎ Ƴǳǎǘ ōŜ Ŏǳǘ ǳǎƛƴƎ ŀ ǘǊŀŘƛǘƛƻƴŀƭ ŎǳǊŘ ƪƴƛŦŜ ŎŀƭƭŜŘ ŀ ΨǘǊŀƴŎƘŜ-ŎŀƛƭƭŞΩΦ ¢ƘŜ ŎǳǊŘ ƛǎ Ŏǳǘ ǳƴǘƛƭ ƛǘ is the size of 
small beads 

¶ The beads of curds suspended in the whey must then be reheated over the flame and stirred continuously. 
This mix must reach 57°C.  

¶ A pole is used to remove the kettle from the flame. The cheese maker with assistance, generally his wife, pulls 
cheese cloth over a frame which is then slipped underneath the mass of curd. The curd is swiftly lifted out and 
allowed to drain. Once drained it is placed into a linen lined mould. 

¶ The moulds are then placed in a press causing the remaining whey to drain. Cheeses are turned several times 
during this draining process to ensure even distribution of the curd. Also during this turning process the 
cheese maker will place a casein mark with his initials and the "L'Etivaz AOC" brand. 

¶ The cheeses remain under the press until the next morning, when they are replaced by the new cheeses of 
that day. 

¶ At this stage, cheeses weigh between 10-38 kg and are unmoulded and rubbed with salt. The wheels are 
rubbed daily with salt and are stored at the chalet on planks of Spruce, kept between 10 to 16°C. After this 
they are then moved to the co-ƻǇŜǊŀǘƛǾŜΩǎ ƳŀǘǳǊƛƴƎ ǊƻƻƳǎΦ 
¶  

The affineurs of the wheels then take over at the co-operative. The Co-ƻǇŜǊŀǘƛǾŜ Ƙŀǎ ŀƴ άŀŘǾƛǎƻǊέ ǿƘƻ Ǿƛǎƛǘǎ ŜǾŜǊȅ 
cheese maker/farmer during the season to discuss their cheeses. This collaboration is especially important for the 
farmers, as this is often the only outside contact they have for the summer. Everyday cheeses arrive at the co-
operative cellars. First they are immersed in a brine bath for 24 hours. From then on the cheeses are salted and 
regularly brushed. The salt used is sourced from the Vaudoises Alps and is known as Saline de Bex. The wheels are 
stored on rough hewn Spruce boards, turned and brushed every 5 days until mature enough to be sold. From 
everything listed you can see it is a physically demanding lonely job and the maturation is time consuming which is 
reflected in the price and rarity of this cheese.  
 

This rare cheese has incredible flavour. It has grittiness from the calcium crystals that have formed through ages as 
they are just shy of 2 years old. Slightly softer physically than gruyere, due to the smaller size, texturally it feels 
drier on the palate. It has amazingly complex flavours, A herbal sweetness at the beginning is overtaken by a rich 
smoked hazelnut with a fruity flavour on the end. Enjoy this traditional Swiss cheese; a result of hundreds of years 
of Swiss tradition! 
 

Crozier Blue  
{ƘŜŜǇΩǎ Ƴƛƭƪ ōƭǳŜ                   Tipperary, Ireland 
It has been a long while since we offered a product form the Grubb family, makers of the famous Irish blue cheese, 
Cashel.  The Grubb family have been producing dairy products since the 1950s (mainly butter and potted cream) 
ƻƴ ǘƘŜƛǊ ŦŀǊƳ Ψ.ŜŜŎƘƳƻǳƴǘΩ ƛƴ ¢ƛǇǇŜǊŀǊȅ /ƻǳƴǘȅΦ ²ƛǘƘ the depressed farming economy in Ireland in the early 
ŜƛƎƘǘƛŜǎΣ [ƻǳƛǎ ϧ WŀƴŜ DǊǳōōΣ ǘƘŜ ŎǳǊǊŜƴǘ ƎŜƴŜǊŀǘƛƻƴ ŀǘ Ψ.ŜŜŎƘƳƻǳƴǘΣΩ ƭƻƻƪŜŘ ŀǘ ǿŀȅǎ ƻŦ diversifying. Jane had 
been a chef for many years and researched the possibility of making cheese. She found that there was no native 
blue produced in Ireland, and yet Danish Blue was a top selling product in Ireland. The first Cashel Blue was made 
in 1984. 
 

Henry and Louis Clifton Browne, of Crozier dairy products, nephews of Louis and Jane Grubb, enlisted the expertise 
of the Grubbs and their Dutch cheese maker Geurt van den Dikkenberg in the making of Crozier Blue. This family 
link led to the 2 families working closely together to produce award winning and consistent farmhouse blue 
cheeses. Louis and Henry look after the animal husbandry, milk production, quality control and marketing side of 
Crozier Blue, while Jane and Louis Grubb use their expertise in cheese-making to create the Crozier Blue. 
 

The idea of Crozier Blue was conceived in 1993 when Henry started experimenting using milk from six sheep. Over 
the next few years, various recipes and flock improvements were undertaken. Part of that was to import the 
proven milking sheep breed, Friesian ewes, from Britain. By 1999, Crozier Blue was in full production and had 
started to win specialist cheese-making awards.  The name Crozier Blue comes from a play of words between the 
ōƛǎƘƻǇΩǎ ŎǊƻƻƪ όǘƘŜ ŦŀǊƳ ƛǎ ŀōƻǳǘ м ƪƛƭƻƳŜǘǊŜ ŦǊƻƳ ǘƘŜ ŦŀƳƻǳǎ wƻŎƪ ƻŦ /ŀǎƘŜƭύ ŀƴŘ ǘƘŜ ŎǊƻƻƪ ƻŦ ŀ {ƘŜǇƘŜǊŘ. (A 
crozier is the stylized staff carried by high ranking pastoral officials in most Christian religions). 
 

MŀŘŜ ŦǊƻƳ ǇŀǎǘŜǳǊƛǎŜŘ ǎƘŜŜǇΩǎ ƳƛƭƪΣ ŀ ǾŜƎŜǘŀǊƛŀƴ ǊŜƴƴŜǘ ŀƴŘ ǇŜƴƛŎƛƭƭƛƴ ŎǳƭǘǳǊŜ Crozier Blue is vegetarian friendly. 
During the miking season the ewes are fed exclusively on the rich fertile limestone based pastures of Tipperary. 
The pastures produce the distinctive buttery sweet milk which is balanced by the penicillin cultures and salt added 
to the cheese. Only available seasonally, Crozier Blue has a beautiful soft velvety texture with a mild yet sweet 
flavour. When young, it is crumbly and subtle, but becomes stronger and creamier with age.  
 



 

 

RŜŎƛǇŜ ƛŘŜŀǎΧ 
For this offer, we have selected a collection of recipes from Patricia Michelson and Stephanie Alexander... 

Richmond Hill Cheddar Biscuits 
From ά{ǘŜǇƘŀƴƛŜΩǎ WƻǳǊƴŀƭέ ōȅ {ǘŜǇƘŀƴƛŜ !ƭŜȄŀƴŘŜǊ όнллмΣ tŜƴƎǳƛƴ .ƻƻƪǎΣ ǇƎΦмффύ 
Ingredients 
170gm unsalted butter  
250gm plain unbleached flour 
150gm mature cheddar, grated 
Salt 
Cayenne pepper 

Method  
Blend butter and flour in a food processor until the mixture resembles breadcrumbs. 
Add the cheese and seasoning and process until the dough forms a ball. Wrap the dough and chill for one hour. 
Roll the pastry out to a ǘƘƛŎƪƴŜǎǎ ƻŦ рƳƳΣ Ŏǳǘ ƛƴǘƻ ǎƘŀǇŜǎΣ ŀƴŘ ōŀƪŜ ŀǘ нллɕ ŦƻǊ мр ƳƛƴǳǘŜǎΦ 
Makes approximately 30. 

Cheese and Herb Calzone 
¸ƻǳ ŎƻǳƭŘ ǳǎŜ ǘƘŜ /ƻƻƭŜŀ ƻǊ [Ω9ǘƛǾŀȊ ƛƴ ǇƭŀŎŜ ƻŦ ǘƘŜ cheddar. This is from άYƛǘŎƘŜƴ DŀǊŘŜƴ /ƻƻƪƛƴƎ ǿƛǘƘ YƛŘǎέ ōȅ 
Stephanie Alexander (2006, Penguin Books, pg.156). Makes 8 pieces 
Ingredients 
1 quantity pizza dough (see below) 
10 basil leaves 
3 sprigs of thyme 
10 stalks parsley 
3 sprigs oregano 
1 handful of rocket leaves 
100gm ricotta 
100gm blue cheese 
100gm Cheddar 
50gm parmesan 
1 clove garlic 
Salt 
Plain flour for rolling 
½ cup extra virgin olive oil 
Fresh ground pepper 
For Dough 
½ cup lukewarm water 
2 teaspoons instant dry yeast 
½ teaspoon sugar 
2 teaspoon extra virgin olive oil 
200gm plain flour, plus extra for flouring 
½ teaspoon salt 
1 tablespoon semolina flour (if using pizza stone) 

Method  
For dough 
Place the water, yeast and sugar in a small dough, mix with the fork and leave for 5-10 minutes until the mixture 
looks frothy. Add the 2 teaspoons of oil to the yeast mixture, and mix well.  Using the scales, weigh the scales, weigh 
the flour, then place it along with the salt, in the bowl of the electric mixer. Add the yeast mixture and beat for at 
least 8 minutes until the dough looks smooth.  Brush the inside of a large bowl with a litre of the extra olive oil, and 
turn the dough into the oiled bowl. Cover with a clean, dry tea towel and put in a draught-free place until the dough 
has doubled in size. This process, which ƛǎ ŎŀƭƭŜŘ ΨǇǊƻǾƛƴƎΩΣ ǿƛƭƭ ǘŀƪŜ ŀǘ ƭŜŀǎǘ м ƘƻǳǊΦ  ¢ƛǇ ǘƘŜ ǊƛǎŜƴ ŘƻǳƎƘ onto the 
workbench and knead briefly, then shape into a round ball, return to the bowl, cover with the tea towel, and leave, 
this time for 20 minutes. 
While this is happening, preheat the ƻǾŜƴ ǘƻ ннлɕ/Φ LŦ using pizza stones, place them on the rack in the oven to get 
very hot. 
Meanwhile, rinse the basil, thyme, parsley, oregano and rocket and dry in a salad spinner. Dispose of any damaged 
leaves and pick out rocket for later. Roughly chop herbs and place in a bowl. Weigh out the cheese and crumble the 



 

 

ricotta and blue cheese into a bowl. Grate the cheddar and parmesan and add to the bowl. Peel and chop the garlic. 
Place in a bowl and work with pinch of salt to make a paste. Add to the other ingredients and mix everything 
together with a wooden spoon. 
Flour the work bench. Halve the pizza dough and rollout each half to form a 26 cm circle. Flour the pizza peels or 
baking trays and transfer the dough to them.  Measure out the oil, and then brush both circles of dough. Spread the 
cheese mix evenly over the 2 dough circles. Grind a little black pepper over the cheeses. Fold each circle of dough in 
half to enclose its filling. Press the edges of the dough together to seal very well. Pierce a few holes in the top. Brush 
the surface with more oil and sprinkle with salt. 
Carefully slide each calzone form the peel or baking tray onto stones or leave in the floured baking trays and place 
trays in the oven. Bake for about 10 minutes until golden. Remove the calzone from the oven and transfer to the 
board. Cut into portions and garnish with a few rocket leaves.  

Cheese Wafers 
From ά¢ƘŜ /ƘŜŜǎŜ wƻƻƳέ ōȅ tŀǘǊƛŎƛŀ aƛŎƘŜƭǎƻƴ όнллмΣ tŜƴƎǳƛƴ .ƻƻƪǎΣ ǇƎΦммсύ 
Ingredients 
For crackers 
430gm unbleached organic flour 
2 tbspn fine sea salt 
1½ tspn ground white pepper 
125ml good olive oil 
15gm fresh yeast or the equivalent dried 
Pure spring or filtered water to bind 
1 egg, beaten 
For the topping 
Mixed herbs, or caraway seed, or grated Parmesan, plus coarse sea salt 

Method  
Make the mixture the evening before you want to eat the biscuits, as you need to leave the dough to rise overnight. 
Either in a food-processor or by hand mix together the flour, salt and pepper. Drizzle in the oil and bind to a paste. 
Dissolve the yeast in a little warm water then add to the flour and mix to a dough. 
Knead either by hand on a floured surface or with the bread hook of a food-processor, and make sure you blend the 
dough thoroughly with good strong hand movements, until it is smooth and holding together, 5 minutes or a little 
longer. Cover with a clean kitchen cloth and leave somewhere warm and without draughts for around 30 minutes. 
Then knead again on a floured surface for 10 minutes. Cover with Clingfilm and place in a fridge overnight, or for at 
least 12 hours.  
With your pasta machine on number 1, start rolling the dough through, turning up the notch after each roll until you 
finish at number 8 ς the dough has passed through 8 times. It should be very thin. You can roll out by hand 8 times, 
but it may be easier to take small walnut sized pieces of dough, roll them into balls, place each individually on a 
ƭƛƎƘǘƭȅ ŦƭƻǳǊŜŘ ǎǳǊŦŀŎŜ ŀƴŘ Ǌƻƭƭ ƻǳǘ ƛƴǘƻ ŀ ǘƘƛƴ Ŧƭŀǘ ŎƛǊŎƭŜΦ tǊŜƘŜŀǘ ǘƘŜ ƻǾŜƴ ǘƻ нллɕ/κпллɕCΦ .ǊǳǎƘ ǘƘŜ ǊƻƭƭŜŘ-out 
dough with the egg wash, sprinkle with coarse sea salt and herbs, seeds or Parimigiano reggiano, then cut it into 
triangles, squares or rounds. Put them on to a greased sheet and slide it on to the middle shelf of the oven. Bake for 
around 7 minutes until golden. Cool on wire racks. 
 

S h o p p i n g  L i s t  O f f e r  0 3 ,  2 0 1 0  

GƻƻŘƛŜǎ ŦǊƻƳ ǘƘŜ wI/[ ƪƛǘŎƘŜƴΧ 
Date & Nut Loaf 

This recipe is from our pastry chef, Bronwyn EadesΩ family, and is one of their favourites. Traditionally boiled, it is 
hard to find old fashioned nut loaf tins. Bronwyn has managed to amend her recipe to create an oven baked moist 
loaf. Baked in a paper mould, this loaf will come as a minimum weight of 350gm. It is vacuum packed so you can 
pop it in the fridge for extended shelf life. To serve, remove form the plastic, wrap in foil in a moderate oven and 
bake until just warm served with lashings of cultured butter. 



 

 

MotherΩs Day ideas from the larder 
¢ƘŜ ŦƻƭƭƻǿƛƴƎ ƛǎ ŀ ƭƛǎǘ ƻŦ ƛŘŜŀǎ ŦƻǊ ŜǾŜǊȅ aǳƳΦ bƻǘ ŀƭƭ aǳƳΩǎ ŀǊŜ ƛƴǘƻ ŎƘŜŜǎŜ ǎƻ ǿŜ ƘŀǾŜ ŀ ǎŜƭŜŎǘƛƻƴ ƻŦ ƭŀǊŘŜǊ 
favourites. These hamper ideas, along with our full range, can be viewed in our Hamper showroom, Level 1, above 
the Café. If you are stuck for ideas then pop on in and see us for some help for something special to spoil Mum. 
 

Champagne on a Lazy Sunday afternoon 

A limited edition NV Veuve Clicquot champagne (750ml) with a stylish re-usable ice bucket and pair of champagne 
flutes, this is the perfect treat for Mum. Matched with the Besace Affine or Rouzaire Camembert, with some pear 
paste and crackers, this is the perfect MotherΩs Day treat. Limited supply of this item, the ice bucket is carefully 
packaged. Shipping is by Australia Post due to size and weight.  
$110.00 before Cheese Club discount. 
 

Sweets for the sweetest Mum 

{ƻƳŜ ƳǳƳΩǎ ƘŀǾŜ ŀ definite sweet tooth and this selection is guaranteed to please any Mum. Consisting of...   

¶ Kennedy and Wilson hand made Milk Chocolate Thins ( 28 per pack),  

¶ 200gm piece of RHCL Chocolate Panforte,  

¶ 150gm strip of RHCL Cumquat & Macadamia Nougat,  

¶ Prestat Luxury truffles (contains 12 hand made truffles from England in a mix of dark, milk and white chocolate. 
Prestat was established in 1902 and are by appointment to the Queen) 

¶ French rose flavoured anise drops from Flavigny, Burgundy, a town famous for this confection. These delicious 
candy have been made to the same recipe since 1591. (50gm exquisite tin) 

$94.50, unboxed before Cheese Club discount 
(for our RHCL wooden presentation box, add $18.00) 
 

Cuppa tea Mum? 

A selection to make any Mum, no matter what age, smile when sitting down to a cup of tea.  
Consists of... 

¶ Japanese tea pot from Zero (formerly known as Bee House teapots). This tea pot has an inbuilt strainer and so 
easy to clean. Comes in black or white and holds enough tea for 2 people. 

¶ Di Manfredi Ground coffee, 200gm. Comes in a specially sealed tin to retain its freshness. This is the coffee we 
use here at RHCL and our sister restaurants Sapore (St.Kilda) and Florentine (Brighton), 

¶ T2 English Breakfast loose leaf tea, 100gm 

¶ T2 Gen Mai Chai Sencha green loose leaf tea, 100gm and to nibble on  

¶ RHCL Shortbread and traditional Yo-¸ƻΩǎ 
$114.00 unboxed before Cheese Club discount 
(for our RCHL Wooden presentation box, add $18.00) 
 

EǎǎŜƴǘƛŀƭǎ ŦǊƻƳ ǘƘŜ ƭŀǊŘŜǊΧ 

RHCL Spiced Pears  
RHCL Pear & Mustard Seed Chutney 
RHCL Onion & Balsamic Jam 
RHCL Green Tomato Chutney 
We have a selection of pickles that can be used in all manner of ways with the cheeses on this offer. Some 
members get regular top ups of their favourites so they are on hand at all times. Have fun and experiment with 
different combinations. Use the preserves as part of a simple yet stylish lunch; good bread, excellent cheese, 
simple salad leaves dressed in olive oil with a dollop of chutney.  
¢Ǌȅ ǘƘŜ ǎǇƛŎŜŘ ǇŜŀŎƘŜǎ ƳŀǘŎƘŜŘ ǿƛǘƘ ǘƘŜ ƎƻŀǘΩǎ ŎƘŜŜǎŜ ƛƴ ŀ ǎŀƭŀŘΣ ƻǊ ŎƘƻǇǇŜŘ ƳƛȄŜŘ ǿƛǘƘ ǇŀǊǎƭey and served 
ǳƴŘŜǊƴŜŀǘƘ ƎǊƛƭƭŜŘ /ƻƻƭŜŀ ƻǊ [Ω9ǘƛǾŀȊΦ {ŜǊǾŜ ŎƘƻǇǇŜŘ ǇŜŀŎƘŜǎ ƴŜȄǘ ǘƻ {ŀƛƴǘ ±ŜǊƴƛŜǊ ǿƛǘƘ ŎǊǳǎǘȅ ǊȅŜ ōǊŜŀŘΦ 
Match Onion & Balsamic jam with the hard cheeses on the offer.  
Use Green Tomato Chutney with the Coolea as the tartness of the pickle will be a perfect foil for the buttery 
richness of the cheese 



 

 

Fine Cheese Company Celery Crackers  
Fine Cheese Company Rosemary Crackers      Bath, England 
LŦ ȅƻǳ ŎŀƴΩǘ ōŜ ōƻǘƘŜǊŜŘ ƳŀƪƛƴƎ ǘƘŜ ŎǊŀŎƪŜǊǎ ŦǊƻƳ ǘƘŜ ǊŜŎƛǇŜ ǎŜŎǘƛƻƴ ǘƘŜƴ ǘǊȅ ǘƘŜǎŜ ŦƻǊ ŀ ǉǳƛŎƪ ŀƴŘ Ŝŀǎȅ 
alternative. The different combinations can be mixed and matched with different types of cheese. Celery matches 
well with blue cheese while the rosemary crackers are excellent with ƎƻŀǘΩǎ cheese. For a change try the celery 
with the Coolea and the Rosemary with the Saint Vernier. 
Marzano Pear Paste      Apuglia, Italy 
Made in Italy, this range of pastes used to come in 300gm packs only, now they are in the much more user friendly 
140gm packs.  To celebrate pear season neary upon us, we have included a wonderful treat. The Marzano family 
have been making the finest quality fruit pastes for many generations. Hailing from Apuglia, in the South of Italy, 
this paste would be fantastic with all of the cheeses on offer with the possible exception of the goatΩǎ cheese. 
 

Truffle Honey   Piedmont, Italy 
One of ƭƛŦŜΩǎ great food matches is truffle infused honey with ǎƘŜŜǇΩǎ Ƴƛƭƪ ōƭǳŜ cheese. Many years ago, this match 
was introduced to us by Richard Thomas (currently maturing cheese at De Bortoli's in the Yarra Valley). This 
particular version is from the Piedmont region of Italy and is from the Tartuflanghe company. The company 
founders, Domenica and Beppe started selling fresh truffles from Piedmont in 1968. They also owned a restaurant 
ά5ŀ .ŜǇǇŜέΣ ǿƘƛŎƘ ǿŀǎ ƛƴ ǘƘŜ ƘŜŀǊǘ ƻŦ !ƭōŀ district. This was listed by the Michelin guide as a reference point for 
lovers of cooking based on mushrooms and truffles. They have been producing products under the brand name 
since 1975. This 40 gram jar is made with Acacia honey from Piedmont and white truffle (tuber magnatum pico) 
from Alba. Try it over the Crozier blue or with fresh pears and Parmigiano. Enjoy this little jar of luxury.  
 

RHCL Cheesy Mix  
A favourite as always is this grown up version of Welsh Rarebit. A favourite with customers, try this for a simple 
and warming dish for breakfast on MotherΩs day! Toast mumΩs favourite bread, spread some RHCL Eggplant & Chilli 
Relish over it. Generously cover with Cheesy mix all the way to the edges (this stops the crust form burning before 
the cheese is melted). Place on a baking tray and grill until the mixture is bubbling. Add ŀ Ƙƻǘ Ǉƻǘ ƻŦ aǳƳΩǎ 
favourite tea and the Sunday papers for a simple but well appreciated start to the day, go Mum! Available in a 
350gm vacuum pouch.  
 

Lescure French Butter    Poitou, France 

hƴŜ ƻŦ Ƴȅ aǳƳΩǎ favourite ways to enjoy a nut loaf was freshly baked with lashings of butter. So pop our loaf in 
the oven until warm and serve with this butter on the side. Autumn this year has seen some amazing wild 
ƳǳǎƘǊƻƻƳǎ ŀǾŀƛƭŀōƭŜΦ 5ƻƴΩǘ ŘƛƳƛƴƛǎƘ ǘƘŜ ŦƭŀǾƻǳǊ ƻŦ ǘƘŜǎŜ ƳǳǎƘǊƻƻƳǎ ǿƛǘƘ ŎƘŜŀǇ ōǳǘǘŜǊ; use a proper French 
Cultured butter such as Lescure with sea salt flakes. [ŜǎŎǳǊŜ ƛǎ !h/ ό!ǇǇŜƭƭŀǘƛƻƴ ŘΩƻǊƛƎƛƴŜ ŎƻƴǘǊƾƭŞŜύ ōǳǘǘŜǊ ŦǊƻƳ 
Poitou-Charentes. This is the butter of choice and a regular standing order for many of our customers. Available in 
250gm unsalted or infused with Atlantic sea salt flakes.  
 

Parmigiano-Reggiano* /ƻǿΩǎ ƳƛƭƪΣ ŎƻƻƪŜŘ ŎǳǊŘ        Emilia-Romagna, Italy 

We are still able to source this great Parmesan and luckily the price is not yet increasing. Enjoy winter coming on 
with hearty minestrone soups or a pasta bake with mushrooms, thyme, parsley and sage with Reggiano. Make 
simple Parmesan wafers by grating Reggiano coarsely, spread out on a baking paper lined tray and cook at low 
temperature until cheese has started to bubble slightly and melted together. Remove from oven, allow it to cool 
and then snap into pieces and use on salads, grilled vegetables etc... Our Pieffe Reggiano is always cut from a 
whole wheel and has never seen the inside of a vacuum bag. Available in 250gram* or 500gram* cuts. 
 

Queso Valdeon* Cow & goat’s milk, blue          Valdeon, Spain 

If you are not a fan of ǎƘŜŜǇΩǎ milk, we are also offering this spicy Spanish Blue. Made in a style similar to Calabres, 
the raw milk cheese from the same region, these wheels are currently fantastic. Queso Valdeon has moistness with 
a sweet spiciness which is screaming out for the last of the seasonΩs purple figs and prosciutto. The goat 
component is only a small amount and stops the cheese from being too buttery and cloying. Available in 250gram* 
or 500gram* cuts. 
 

²ƛƴŜΧ 
With our new wine list we are clearing out our cellar and these are some of the gems which have been hiding 
away. Some wines are only distributed to Restaurants. 



 

 

NV Janz Pinot Chardonnay                     Tasmania 

…match with fresh goat’s cheese, white moulds & gentle washed rinds 
A classic great value Tassie sparkling. Delicate nose of almond with lees, followed by end notes of toast and fig. 
Creamy palate texture. 
 

2002 Robinvale Kerner Riesling                    Murray River, Victoria 

…match with fresh goat’s cheeses 
Kerner's origins are a German crossing of Riesling and Trollinger grapes. This wine is a lively, fresh, and fruity dry 
white. On the nose it has citrus and tropical fruits, while on the palate the flavour of the aromas are evident along 
with some kiwifruit and lemon sherbet. It finishes with a crisp clean acid. 
 

2005 Kesselstatt Wiltinger Trocken Riesling                 Mosel, Germany 
…match with fresh goat’s cheese & milder blue cheese 
This Riesling has delicate fruit aromas of lychee, pineapple and white peaches. On the palate these aromas are 
juicy with a sharp mineral finish. 2005 is seen as being one of the very best vintages of the last 100 years. 
 

2004 Kesselstatt Piesporter Kabinett Riesling                Mosel, Germany  
…match with fresh goat’s cheese & milder blue cheese 
This particular wine is an explosion of fruit on your tongue balanced by the austere minerality of the wine. There 
are aromas of passionfruit, pineapple and peach with the same flavours on the palate tamed by the pleasant 
acidity. 
 

2009 Mr. Riggs Riesling             Watervale, South Australia 

…match with fresh goat’s cheeses 
The delicate nose carries citrus and soft, floral characteristics seamlessly to the palate. The mouth feel is lively and 
lifted offering lemon and lime carefully balanced with bright, fresh fruit sweetness. 
 

2008 Cape Mentelle Sauvignon Blanc Semillon       Margaret River, Western Australia 
…match with fresh goat’s cheeses 
Pale straw with hints of green. Aromas of zesty lime and paw paw fruits, fresh snow peas and fragrant citrus 
blossom are overlayed with hints of blackcurrant. The foreground features lively lemon and lime zest, with crunchy 
sugar snap pea and wheat grass. Generous texture and fruit weight is well balanced by long and even citrus acidity 
 

2007 Roland Tissier Sancerre              Loire Valley, France 
…match with fresh goat’s cheeses 
The palate flavours are on the lean side with light flavours of tropical fruit, citrus, green apple and an unripe 
herbaceous gooseberry back palate followed by a very crisp clean dry finish. 
 

2006 Domaine Laporte le Rochoy Sancerre            Loire Valley, France 
…match with fresh goat’s cheeses 
Wines from the Le Rochoy vineyard express the flinty mineral nature of the soil. Zesty and mineral with a good 
acidity this wine has lots of juicy fruit.  This zesty citrus acidity creates a Sancerre with elegance and vitality. 
 

2008 Cantina Tollo Rocca Ventosa Pinot Grigio          Abruzzo, Italy 
…match with fresh goat’s cheese, mild white mould & mild washed rind  
Golden strawπyellow colour with green highlights. Fruity bouquet with fresh fruit nuances and a delicate flowery 
touch. An excellent fullπbodied, wellπbalanced, and wellπstructured wine. 
 

2004 Daniel-Etienne Defaix Vieilles Chablis                     Chablis, France 

…match with rich strong white moulds and milder washed rind 
Yellow-amber in colour with an aromatic nose of apples, citrus and pronounced mineral notes with a  mineral 
aftertaste. 
 

2004 Henri Gouges Nuits-St-DŜƻǊƎŜǎ Ψ/ƭƻǎ ŘŜǎ tƻǊǊŜǘǎ             Burgundy, France 
…match with strong white moulds & washed rinds 
On the palate, cherry and spice flavours emerge followed by a spicy back palate very good black peppery lift. Ruby-
red. Aromas of black raspberry, spices and flowers. The tannins are firm but broad and sweet. 
 



 

 

 

2006 Chapel Hill il Vescovo Sangiovese        Clare Valley, South Australia  

…match with washed rind, semi hard and fruity style cooked curds 
This particular vintage has aromas of black cherries, bay leaf and pancetta. On the palate, flavours of sun dried 
tomatoes and prunes are balanced by chalky soft tannins with a pronounced savoury finish. The natural acidy of 
the grape makes it pair well with many food choices. 
 

2005 Chateau Haut Batailley             Paulliac, Bordeaux, France 

…match with washed rind & semi hard 
Palate is immediately seen to have a very soft style, with a lot of texture and a wealth of ripe, chewy, mouth-
coating tannins. It has a very flashy, slightly meaty toffee-tinged flavour and along with this there is rather low 
acidity. Nose of crushed blackberry and cherry, with hints of flowers and palate is full-bodied, with a lovely balance 
of silky, caressing tannins and ripe fruit. 
 

нлло ¸ŀǊǊŀƭƻŎƘ Ψ{ǘŜǇƘŀƴƛŜΩǎ 5ǊŜŀƳΩ Cabernet Sauvignon      Yarra Valley, Victoria 

…match with semi hard cheeses & mild cooked curds   
Brick red colour with brick red hue. Medium body. Top note of tea leaf, followed by leather and truffle, the palate 
displays flavours of tea leaf, new leather and earth, the fruit is beginning to fade to dryish tannins.  

 

2007 La Morandina Moscato ŘΩAsti            Asti, Piedmont, Italy  

…match with fresh mild goat’s cheese, fruity hard cooked curds, and very mild blues 
The fresh clear grapiness of this low alcohol wine (5.5%) allows you to enjoy the wine without the hangover. With 
hints of white stone fruits on the nose and palate, along with hints of fresh aromatic herbs such as sage and thyme. 
 

2004 Chateau du Pavillon                   Sainte-Croix-du-Mont, France 

…match with blue cheese 
This wine has complex aromas of citrus fruits with honey and acacia floral aromas. It is rich and unctuous in the 
mouth, very much like a Sauterne.  It has a rich mouth-ŦŜŜƭ ōǳǘ ŘƻŜǎƴΩǘ ƘŀǾŜ ŀ ŎƭƻȅƛƴƎ ǎǿŜŜǘƴŜǎǎ ŀǎ ǘƘŜ ŀŎƛŘ 
present makes it finish clean and dry on the palate. You will experience flavours of candied apricots, vanilla, 
almonds and unstrained honey with a clean mint flavour on the finish. 

 

AUTOMATIC CHEESE OFFER 
We are aware many of you are busy and may not have time to fill out an order form before the due date. This may mean you 
either miss out on some of the 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 order of all six cheeses sent to you automatically. You can choose either a Blue Ribbon size or 
Essential size. Every offer will be sent to the delivery address we have on file. Of course, all our other goodies can always be 
ordered. We ask that they be ordered by the Wednesday before the send out date so that we can ensure we have enough 
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.  

¶ ¢ƘŜ ƻǊŘŜǊ ǿƛƭƭ ōŜ ǎŜƴǘ ƻǳǘ ƻƴ ǘƘŜ ŘŀǘŜ ǎǘŀǘŜŘ ǳƴŘŜǊ ǘƘŜ ƘŜŀŘƛƴƎ ΨƛƴǾƛǘŀǘƛƻƴ ǘƻ ƻǊŘŜǊΩΦ 

¶ 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:- 

 
 



 

 

T h e  C h e e s e  C l u b  
I n v i t a t i o n  t o  O r d e r  O f f e r  0 3 ,  2 0 1 0  
O R D E R  C L O S I N G  D A T E : - T h u r s d a y  3 0 t h  A p r i l  

PLEASE CHECK YOU HAVE COMPLETED ALL THREE ORDERING SECTIONS. 

Membership Name:           Phone:       
 

Delivery & Payment Details:                   
 

Name:                    

Delivery address: ¹ As per my file   ¹ Or my new delivery address (see below) 

Is this a permanent address change? (Please circle)       YES  NO 
 

Do you give an authority to leave if you are not home (ATL)? (Please circle)   YES   NO 
 

If yes, where can it be left?                 

 

Business Name (if applicable)           

                   

State:    Post code:   Contact phone:          

 

Would you like to receive future offers by e-mail? (Please circle)    YES  NO 
 

E-mail address:                  

Payment details  P le a se  m ak e  c h e q u e s  p ay a bl e  t o  R ic h m o n d  H i l l  C af e  &  L a r de r  (no t  T he Cheese C lub) 

As per my file Yes  /  No  Amex    MasterCard  Visa   Diners   Cheque 
 

If no, my new credit card:   

Type:      Number:              

Expiry Date:      /     CCV Number:           Signature:           

1. Cheese Club Offer 03,2010 ς Mothers Day 1 of 3 

Cheeses:  Please tick the cheeses and sizes  

you wish to purchase 

Blue 
Ribbon Size 

Essential 
Size 

Price Cost 

Besace Chevre Affine 
DƻŀǘΩǎ ƳƛƭƪΣ ǎǳǊŦŀŎŜ ǊƛǇŜƴŜŘΣ мнлƎƳΦ 

¹ 2 unit 
$ 39.80 

¹ 1 units 
$ 19.90 

$ 19.90 each   

Rouzaire Camembert 
/ƻǿΩǎ ƳƛƭƪΣ ǎǳǊŦŀŎŜ-ripened white mould, 250gm unit. 

¹ 2 unit  
$ 36.00 

¹ 1 unit  
$ 18.00 

$ 18.00 each  

Saint Vernier 
/ƻǿΩǎ ƳƛƭƪΣ ǎǳǊŦŀŎŜ ǊƛǇŜƴŜŘ washed rind, 

¹ 2 units 
$ 46.00 

¹ 1 units 
$ 23.00 

$ 23.00 unit  

[Ω9ǘƛǾŀȊ * 
CowΩǎ ƳƛƭƪΣ cooked curd. 

¹ 1 unit 
$ 44.00 

¹ 1/2 unit 
$ 22.00 

$ 110.00/kg  

Coolea * 
/ƻǿΩǎ ƳƛƭƪΣ ŎƻƻƪŜŘ ŎǳǊŘ 

¹ 400gm* 
$ 36.00*  

¹ 200gm* 
$ 18.00* 

$ 90.00/kg  

Crozier Blue * 
SheepΩǎ ƳƛƭƪΣ ōƭǳŜ 

¹400gm* 
$ 48.00*  

¹ 200gm* 
$ 24.00* 

$ 120.00/kg  

*Please note that price is approximate and will be based on actual weight. 
It will 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. 

Cheese Box Subtotal 

 

2. Our Larder Favourites  2 of 3 Price Quantity Total 

RHCL Date & Nut Loaf 350gm min $10.50   

Champagne on a lazy Sunday afternoon  $110.00   

PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL THREE ORDERING SECTIONS. Continued overleaf... 

48-50 Bridge Road Richmond Victoria 3121 Australia                      Telephone 03 / 9421 2808    Facsimile 03 / 9421 2818 



 

 

 ORDER FOR  (name): ________________________________ phone: (______)_________________________ 

2. Our Larder Favourites  2 of 3 Price Quantity Total 

Sweets for the Sweetest Mum  $94.50   

Cuppa tea Mum?  $114.00   

RHCL Spiced Peaches  370 gm $11.00   

RHCL Pear & Mustard Seed Chutney 320 gm $11.00   

RHCL Onion & Balsamic Jam 370 gm $11.00   

RHCL Green Tomato Chutney 320 gm $11.00   

Fine Cheese Co. Celery Crackers  150 gm $12.50   

Fine Cheese Co. Rosemary Crackers 150 gm $12.50   

Marzano Pear Paste 140 gm $10.60   

Truffle Honey 50 gm $20.00   

RHCL Cheesy Mix 350gm vacuum pouch $13.50   

RHCL Eggplant & Chilli Pickle 320gm $12.00   

Lescure French Butter- SALTED 250gm  $10.60   

Lescure French Butter- UN-SALTED 250gm $10.60   

Parmigianino Reggiano* ( please Circle)  250gm         or      500gm $60.00/kg   

Queso Valdeon* ( please Circle) 250gm         or      500gm $80.00/kg   

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

3. Our Larder Favourites  3 of 3 Price Quantity Total 

NV Janz Pinot Chardonnay Tasmania $32.00/750ml   
2002 Robinvale Kerner Riesling Murray River, Victoria $22.00/750ml   
2005 Kesselstatt Wiltinger Trocken Riesling Mosel, Germany $39.00/750ml   
2004 Kesselstatt Piesporter Kabinett Riesling Mosel, Germany $45.00/750ml   
2009 Mr. Riggs Riesling Watervale, South Australia $24.00/750ml   
2008 Cape Mentelle Sauvignon Blanc Semillon Margaret River $29.90/750ml   
2007 Roland Tissier Sancerre Loire Valley, France $45.00/750ml

 
  

2006 Domaine Laporte le Rochoy Sancerre Loire Valley, France $33.00/750ml
 

  
2008 Cantina Tollo Rocca Ventosa Pinot Grigio Abruzzo, Italy $21.00/750ml

 
  

2004 Daniel-Etienne Defaix Vieilles Chablis  Chablis, France $45.00/750ml   
2004 Henri Gouges Nuits-St-DŜƻǊƎŜǎ Ψ/ƭƻǎ ŘŜǎ tƻǊǊŜǘǎ Burgundy, France $140.00/750ml   
2006 Chapel Hill il Vescovo Sangiovese Clare Valley, South Australia $23.50/750ml   
2005 Chateau Haut Batailley Paulliac, Burgundy, France $147.00/750ml   
нлло ¸ŀǊǊŀƭƻŎƘ Ψ{ǘŜǇƘŀƴƛŜΩǎ 5ǊŜŀƳΩ 
Cabernet Sauvignon 

Yarra Valley, Victoria $54.00/750ml   

2007 La Morandina Moscato ŘΩAsti Asti, Piedmonte, Italy $39.50/750ml   
2004 Chateau du Pavillon Sainte-Croix-du-Mont, France $30.00/375ml   

Cheese Matches and Shopping List Total  
Please make allowances in your weight calculations for packaging 

& ice weight which may vary by season or distance  
(see above weights). 

Freight and packaging will always be calculated at the cheapest 
possible rate. 

Prices include GST where applicable 

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  

48-50 Bridge Road Richmond Victoria 3121 Australia              Telephone 03 / 9421 2808    Facsimile 03 / 9421 2818 


