Beaufort D'Alpage Reserve

Berkswell
Bleu D'Auvergne

Bleu de Causses

Bleu de Gex
Brie de Meaux

Brie de Meaux Truffé (black truffle)

Camembert au Calvados
Cave aged mature Gruyere

Chabichou

Cheévre des Cremiers
Comté Fort St Antoine 18 to 24 months
Comté Fort St Antoine 30 months

Cooleeney
Cotherstone

Coulommier Fermier
Cropwell Bishop Stilton

Devon Blue

Double Barrel 24-36 month matured

Cheddar
Epoisse affinée

Fosseway Fleece

Fourme d'Ambert

Gouda 36 months matured

Isle of Mull 24 month reserve Cheddar

Knockdrinna Log
Langres

Livarot

Longbow

Manchego Extra Mature

Maroilles

Molitarno al Tartufo

Morbier
Munster

Norfolk White Lady

Ogleshield

Organic St Egwin

Ossau Iraty
Oxford Isis

Pecorino Sardo
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PURVEYORS OF FINE QUALITY CHEESE
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Christmas Order Form

(French - mountain hard cheese - Cow’s milk)
(British - Ewes milk - hard)

(French - blue semi hard — Cow’s milk)
(French - blue semi hard — Cow’s milk)
(
(
(

French - blue cheese hard cheese - Cow’s milk)

French - Cow’s milk - semi hard)

£3.75 per 100g
£3.50 per 100g
£2.50 per 100g
£2.70 per 100g
£2.70 per 100g
£2.50 per 100g

French - Cow’s milk - semi hard — with French black£4.25 per 100g

truffles)
French - Cows milk - semi hard)

Swiss - Cow’s milk)

French - Goat's milk - Semi hard)

French - soft Goats cheese)

French - mountain cheese hard — Cow’s milk)
French - mountain cheese hard — Cow’s milk)
Irish - Brie - Cow’s milk)

British - crumbly - Cow’s milk)

French - Camembert - Cow’s milk - semi hard)
British - hard blue cheese - Cow’s milk)
British - Cows milk - hard crumbly blue)
British - Cow’s milk)
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French - washed rind - semi hard - Cow’s milk)
British - Ewes - hard cheese)

French - soft blue cheese - Cow’s milk)

Dutch — Cow’s milk - hard)

British - Cow’s milk)

Irish - Goat’s milk - soft log)

French - washed rind - semi hard - Cow’s milk)
French - washed rind - semi hard - Cow’s milk)
British - crumbly Goat cheese - log)

Spanish - Ewes milk - hard cheese)

(French - washed rind - Cow’s milk)

(
(
(
(
(
(
(
(
(
(

(Italian - Ewes milk - semi hard - with black

truffles)
(French - washed rind - Cow’s milk)

(French - washed rind - semi hard cheese — Cow’s

milk)

(British - Ewes milk - semi soft )

(British - Raclette style cheese — Cow’s - hard)
(British - hard cheese - Cow’s milk)

(French - mountain Ewes milk cheese - hard)

(British - washed rind, honey mead- semi hard
Cow’s milk)
(Italian - Ewes milk - hard cheese)

£3.00 per 100g
£3.60 per 100g
£5.99 each

£2.80 per 100g
£3.60 per 100g
£4.75 per 100g
£2.30 per 100g
£2.50 per 100g
£2.50 per 100g
£2.40 per 100g
£2.60 per 100g
£2.90 per 100g

£3.00 per 100g
£3.10 per 100g
£2.50 per 100g
£2.80 per 100g
£2.60 per 100g
£3.60 per 100g
£4.99 each

£2.70 per 100g
£3.00 per 100g
£2.80 per 100g
£3.25 per 100g)
£5.50 per 1009)

£2.40 per 100g
£3.00 per 100g

£3.25 per 1009g)
£2.30 per 100g
£3.00 per 100g
£3.25 per 100g
£3.25 per 100g

£2.80 per 100g



Pendragon (British - Buffalo milk - hard cheese) £3.25 per 100g)
Pennard Ridge (British - Goats cheese - hard) £3.00 per 100g
Pennard Ridge Red (British - Goats cheese - hard) £3.00 per 100g
Pennard Vale (British - Goat Caerphilly style cheese) £3.00 per 100g
Pierre Robert (French - triple cream - Cow’s milk) £2.60 per 100g
Pont L'Eveque (French - washed rind - soft - Cow’s milk) £2.70 per 100g
Rachel (British - Goats cheese - hard) £3.00 per 100g
Reblochon de Savoie (French - washed rind - semi hard - Cow’s milk) £2.70 per 100g
Roquefort (French - Ewes milk blue cheese hard) £3.60 per 100g
Shipston Buffalo Blue (British - Buffalo milk - hard blue cheese) £3.50 per 100g
Sparkenhoe Vintage Red Leicester (British - cow's milk - hard cheese) £2.55 per 100g
Spenwood (British - Ewes milk - hard) £3.60 per 100g
St Egwin (British -Cow's milk - hard cheese) £3.00 per 100g
St Nectaire (French - washed rind - semi hard - Cow’s milk) £2.50 per 100g
Tomme de Savoie (French - mountain cheese - Cow’s milk - semi hard)£2.50 per 100g
Vacherin Mont D'or (French - washed rind - soft - Cow’s milk) £2.50 per 100g
Vacherin Mont D'or (French - washed rind - soft - Cow’s milk) £9.95 each
Wensleydale Special Reserve (British - crumbly - Cow’s milk) £2.50 per 100g
Wigmore (British -Ewes milk - semi hard) £3.50 per 100g
Woefuldane Organic Blue Heaven (British - blue cheese - Cow’s milk) £2.80 per 100g
Woefuldane Organic Double (British - Cow’s milk) £2.60 per 100g
Gloucester

Woefuldane Organic Dunlop (British - Cow’s milk) £2.60 per 100g
Woefuldane Organic Forester (British - Cow’s milk) £2.60 per 100g
Woefuldane Organic Hampton Blue (British - blue cheese - Cow’s milk) £2.80 per 100g
Woefuldane Organic White Heaven (British - Camembert type - Cow’s milk) £2.60 per 100g
Woefuldane Organic Single Gloucester (British - Cow’s milk) £2.60 per 100g

Please list your order requirements below and hand in to the stall on market day or email your order to the email
address below. Alternatively you may call the number below to place your order after 7pm in the evening.

All cheeses are subject to availability so in order to avoid disappointment please state an alternative choice.

Name of Cheese Alternative Quantity in grams
(11b = 4549)

Email address: curdsandwheyuk@amail.com Telephone: 07964 60 67 62

Wishing you a very merry Christmas & thank you for your custom during 2013.
Nico Pivard / Lisa Stevens / Mick James — Curds & Whey
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