
 





09 redbank long paddock sav blanc various   vic

10 opawa pinot gris marlborough  nz

 

09 devils corner pinot noir west tamar  tas

07 torres atrium merlot penedes spain

09 yalumba handpicked botrytis viognier barossa   sa

nv seppeltsfield grand muskat barossa  sa 



in the heart of the rhone alps  area, the guilloteau cheese dairy makes this  

delightful cheese with its incomparable flavor.  brique d’affinois is a cheese  

which can be enjoyed at any stage of ripeness. when young and still firm, it  

has a very fresh taste but creamy. in middle age, its heart is creamier and it  

gently asserts its character. when fully ripe, it is rich, creamy and the soft paste 

melts in the mouth

produced only in the months of november & december, when cows are at the  

peak of their lactation, and the milk is ideally suited to making cheddar. the  

cheese is hand made in open vats, using traditional techniques. this cheddar is  

matured in a cheese cloth bandage, rubbed with oil every week to prevent the  

cheese drying out and the rind cracking. aged for a minimum of 15 months. the  

cheese displays a slightly open texture, which becomes flaky with age. the  

flavour is nutty with a fruity tang, and a slightly musty aroma.  

well known for its consistent moist ivory texture interspersed by striking steely 

 blue mould. part of what makes this cheese a stand out amongst its peers is 

 the use of a special mould grown on rye bread deep underground in the  

company’s caves during autumn. this is ground into a fine powder and used  

to seed the young curds during cheese making


