
ARTISANAL
FRENCH CHEESE

*

With a commitment to raw-mi lk , premium 
terroir, and authent ic  French da ir y her i tage , 
exper ience the d ist inct  f lavors of  French ar t isan 
cheese at  i ts  f inest .

AGED
CLASSICS

Comté 18 Mo
Compt-e
#160012 - 1/9.92 LB

Nutty,  complex,  and aged to 
perfect ion for 18-24 months.

Crafted in the Vivara is  mounta ins from 
same-day loca l  mi lk , Marbré des 
Alpes—dist inguished by i ts  twin ash 
l ines—is aged in Savoy for a  butter y, 
meltab le texture that  evolves into a 
p iquant , sp icy del ight  with matur i ty.

Marbré des Alpes
Marbre des a lps 
#2084 - 1/13.23 LB

A str ikingly marbled Alpine 
cow’s milk cheese,  creamy 
with subtle veining.

Somport Chevre Fermier
Som-Port  Fair -myay
#682 - 2/8.82 LB

Buttery,  mountain-aged cheese with a 
balanced,  savory f in ish.

Made by Les Fromagers du Béarn in the Pyrenees , Somport i s  
a  hard goat ’s  mi lk cheese with a white , nutty paste and 
del icate f lavor, aged in Oloron Sa inte-Marie to honor 
mounta in tradit ions and coexistence with the reg ion’s  bears .

Ripened on spruce boards and tended by a f f ineur Jean 
Lecate l l i , th is  Comté develops a smooth ye l low pâte 
with butter y texture and ba lanced notes of  dr ied 
fru i t , nuts , and savory depth.

Made in Desa ignes from mounta in mi lk 
col lected with in 20 km, Ardéchois  i s  a  
straw-colored cheese with t iny holes , a  
rust ic  aroma, and a del icate , mi lky 
f lavor that  ref lects  the terroir  of  the 
Ardèche reg ion.

Born from a Breton da ir y cooperat ive 
over 50 years ago, Paysan Breton 
creates s imple , authent ic  cheeses—like 
th is  pure min i  Br ie—made with just  
mi lk , sa l t , and ferments for true French 
f lavor.

Ardéchois Bichonné
Ar-de-choise  Bi - chon-nee
#4781 - 1/9.92 LB

French Double Crème Brie
#31000 - 6/8 OZ

Tenderly “pampered” 
farmhouse wheel  with rust ic 
elegance and smooth depth.

Creamy, a l l -natural  mini  Brie 
crafted in Brittany from 
cooperative farms.
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Don’t miss out! Subscribe to  
Carmela emails to unlock more 
incredible deals and exclusive offers!

Founded in the marshlands of  Vendée between the Loire and the Î le  de Noirmout ier, Bei l leva ire 
began as a  fami ly  da ir y farm under founder Pasca l  Bei l leva ire . Over for ty years the company has 
bui l t  a  unique ver t ica l  model : f rom mi lk-sourc ing , to cheese-making , to ag ing (a f f inage)  and 
d istr ibut ion. Today, Bei l leva ire combines ar t isan cra f tsmanship with terroir-dr iven 
qua l i ty—col lect ing mi lk from mounta in farms, ag ing cheeses in dedicated ce l lars , and preser v ing 
tradit ion in ever y product . 

BUTTER
BASKETS

Unsalted
#995050 - 6/4.4 OZ

Pure,  raw-milk butter;  
natural ly creamy and 
r ich.

Made in the Machecoul  workshop from mi lk col lected with in 
ten k i lometers , the ir  r ich aroma and hand-churned 
butter—ref lects  a  commitment to smal l  farms. These are 
known as the Bourr iche (boor-reesh) pack, named for their  
d ist inct ive basket-sty le packag ing .

Espelette
#99505 - 6/4.4 OZ

Infused with the gentle 
spice of  AOP Espelette 
pepper.

Salted
#995048 - 6/4.4 OZ

Perfect ly seasoned 
with sea salt  from the 
Atlantic coast .

Black Garl ic
#5105 - 6/4.4 OZ

Luxurious butter layered 
with umami depth and 
roasted sweetness.

AUTHENTIC FRENCH FROMAGE,
PERFECTED BY TIME.

FRESH 
GOAT

Cranberry
#3762 - 6/2.82 OZ

Tart cranberries folded 
into fresh chèvre for a 
sweet- savory contrast .

Handcrafted in Fonteni l le-Sa int-Mar t in-d ’Entra igues from 
pasteur ized whole goat ’s  mi lk , th is  Chevre Fra is  (Shev-ruh 
freh) cheese by Dames du Fromage is  coated with sweet 
cranberr ies and rust ic  red peppercorns , re f lect ing the 
fresh, ar t isana l  sp ir i t  of  the Deux-Sèvres countr ys ide .

Herbs & Peppercorn
#3771 - 6/2.82 OZ

Aromatic herbs and 
pink peppercorns for a 
l ively,  garden-fresh 
f lavor.


