
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 or Clair during business hours with your thoughts. 

Richmond Hill Cafe & Larder 
The Cheese Club 

Offer 06, 2007 
Spring sunshine 

 

In the spring time, the only pretty ring time, 
When birds do sing, hey ding a ding, ding: 
Sweet lovers love the spring. 
Between the acres of the rye, 
(Act V, Scene III “As you Like it” by William Shakespeare) 

 

Welcome to some spring sunshine! Hopefully members have had lots of rain in their regions and they 
are now looking at a spring of lush green grass and feed instead of a dry meagre landscape. For this 
offer, most of our cheese will be made from early or late spring milk. This offer covers a variety of styles 
and some special cheeses that we have not offered in a long time. We have a rustic fresh curd smear-
ripened cow’s milk as cute individual cheeses and an aged French cheese in a huge 40-kilogram wheel, 
sometimes incorrectly called French cheddar. We also have our most popular selling blue and semi-hard 
cheese from the Cheeseroom for this offer also. However, by far the most exciting cheese is the first 
time ever release of a new product by Holy Goat. This cheese has been specially designed for Richmond 
Hill Cafe & Larder’s Cheese Club to fill a void left by the AQIS testing regime.  
 

As always, we have a fantastic selection of goodies from the kitchen brigade and from our very talented 
pastry chef Bronwyn Eades. As a special treat, Bronwyn is making both sweet and savoury treats this 
month to help celebrate Father’s day. Our sommelier, Brian Wane, has selected a variety of wines for 
you to try with the cheese or just to enjoy on a nice springtime Sunday afternoon.  
 

We will be preparing your orders the week after Father’s Day so you won’t receive your cheeses until 
after this special day. If you wish to send a box of cheese for Father’s day let us know as soon as you 
receive this offer and we will pop a gift letter in the post informing Dad of his box of goodies on their 
way and when to expect them. Also check out our Father’s day gift ideas.   
 

If you receive your deliveries at home, you will notice the package has a yellow sticker. If the delivery is 
for your work address, there should be no sticker. The yellow sticker is called an ATL (Authority to 
Leave) and means the driver has permission to leave it without a signature, so it does not go to the post 
office or the depot. This is why we suggest that you have your cheese delivered to a work address, 
where it must be signed for. Could you please let us know if the address you are using means 
we do not have to use an ATL.  If so, please write in the delivery address section: the 
business name, business hours and contact person’s full name if you are unavailable, eg. 
Receptionist, security guard, etc. This is especially important for office blocks where there are multiple 
businesses in the building or for government departments. This helps to ensure your cheese is being 
delivered carefully and being left by the drivers as instructed.  
 

You can receive the newsletter as an email, however recently a few members have not been receiving 
emails. This seems to happen when servers update their spam facilities and the Cheese Club email gets 
spammed out. If you list us as a contact in your address book, this should no longer happen. If it does, 
please contact us. A reminder of our email address – thecheeseclub@rhcl.com.au. If you place your order 
on-line, you should receive 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.  
 

Closing date for orders is Wednesday 5th of September. We will be sending your cheeses to 
you (or they will be ready for collection) on Monday 10 September. If they have not reached 
you by Wednesday lunchtime, please contact us on 03 9421 2808 (ext 2).  
 

So until next time, when you can expect a selection of gorgeous cheeses from the home of Shakespeare, 
fare thee well!  
 
The Cheese Club Team 
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Inv i tat ion  to  order  Of fer  06 ,  2007 
What  i s  in  th i s  o f fer?  

 

Blue Ribbon Size Essentials Size 
3 x 80gm  

 Banon au Vache de Chalais 
Cow’s milk, fresh curd 

Alpes-de-Haute-Provence, France  
 

1 unit 
Holy Goat Eclipse 

Goat’s milk, Fresh curd, ashed,  
mould-ripened 

Sutton Grange, Victoria 
 

1 x Coloummier 
Cow’s milk, White mould  
Ile- de France, France 

 
400gm x Roy de Vallees* 

Sheep & goat’s milk semi-hard 
Basque-Pyrénées, France 

 
400gm x Cantal* 

Cow’s milk cooked curd 
Auvergne, France  

 
400gm x St. Agur 

Cow’s milk blue 
Velay, Auvergne, France 

 
*Please note that price is per kilogram only. 

Actual weight and cost may vary slightly. 

 

2 x 80gm  
 Banon au Vache de Chalais 

Cow’s milk, fresh curd 
Alpes-de-Haute-Provence, France  

 
1 unit 

Holy Goat Eclipse 
Goat’s milk, Fresh curd, ashed,  

mould-ripened 
Sutton Grange, Victoria 

 
½ x Coloummier 

Cow’s milk, White mould  
Ile- de France, France 

 
200gm x Roy de Vallees* 

Sheep & goat’s milk semi-hard 
Basque-Pyrénées, France 

 
200gm x Cantal* 

Cow’s milk cooked curd 
Auvergne, France  

 
200gm x St. Agur 

Cow’s milk blue 
Velay, Auvergne, France 

 
*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 email. 
Phone (during business hours) 03 9421 2808, extension 2 and ask for  

Palma, Matthew, Clair or Penny. 
 

 

Deadline for ordering is Wednesday 5th of September.   
You will receive your order on, or soon after  

Tuesday the 11th of September. 
 

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 06, 2007 

 

Banon au Vache de Chalais (bah-NOHN vash-duh-SHalay) 
Cow’s milk, fresh curd         Alpes-de-Haute-Provence, France 
 

The first Banon appeared in the 13th century in the Provence region of France. Banon are artisan cheeses 
made by using either cow or goat’s milk. Traditionally they are wrapped in a chestnut leaf or grape leaf.  
 

An AOC Banon is made of raw goat’s milk, and was granted AOC status in 2003. Under AOC regulation 
they are produced mainly in the Provence-Alpes-Azur region specifically in the Alpes-de-Haute-Provence, 
Hautes Alpes, Vaucluse (also part of the Auvergne region) and from the departement of Drôme in the 
Rhône-Alps. Only 56 tonnes of this cheese is produced per year. There are very few artisan producers 
left with the majority being industrial producers. Unfortunately this cheese, Banon au Vache de Chalais, 
is not the AOC version of Banon, as true Banon is now a very rare creature indeed. The word Vache in 
this cheese’s name tells us that it is made from cow’s milk. Banon ranges in size from 150gm tub to 1 
kilogram. 
 

Banon is named after the town of the same name in the mountains of the Provence region. It is a 
picturesque medieval village situated north-east of Aix en Provence, where cobbled paths wind up past 
old stone cottages to the church. Surrounded by sandy and rocky hillsides, it is traditionally the perfect 
environment for goats and the chestnut trees provide welcome shade. The warm climate is a vital part in 
the production of Banon. 
 

The curd is heated for 1-3 hours to speed up the coagulation as the milk deteriorates quickly in the heat 
of this Provence Mediterranean climate. Because of this heating process, the cheese becomes creamy 
when ripe and not a dry textured cheese as it would if left to coagulate using natural lactic ferments. 
The curd is then hand ladled into its moulds to drain.  Next it is turned out and then salted to help draw 
out excess whey. Then the resulting cheese is allowed to mature for a period of between 5 to 10 days. 
The next step is the magical alchemy that is particular to Banon.  
 

The use of chestnut and grape leaves to wrap the cheese is a means of preserving the cheese for the 
Winter months when goats do not usually produce milk. Eau-de-vie or marc, a distilled alcohol from 
grape pressings, is used in this process and is integral in the resulting flavour. Patrick Rance describes in 
his book, ‘French Cheese’, MacMillian Publishing, London, 1989, how the leaves are dipped in vinegar, 
wine or eau-de-vie before being wrapped around the Banon cheese and then tied in raffia. Other 
resources mention that the cheese are dipped in marc or eau-de-vie before being wrapped in the leaves.  
Others say that the cheeses are sprayed after being wrapped. No matter what method is used, which 
will vary between producers, the alcohol plays a very important part in the flavours of Banon. Further 
maturation takes place in the leaf over a 5-15 day period. The alcohol protects the cheese from 
excessive mould and helps the curd to break down. When wrapped in the traditional chestnut or grape 
leaf they are called Banon á la feuille. 
 

AOC Banon has a more acidic flavour due to it being made with goat’s milk where as the Vache or cow’s 
milk version is much more unctuous and creamy.  Young Banon will have a chalkiness and acidic flavour, 
but as it gets older, the leaves breakdown and impart a distinct woody fruity flavour with a distinct 
bitterness from the eau-de-vie or marc. As Banon becomes older, it becomes stronger, more creamy and 
viscous in texture. It will be winy, earthy and forest like in character from the leaves and the alcohol. 
The cheese develops into a mature smear-ripened cheese with a broken down texture from an innocent 
little fresh curd drained cheese.  
 

For a little package, it is full of surprises and can pack quite a punch. 
 

Holy Goat Eclipse  
Goat’s milk, ashed fresh curd            Sutton Grange, Victoria 
 

The death knell for hand-crafted goat’s cheese into Australia from Poitou has tolled. Fromagier Jacquin, 
is no longer exporting those classic French cheeses, however luckily we have a fantastic local innovative 
maker in Holy Goat to help save the day.  
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Frustration in my job is not something I have often, but at the moment I have become more and more 
frustrated with the quarantine laws & tests that AQIS are currently employing. Recently it seems more 
and more cheeses that have always passed AQIS testing have now started to fail. Without a detailed 
description of the testing regime, I am not sure how these cheeses are now failing when the recipes are 
the same they have been for centuries. I was hoping for this offer to have a Valençay. However the 
company we use, Jacquin, have decided after sending Valençay over the last few months, and being 
failed by AQIS, that they would no longer supply this product to Australia. In fact, as of September, no 
more Jacquin product, which includes Crottin and Tradition du Touraine, will ever be supplied to 
Australia again. This comes after Jacquin has been exporting to Australia for the past 5 years. 
 

Luckily our relationship with Holy Goat is one where they are happy to try out new and exciting cheeses 
in conjunction with Richmond Hill Cafe & Larder. Thank-you Ann-Marie and Carla for saving the day! 
Necessity, it’s the mother of invention.     

The Eclipse is based on their Black Silk Chèvre pyramid. It is a classic ash-coated mature pyramid with a 
fine and delicate geotrichum rind. This geotrichum is the same strain as used in their Skyla cheeses. 
Densely textured with a soft bloom of mould on the outside giving it a veil of white.  The flavours 
express the rich protein content of winter goat’s milk in comparison to the high moisture content of 
Spring milk. This cheese will be about 3 weeks old from its milking date. So as you are reading this, your 
Eclipse is settled into the maturation room acquiring their flavour. The cheese has a beautiful salt flavour 
that is clean and balances the rich dense texture and creaminess. As part of this experimentation for the 
Cheese Club, the team at Holy Goat would gladly appreciate any feedback. Thank you Holy Goat and 
keep up the great work.  
 

Roy de Vallees* (wah der val-ay) 
Sheep & Goat’s milk, Semi hard       Basque-Pyrenees, France 
 

For those of you have been Cheese Club members for quite some time, this is one of the all time 
favourites, or one of those “golden oldies”. There are murmurs of dissent if we ever run out of this 
cheese.  Roy de Vallees is the most popular cheese in the Cheeseroom. The cheese-makers of the 
French and Spanish Basque region are well known for the blending of milks to produce more complex 
and interesting cheeses. This ever-popular cheese is a brilliant example of perfectly blended goat and 
ewe’s milk. The flocks, from which the milk is collected, roam freely up in the high mountain pastures in 
Spring and Summer and graze on the rich and varied plant species, which include some wildflowers and 
naturally growing herbs. What probably began as a trial, has now produced a fabulous cheese that has 
the sweet freshness of goat’s milk and the savoury, aromatic earthiness of ewe’s milk. The production of 
ewe’s milk cheese dates back some 4000 years and even the breeds of sheep today remain relatively 
unchanged. This special blend of milks, along with careful maturation and a natural rind, result in the 
unique nature of this cheese. The hand-salted crust is left to age in warm, very humid underground 
cellars. This allows many airborne yeasts and bacteria to develop on the rind.  
 

Normally we would keep Roy de Vallees ageing for about 4-6 months after delivery, however it very 
rarely gets aged beyond that. For this offer, I have been deliberately aging Roy de Vallees since 
February of this year. These wheels were made on the 24th of March 2006, and would have been the 
very first of Spring milk. When we received them they were nearing 11 months old. Since then they have 
been lovingly cared, rubbed regularly, which spreads the mould evenly, thus resulting in a more complex 
end flavour. These wheels have developed a deeply crusted rind and an interior that is quite incredible! 
When you receive your Roy de Vallees they will be 17 months old!  The ullage of cheese this age is quite 
high with almost 20% of its original weight being lost as it matures. As with fortified wines having an 
“angel’s share” in the maturation, so too there is a “Fromagerie angel’s share”. 
 

The palate is incredibly savoury. It has the delicate lanolin flavour that ewe’s milk provides as well as the 
sweet, clean floral flavour that is characteristic of goat’s milk. Because of the length of ageing, the 
flavour is incredibly long. It has amazing depth with a predominate flavour at the front of the palate of 
toffee and hazelnuts with a good strong acid. It is a very savoury finish that leaves you salivating.  It 
requires a good bodied red wine with not too much tannin. 
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Cantal AOC*(kahn-TAHL)  
Cow’s milk, Semi-hard          Auvergne, France 
We have previously offered Cantal’s little cousin, Cantalet. However this is the AOC original that cantalet 
is derived from.  Cantal is one of the oldest French cheeses, with a history stretching back to Pliny the 
Elder in the 1st Century AD. In his book XI of the 37 volumes Naturalis Historia, there is reference to the 
cheeses made by the Gablès of Gévaudan and the Auvernes. This reference is believed to be the 
forerunners of the trinity of semi-hard cheese from the areas Salers, Cantal and Laguiole. As a cheese, 
Cantal was praised by St. Gregory of Tours in the 6th century, and Charles the VI gave the makers 
special privileges in 1407. 
 

As with all semi-hard cheeses, there is a need for careful monitoring, especially when it comes in at a 
whopping 35-45 kg barrel. The cheese needs to acclimatise to the warmer conditions of the Cheeseroom 
on arrival, so we leave it for few weeks in its wrapping. It has a “girdle” (a tightly bound cummerbund) 
around its middle. After this initial period, the cheese relaxes and is prone to having large fissures and 
cracks. To help control this, we fill the cracks with lard to protect the inside of the cheese from excessive 
blue moulds and from cheese mite, the vital creature in the ageing of cheese rinds. This particular maker 
of Cantal, Fromagerie de Saint Mamet, uses raw milk methods and these particular wheels were made 
on 16th of November 2006. This means these wheels are six months or older. 
 

The making of Cantal is quite labour intensive and a large amount of milk is needed. The milk is firstly 
heated to 32°C. The curd forms about 1 hour after renneting and is then cut up into tiny 1 cm cubes to 
help expel the whey. The curd is cooked in to whey for some time before being drained. The curd, when 
drained, is formed into large slabs of about 80-100 kilograms at a time. They are then passed through a 
press (imagine a printing press). This then forms a large compacted slab called a tome. This tome is 
then cut and pressed several times to further expel whey. After these pressings, the tome is rested for 
up to 8 hours at a temperature of 12-15°C. This helps the development of lactic acid, which is vital in 
the next stage of maturation. The rested and matured tome is then broken into small pieces in a 
grinding machine. This method is particular to Auvergne semi-hard cheeses. Once ground, salt is added 
with a salt ratio of 24gm per 1 kilogram of volume for Summer milk and less for Winter milk. It is mixed 
evenly through the tome grains. The following day, the tome is tested to see if it is ready to form a 
cheese. The tome grains are quickly broken by hand and a handful is gathered, squeezed and thrown. If 
the pieces come out of the hand easily with out sticking, it is cured and ready for the next stage. 
 

A cloth-lined mould is filled with the hand broken grains of tome and a lid is placed on top and it is put in 
a cheese press. Over the next 2 days, the cheese is passed through the press 3-4 times with the cloth 
being changed each time. Once the cheese has taken shape, it is moved to a maturation room where it 
is continually brushed and turned in the optimum conditions of 10°C with a humidity of 90% for a 
minimum of 30 days. 
 

Cheese at this stage is called Cantal Jeune, which is a white cheese with sweet flavours. Further 
maturation of up to 6 months is called Cantal entre-deux or doré. At this stage, it has a golden yellow 
rind and is developing a golden paste with a drier texture and more complex flavours. Anything aged 
longer than this is called Cantal Vieux and is characterised by a reddish brown rind with a deep yellow 
paste. Because of the size of the cheese, form itself does not develop a strong flavour unless aged over 
a long period of time. Long maturation is fraught with difficulty, as it is not uncommon to have a cheese 
with deep fissures. These fissures can contain blue mould and is considered part of an old cheese.  
 

Cantal has an earthy, mature rind with a paste that is semi-hard with a drier texture than cheddar with a 
slightly sour yet nutty flavour. This slight sourness comes from the important lactic acid stage in the 
production along with the quality of the milk. It develops a deep golden butter colour. It has a fragrant 
grass smell of the terroir it comes from. These particular wheels have a rich buttery taste with a 
distinctive grassy herbaceous flavour. There is a hint of stone fruit on the front of the palate, which is 
then balanced by the grassy flavour. It tastes something like celery leaf with a salted butter dressing. 
Excellent with cheddar friendly preserves or a crusty baguette with balsamic onion jam. 
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St. Agur*(sant ah-GUR) 
Cow’s milk, Semi-hard         Velay, Auvergne, France 
 

St. Agur is one of the great cheeses that draws people back in to loving blue cheese and is often the 
blue cheese that begins their love affair. Blue cheese tends to polarise people, mostly because people 
have had bad blue cheese experiences. Many members are put off by blue cheese because they have 
had it wrapped in plastic, waxed or vacuum packed. This has meant the cheese has been stewing in its 
own whey, which is what causes the hot bitter acids on the palate. Blue cheese should always be 
wrapped in foil or have a natural rind like Bleu de Basque or Stilton. 
 

St. Agur is made from pasteurised cow’s milk in the area of Velay, which is nestled in the valley of the 
Massif Central Mountains in the departement of Haute-Loire. The Counts of Toulouse and the rulers of 
Aquitane controlled this area. The area was united under French rule by Louis VIII in the 13th century.  
An area rich and fertile, this region is also known for its famous AOC lentils (Puy lentils) and lace.  
 

A modern blue cheese, St.Agur is easily recognisable as it is hexagon in shape, which also makes it 
practical to serve. Because it is from the Auvergne region, which has a long history of blue cheese 
making (i.e. Roquefort, Bleu de Causses, Bleu de Auvergne, Bleu de Laqueuille), local knowledge has 
been used to create a distinctive blue mould. This selection of “designer moulds” is cultured on rye bread 
as in Roquefort production, and then crumbled into the formed curds before being hooped. This is what 
gives the distinctive layered or random dispersing of moulds through the cheese instead of the 
distinctive lines of other blues. The cheese is matured for 3 months before sale.  
 

With cream added, St. Agur has a rich creamy texture with a slight salt tang without a strong spicy blue 
flavour.  A soft blue, it has very little rind or crust and is smooth and gentle. It will go well with sherry or 
light botrytis wines such as botrytis Riesling or Semillon. It can be used in soufflés to impart a gently 
blue, or try on tarts with pears and fresh walnuts. 
 
 

Recipe ideas… 
 

Gunners Roll 
Many members will be aware how much we enjoy the excellent cheese book “The Cheeseroom” by 
Patricia Michelson. With her store being in Highbury, Patricia and her husband are avid Arsenal 
(affectionately known by followers as ‘Gunners’) supporters. Her explanation of the French influence in 
this recipe is an entertaining read and all her stories are great. This is her hearty football sandwich. In 
her recipe she uses young Cantal but you could easily use our Cantal, it will just be less melted and 
stronger in taste.  
 

Ingredients  
Large pita bread 
2 Toulouse sausages (or other good quality seasoned pork sausages) 
Sunflower or other oil for frying 
2-3 onions thinly sliced in rounds 
3 medium potatoes, peeled, quartered and steamed until almost cooked 
Salad 
Dijon or grain mustard 
200gm Cantal  
Method 
Toast the pita bread, then cut a deep pocket into it. Fry the sausages in oil until they are dark and crisp 
on the outside, and the juices run clear when pricked. Allow at least 8 minutes cooking time each side. 
Keep them warm while you fry the onion in oil until they are golden but not brown. Cut the potatoes into 
bite-sized pieces and when the onions are nearly done, add to the pan and cook until they are nicely 
crisp (this shouldn’t take too long). 
To assemble the sandwich, put some salad in the bottom of the pockets, then some sliced sausage with 
a little mustard, some onions and potatoes on top. Slice the Cantal and flash under the grill until the 
cheese melts. Wrap the lot in a paper napkin or in silicone paper to prevent it from collapsing. If you 
wish, top with HP or other spicy sauces, and eat preferably with a beer watching the footy.  
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Cantal cheese tart 
This recipe is an amalgamation of a number of similar recipes. The ingredients are basically 
interchangeable, and of course make it easy by buying good quality frozen pastry. For a great pâté 
brisée recipe, see The Cooks Companion by Stephanie Alexander, Penguin, 2004, page 45 
 

Ingredients  
Pâté brisée or puff pastry to fill a 23cm flan ring or tart shell 
180 grams of Cantal 
3-5 tomatoes, depending on size  
1 tablespoon of your favourite Dijon or tarragon mustard 
Herbs de Provence (see below) or substitute with your favourite herbs to taste  
Salt and freshly ground pepper 
 
Method 
Preheat oven to 180ºC / 350ºF 
Roll out pastry into a round of about 26 cm or what is needed to fit your chosen pan. Prick the bottom 
with a fork and trim the excess edges.  
Spread the mustard over the bottom of the tart shell.  
Slice the tomatoes into a 1 cm round and arrange over the base of the pan  
Season with salt, pepper and your herbs to taste.  
Slice the cheese into 6mm thick slices (remove the rind before so to make it easier) and arrange over 
the tomatoes.  
Place in oven and bake for 20-30 minutes until cooked or golden brown. Remove from the oven and 
allow it to rest for 10-15 minutes before removing from the tart tin, and allow to cool to room 
temperature when it is best eaten. 
You can adapt the recipe to a free form tart formed on baking paper on a baking tray. Heirloom 
tomatoes in summer are particularly good for this recipe, and all types of cheese can be substituted.  
 

Herbs de Provence  
1 Tablespoon dried basil 
1 Tablespoon dried thyme 
1 Tablespoon marjoram 
1 Tablespoon dried summer savoury (a piney peppery herb) 
1/2 Tablespoon rosemary 
1 bay leaf, crumbled 
Add according to taste:  
Lavender buds 
Fennel seeds 
Dried sage 
Mix all together and place in an airtight jar in a dark place. This recipe can be changed to suit your 
needs and what is on hand. Omit the summer savoury if unavailable.  
 

St. Agur, brandy & pear tart 
Basically use any milky blue cheese recipe and replace it with St. Agur. Here is a good example from a 
great website www.frenchchesse.co.uk. Enjoy!  
 

This is based on a dish from South-Western France called Croustade, where it is made with apples or 
prunes. Traditionally it would use Armagnac.  
 

Ingredients  
150gm St. Agur 
3 sheets of filo pastry 
200gm brandy butter (basically room temperature butter mixed with a few tablespoons of brandy to 
taste and castor sugar) 
150grams crushed walnuts 
6 pears 
20 grams butter 
2 tablespoons Armagnac or calvados 
Method 
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Fold out one sheet of filo pastry and spread with brandy butter, cover with some crushed walnuts and a 
sprinkle of sugar and repeat until all the pastry is used up. Place the pastry on baking paper on a tray 
and cook in a preheated oven for 170°C for 5 minutes and then allow to cool. Peel the pears and cut 
them into quarters and pan fry in butter with the remaining sugar for 5 minutes and then add the 
Armagnac and flambé for few seconds. Place the pear quarters on the pastry base and crumble over the 
St. Agur and serve. 
 

Roast pepper, tomato & fennel soup 
This soup has been a very popular staple over the winter months in our kitchen, but would also be 
excellent in Spring or would make a great chilled summer soup if the tomatoes are de-seeded. This uses 
the Holy Goat Eclipse goat’s cheese, but it could use any sliceable goat’s Chèvre.  
 

Ingredients  
1 red pepper, roasted, peeled and sliced 
2 x 440 gram cans Italian tomatoes, chopped 
1 large fennel bulb or 2 baby fennel (reserving fronds) 
1-3 cloves garlic 
1 tablespoon each of the following 
Thyme 
Rosemary, including the stalks 
Fennel seeds, dry roasted 
2-3 litres of chicken or vegetable stock 
Stale baguette 
Holy goat Eclipse 
Method 
Fry all the herbs and vegetables in olive oil until fragrant and vegetables have started to soften.  
Add stock and bring to the boil, then reduce to a simmer.  
Continue cooking until vegetables are soft and flavours have combined. Remove rosemary stalks. If you 
desire a smoother soup, puree the soup or leave as rustic style.  
Meanwhile, slice a baguette on an angle and toast, top with slices of the goat’s cheese and then pop 
under griller until just melted. Then placed on top of soup in serving bowl and sprinkle with the reserved 
fronds of fennel. 
 

Other recipe ideas… 
*Make a simple vinaigrette using olive oil, salt, pepper and red wine or champagne vinegar and lightly 
dress peppery salad leaves. Serve with a half or whole Banon per person with a rustic chewy bread as an 
appetiser.  
 

 

S h o p p i n g  L i s t  O f f e r  0 6 ,  2 0 0 7   
 

From the RHCL kitchen…  
RHCL Savoury Shapes 
Ever wondered where this popular savoury biscuit comes from? Recently we tracked down a recipe from 
an accomplished Hungarian born Baba Swartz, an accomplished home cook. The neighbourhood children 
were always at her house waiting for her delicious, yeast based pastries and savouries to come out of 
the oven. Cooking with yeast is not a commonly used home baking technique. This recipe is taken from 
a marvellous book “the lost art of baking with yeast” by Baba Swartz (published by Black Inc. 2003). The 
publisher, Thea Swartz, is the granddaughter of Baba, and we can’t thank her enough for urging her 
grandmother (Satva in Hebrew), for sharing and conserving her decades of experience and memories for 
all of us to enjoy. Our savoury shapes are diamond shaped, packaged in our RHCL box and are a 
minimum of 175 grams.  
 

RHCL Chocolate & Espresso Yo-yo’s 
Yo-yos are everyone’s favourites, especially dads. Our favourite (well actually mine) is chocolate yo-yos 
with an espresso icing filling. Perfect with an afternoon coffee or after dinner with a glass of Frangelico 
or your favourite liqueur and a good coffee.  
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RHCL Spring Veal & Rabbit Terrine 
To celebrate the arrival of Spring, the kitchen is producing a light terrine to match the season. Made 
from a mix of veal and farmed rabbits with a combination of delicate spring herbs, this is a light style 
terrine pack with freshness and delicate flavours. Pieces will be approximately 200 grams.  
 

Our Spring favourites from the Larder…  
 

RHCL Seville Orange Marmalade 
Late Winter is the perfect time to harvest citrus fruit which also means the production of our Seville 
Orange Marmalade. A traditional dark Seville Orange Marmalade has a bitter and caramel flavour. Try it 
as a glaze for game birds or duck legs and serve with cous cous with lots of green herbs and cinnamon. 
This marmalade is also excellent served on toast for breakfast.  
 

RHCL Cumquat Marmalade 
Cumquats are a bountiful fruit in most people’s garden, however, they are not often used for making 
marmalade, as it is quite fiddly. Let us do the work for you. Try our hand cut cumquat marmalade. It’s 
not as bitter as Seville as the rind is a lot thinner; this marmalade is a great way to get the desirable 
bitterness of marmalades without the tough skin. Again, try with game or duck and even as glaze for 
roast pork or to deglaze a pan after frying pork loin. 
 

RHCL Caramelised Fig & Quince Preserve 
We had to include this preserve, as it would be perfect with St. Agur and the Cantal on this offer. Try a 
nut baguette sliced finely and dried as a crouton, spread with St.Agur and then top with a spoon of 
Caramelised Fig & Quince Preserve. Try with the Cantal and see how the flavours balance out the 
buttery richness of the cheese. 
 

RHCL Onion & Balsamic Jam 
A perfect condiment to fulfil a number of needs. Make little tartlets cases, fill with spoon of this jam and 
top with some Cantal or St. Agur. Serve room temperature or on a chilly spring day or evening, lightly 
warm it so the cheese just starts to melt. Pop on bruschetta, top with slices of the Eclipse and grill 
lightly. Serve with a salad of spring herbs and baby lettuce leaves dressed in walnut and olive oil 
vinaigrette.  
 

Father’s day Ideas 
Having trouble deciding what to get for dad and don’t want to get another joke book, hammer or jocks 
and socks? 
 

The Cheese Lover’s Sunday 
A variation of footy on the couch on a Sunday… how about a day of DVD’s, cheese and wine for dad? 
This gift includes: 

• Will Studd’s ‘Cheese Slices’ DVD Volume 1 
• 150gm Isigny Camembert 
• 150gm portion of Quicke's cheddar 
• Bottle of Beresford Shiraz from McLaren Vale South Australia 
• Ruddles Creek Ale (UK)  

Sent in our specially deigned foam cheese-shipping box for $79.00. With cheese club discount 
$71.10. 
 

Cheese accoutrements pack 
Not sure what dad's favourite cheese is at the moment, or want something non-perishable, then this is 
the perfect gift…  
• Cheese board from Eco furniture in Byron bay made of Camphor Laurel wood  
• RHCL Cheese knife  
• RHCL Mango & pineapple chutney for $84.00, with discount $76.60.  
Why not include a copy of the Cheese Slices Volume 1 DVD, usually valued at $29.90, to make this gift 
extra special. For our members, we can include this renowned DVD for just $94.50  (including cheese 
club discount) 
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Beech’s Sun-Dried Peaches, Figs or Pears     Barmera, Riverland, South Australia 
Now I don’t mean to scare people, but our supply of dried fruit from Beech’s is drying up quite quickly. 
This lack of supply is unfortunately due to the extremely dry conditions over the last couple of years. 
With the cut to water allocations and the lack of water over the growing season for figs, pears and 
peaches, there is a lot less fruit available for drying. This is one of the reasons there has been no 
apricots for the past couple of seasons. Jenny and Tony are hoping for some fantastic Spring rains 
during the blossom season to increase fruit production, so please cross your fingers and toes for rain, do 
a rain dance if necessary, to ensure the continuation of this quality product.   
 

Lescure French Butter     Poitou, France 
If you are going to make fantastic crusty rolls with slabs of Cantal you need quality butter with which to 
match it. Coming from the home of goat’s cheese, this butter comes from the other major milking animal 
of the region. Available in 125gm and 250gm unsalted, and 250gm infused with Atlantic sea salt flakes.  
 

RHCL Cheesy Mix  
As always, this is a regular on our shopping list. If you are in Melbourne, come and try our famous 
cheesy toast. And if you love chilli, try the chilli eggplant cheesy toast. Want and instant and easy pre-
dinner nibble? Try Turkish bread with grilled cheesy mix and cut into diamond shapes for a quick and 
warming hors d'oeuvre. 
 

Parmigiano Reggiano (DOP)* Cow’s milk               Emilia-Romagna, Italy 
As always, the base staple for any house is Reggiano. We would suggest that your Parmesan be kept 
wrapped in our paper and then in foil. Baking paper will also suffice. Don’t throw out your rinds either; 
infuse some olive oil with Parmesan and parsley stalks and use to dress all the fantastic Spring vegetables 
coming into season.   
 

Epoisse* Cow’s milk, washed rind         Burgundy, France 
Many washed rind cheese lovers out there may not be satisfied with the lack of washed rind in this offer. 
The closest thing to a washed rind is the Banon, so to help fill this craving we are offering one of our 
favourite washed rinds. This is an ancient washed rind cheese developed by Cistercian monks at the 
Abbaye de Fontenay near the town of Semur in Burgundy. If it weren’t for the efforts of a farmer in 
1955, it would now be extinct. Epoisse is famous for its strong smell and sticky golden orange rind 
washed with Marc de Bourgogne. It is packed into small round wooden boxes (250gm) that help to 
contain the cheese as it ripens. A classic example of a cheese matching perfectly with a wine from the 
same region. It has a smooth melting texture and rich flavour with the characteristic stinky smell. The 
powerfully pungent exterior belies a creamy rich interior.  
 

Le Peilloute* Goat’s milk, white mould        Lombardy, Italy 
With the lack of goat’s cheese on this offer, we are including a beguiling delicate flavoured and textured 
white mould cheese. Le Peilloute is a modern industrial cheese produced at the Fromagerie Guilloteau, 
which was established by Jean-Claude Guilloteau in 1983, and whose most famous cheese is Pavé 
d’Affinois. Made from pure goat’s milk just outside of Lyons, the dairy uses modern ultra-filtration 
methods to produce the cheese’s characteristic silken texture. Ultra-filtration is the process by which milk 
solids are separated by a very fine meshed filter. This creates cheeses with a smooth curd, even texture 
and a consistent quality. The rind is thin, moist and vaguely chewy, entirely edible and never bitter 
unless overripe. The interior never oozes like an over ripe Brie, but bulges generously. Le Peilloute defies 
all of the common misconceptions of goat’s cheese. 
 

Queso Valdeón* Cow & Goat’s milk, blue       Valdeón, Spain 
Made with a blend of cow and goat’s milk in the remote Valdeón Valley in the Leon province of Northern 
Spain, the animals are free to roam on lush mountain pastures in the Spring and Summer. The finished 
cheeses were originally wrapped in sycamore leaves to protect them from the journey down off the 
mountains to the maturation cellars in limestone caves some distance away. They are then matured for 
three to four months in these perfect conditions where abundant colonies of micro-flora are present. 
Similar to the principals of winemaking, cheese-makers often blend milks to achieve a cheese’s unique 
flavour. The cow’s milk gives the cheese its creaminess and the goat’s milk lends a sweet, fresh flavour. 
The cheese has even bluey-green veining that is interspersed with a rich ivory coloured pate. The flavour 
is spicy and very rich with an almost syrupy finish. 
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wine… 
This month’s wines see an international mix selected by our sommelier Brian Wane. We have a number 
of interesting choices from Australia, New Zealand and Italy. So enjoy our selection and let us know how 
you find the matches. 
 

Rallo Zibibbo IGT Vino Liquoroso                Pantelleria, Italy  
…match with Banon au Vache de Chalais 

Recently we chose this wine for our guest chef’s dinner with Patrizia Simone from Simone’s in Bright, 
Victoria. If you are ever up in that part of the world, Simone’s is a must visit. We matched this wine with 
a nougat cassata and it was fabulous.  
 

The light spirit flavour in this wine makes it perfect to be able to deal with the richness of the Banon. 
Rallo Zibibbo is made from 100% Zibibbo (Muscat de Alexandria) grapes, and is produced on the isle of 
Pantelleria, which is between Sicily and the Tunisian coast in the Mediterranean. This is the island that 
the DOC wine Passito di Pantelleria comes from. For this wine, the grapes are hand picked prior to 
fermentation in steel at a controlled temperature. The wine is then rested in steel tank for two months 
prior to alcohol being added and bottling. This process results in a rich golden colour with intense grape 
and confectionary aromas. The palate is sweet yet light and well rounded. It makes a great dessert wine 
that you can try with very light, gentle blues but surprisingly, it is delicious with the Banon. It ideally 
needs to be served very well chilled. The Rallo's have been making Marsala traditionally and now have 
branched in to white wine and some red wine production. 
 

2006 Sabotage Sauvignon Blanc          Mornington Peninsula, Victoria  
…match with Holy Goat Eclipse 

Sabotage Wines began 2001 with the philosophy of creating French style wines, sourced from low 
yielding cool climate grapes from Victoria. The wines are a reflection of the soils and of the vintage 
variations. Made by French winemaker David Baldet, at a state of the art winery located in the 
Mornington Peninsula. David started work at Kooyong estate with Peter Kopiec. The grapes are hand 
picked from 2 single vineyards in Victoria. This wine is inspired from the style made at Sancerre in the 
Loire Valley, which is to use 2/3rd barrel & 1/3rd tank fermentation followed by 6 months maturing in 
French oak.  
 

A clear pale yellow in colour with a hint of green, it is very French Sancerre in style. The nose has hints 
of summer grass with flinty persistence. The palate has mineral character with a slight herbaceous 
character (think chervil, chives, tarragon and gooseberries). This is balanced by a slight creaminess on 
the end of palate from the barrel ferment component, which spends time on lees. 
 

2004 Martinborough Vineyard Pinot Noir          Martinborough, New Zealand  
…match with Coloummier 

This vineyard is a labour intensive vineyard, which results in wines of superb complexity. The grapes are 
hand picked to ensure that only the best fruit makes it to the bottle. Much of the wine making process is 
based on Burgundian techniques. The Pinot Noir vines are 25 years old, which are some of New 
Zealand’s oldest. Planted on terraced vineyard, the soil is free draining ancient riverbed soil. The cool 
maritime climate receives ample rainfall and long warm ripening periods. The vineyard is low cropping 
resulting in premium fruit. The 2004 season started promisingly, without the frost events of 2003. 
Conditions at flowering were warm and settled. Typical hot and dry weather took us through to early 
January! Flooded rivers isolated Martinborough in January but there was no damage to the vines. 
Normal rainfall patterns in March and April, but cooler than average temperatures, delayed harvest by 
several weeks. This extended ripening period through into April, allowing for great flavour development. 
The 2004 vintage is expected to cellar well. All fruit is hand sorted, with 10% of the grapes whole bunch 
fermented, and the rest is de-stemmed before fermentation. It receives maolactic fermentation with 10 
months on lees before bottling. Native yeasts to the vineyard are used, which is part of the wines 
complexity and character. All pinots are held in bottle for 12 months before release to allow further 
complexity and maturation. 
A classic pinot, it has earthy savoury characters on the nose with layers of dark ripe cherries and spice 
notes. The palate has concentrated finish with long smooth finish typical of the vineyard. Great cellaring 
potential! 
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2004 Wild Duck Creek Estate Yellow Hammer Hill      Heathcote, Victoria  
…match with Roy de Vallees 

Wild Duck Creek Estate is located in the southern part of Heathcote in Victoria, some 60 miles from 
Melbourne. Its owner, winemaker and resident genius is David “Duck” Armstrong. The most famous of 
his wines is Duck Muck, from Shiraz vines that yield as little as half a tonne per acre. All these wines are 
produced in limited quantities and are in high demand. This popularity has occurred principally because 
of a 95 out of 100 score by Robert Parker, the US wine guru. Bottles of Duck Muck have fetched at 
auction over $500 per bottle. 
 

Made from a blend of the same grapes that make the Duck’s Springflat Shiraz so powerful and Malbec 
from the same Heathcote area, the Yellow Hammer Hill is a beautiful combination of the strong points of 
the two varieties. Its colour is rich purple-red. The dark berry fruits of the Shiraz (blackberry and cassis) 
are balanced by violets and white pepper from the Malbec – all wrapped in a combination of new and old 
French oak to give subtle vanilla as well. With good acid and tight tannins, this wine will last at least 8-
10 years, but is drinking superbly already – especially with food. 
 

2006 Primo Estate Merlesco             McLaren Vale, South Australia  
...match with Roy de Vallees 

Primo Estate was started by Primo Grilli, who came to Australia in 1953 with a dream to plant a vineyard. 
He planted his vineyard in 1973. He chose an area 30 kilometres north of Adelaide in the rich fertile 
market gardening land of Virginia. Also, being only 3 kilometres from the coast, Virginia enjoys the 
benefits of the cool sea breezes that sweep over the plains in the evenings. His son, Joseph, has taken 
the company and its Italian wines to a new level and the spectacular cellar door is well worth visiting. 
2006 was a very good vintage in McLaren Vale, producing ripe varietal characters along with a natural 
lushness in the reds. Merlesco exhibits the rich and generous characters that McLaren Vale wines are 
really all about. The intensity of flavour is sealed by an exotic spiciness (a trademark of our Clarendon 
vineyard), which gives this wine its individual character and a lovely hint of forest fruits. 
 

2004 Yarra Loch Cabernets           Yarra Valley, Victoria  
…match with Coloummier 

Yarraloch released their first wines in 2006. A small production vineyard, they are available mainly 
through restaurant only mailing lists and one or two boutique retail outlets. All the vines are hand 
pruned, the grapes hand picked and then carefully nurtured by wine maker Sergi Carlei. The vineyard 
has low yields of less than 2 tonne an acre, which results in superb fruit. The sites for each vineyard 
parcel are carefully selected according to the microclimate and the perfect grape variety for that location. 
Each barrel of wine is individually vinified using different technique and management to coax out the 
best for that barrel. 
 

The 2004 Cabernets see a bouquet of fresh red fruits like cranberry and red currant with just a tad of 
smoky oak being evident. The fruit on the palate seems denser and darker with some dark chocolate 
include in the blend. There is also a nutty element as well to complement the juicy texture of the fruit. It 
would be fair to expect that these characters will develop and deepen with age and the finish sees plenty 
of tannin to allow the wine to mature for another 4 to 6 years.  
 

2004 Villa Trasqua Chianti Classico    Castellina, Chianti, Tuscany, Italy  
…match with Cantal 

The Villa Trasqua Estate extends over 120 hectares of land, of which 50 are set aside for the production 
of Chianti Classico and IGT appellation wines. Ten hectares, with over 3000 trees, are set aside for the 
extra virgin olive oil production; the rest is woods and arable land. From a strong link between tradition, 
experience, technology and respect for the environment, stem the conditions for a highly valuable 
product. The collaboration of Stefano Chioccioli from Greve in Chianti, one of the best oenologists at 
present and the first Italian to receive 100 points from Robert M. Parker for an Italian wine, is of great 
importance – his strong contribution has allowed Villa Trasqua to achieve quality results for their Chianti 
Classico and IGT appellation wines of the Estate.  
Villa Trasqua Chianti Classico 2004 DOC is produced with 95% Sangiovese and 5% Canaiolo grapes. 
Ruby red in colour with delicious aromatic complexity, perfectly balanced with tannins and acidity. It 
offers great structure and consistency. It has a long persistent finish. 
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Sanchez Romate Amontillado ‘NPU’              Jerez, Spain 
…match with St. Agur     

The St. Agur was far trickier to match than first thought. Originally we had it with a traditional botrytis 
Semillon, however it just wasn’t going to have the right balance for the super creamy yet salty blue of 
St.Agur. So thinking outside the square we come down to one of my personal favourites, Sherry. 
Sanchez Romate is one of the oldest sherry houses in Spain. They are the sherry makers for the Spanish 
Royal Family. The Bodega (winery) is located in Jerez de la Frontera, an inland frontier town in the most 
south-western corner of Spain 
 

Sherry is made in a ‘solera’ system from one of three kinds of grapes, Palomino, Pedro Ximenez or 
Muscat d’ Alexandria. Amontillado is made from Palomino. After fermentation, the wine is fortified with 
an addition of neutral grape spirit to raise the alcohol to between 15-20% depending on the style. 
 

Amontillado begins its life as Fino. It evolves naturally when the Flor (the layer of yeast that sits on top 
of the wine in the barrel) has exhausted its supply of nutrients or if fortification kills the yeast, this 
happens above 18% alcohol. A good Amontillado will have spent 16 years in oak, about half of which 
time is oxidative, post flor. This means the original Fino will have beautiful overlays of brassy richness, 
enhanced nuttiness and depth, with extra warmth from the higher alcohol levels. Classic Amontillado is 
full-bodied, amber in coloured, dry with delightful soft nutty flavours. It is an excellent aperitif, served 
chilled with Tapas. 
 

 
 

 
AUTOMATIC CHEESE 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 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 enough in 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 6 ,  2 0 0 7   

 

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

Do you receive an automatic order: (please circle)   YES    NO 
 

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 
  Or  my new credit card:  Please keep new details on file:      YES                          NO 

Type:      Number:              

Expiry Date: /   Signature:              
• P l e as e  m ak e  c h e q u e s  p a y ab l e  to  R i ch m o n d  H i l l  C af e  & L ar d er   ( n o t  T h e  C h e es e  C lu b )  

1. Cheese Club Offer 06, 2007 – Spring Sunshine 1 of 3 
Cheese- Please tick the cheeses and sizes you 
wish to purchase 

Blue Ribbon 
Size 

Essential 
Size Price Cost 

Banon au Vache de Chalais 
CowÕs milk, fresh curd wrapped in vine leaves 

 3 units  
$22.50  

 2 units  
$ 15.00 

$7.50 each 
(80 gm units)  

Holy Goat Eclipse 
GoatÕs milk, Fresh curd, ashed, mould ripened  

 1 unit 
$18.50 

 1 unit  
$18.50 

$18.50 each 
(approx 200 gm)  

1 x Coloummier 
CowÕs milk, White mould, 450gm unit 

 1 unit  
$26.00 

 ½ unit 
$13.00 

$26.00 each  
Roy de Vallees*  ** 18 months old** 
Sheep & goatÕs milk semi hard,  

 400gm* 
$34.00* 

 200gm* 
$17.00* 

$85.00/kg  
Cantal A.O.C* 
CowÕs milk cooked curd 

 400gm* 
$27.60* 

 200gm* 
$13.80* 

$69.00/kg  
St. Agur 
CowÕs milk blue 

 400gm* 
$29.20* 

 200gm* 
$14.60* 

$73.00/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 Savoury Shapes 175gm minimum $9.50   

RHCL Chocolate & Espresso Yo-yo’s 8 biscuits $8.00   

RHCL Spring Veal & Rabbit Terrine* 200gram portion 45.00/kg   

RHCL Seville Marmalade  $11.00   

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 

Cumquat Marmalade  370gm $13.00   
RHCL Fig & Quince Preserve 370gm $11.00   
RHCL Onion & Balsamic Jam 370gm $11.00   
Cheese Lovers Sunday ***Father’s day ideas $79.00   
Cheese Accoutrements pack  ***Father’s day ideas $84.00   
 + DVD Option $105.00   

Beech’s Sun-Dried Peaches * (please circle) 250gm      or       500gm $53.50/kg   

Beech’s Sun-Dried Figs * (please circle) 250gm      or       500gm $53.50/kg   

Beech’s Sun-Dried Pears * (please circle) 250gm      or       500gm $53.50/kg   

Lescure Unsalted Butter    125gm       or          250gm $4.70 / $7.90   
Lescure Sea Salt Flake Butter 250gm unit $8.50   
RHCL Cheesy Mix 350gm tub $13.50   
RHCL Eggplant & Chilli Pickle 320 gm  $11.00   

Parmigiano Reggiano * (please circle)    250gm          or         500gm $48.00/kg   

Epoisse 250gm unit $30.00   
Le Peilloute  250gm      or       500gm $68.00/kg   
Queso Valdeon  250gm      or       500gm $55.00/kg   

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

3. Wine List                                                           3 of 3 Price Quantity Total 
Rallo Zibibbo IGT Vino Liquoroso  Pantelleria, Italy $26.00 /750ml   

2006 Sabotage Sauvignon Blanc Mornington Peninsula, Victoria $24.00 /750ml   

2004 Martinborough Vineyard Pinot Noir  Martinborough, New Zealand $84.00 / 750ml   

2004 Wild Duck Creek Estate Yellow Hammer Hill  Heathcote, 
Victoria $32.50 / 750ml   

2006 Primo Estate Merlesco  McLaren Vale, South Australia $32.50 / 750ml   

2004 Yarra Loch Cabernets Yarra Valley, Victoria $33.00 / 750ml   

2004 Villa Trasqua Chianti Classico Castellina, Chianti, Tuscany, Italy $25.50 / 750ml   

Sanchez Romate Amontillado ‘NPU’ Jerez, Spain $43.00 /750ml   

Your favourite things………….     

     

Cheese Matches and Shopping List Total  

Plus Cheese Box Total  

SUBTOTAL  

Less 10% Cheese Club discount   

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

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

TOTAL  

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

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  
 


