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Parmigiano’s appearance is as

singular as its flavor. This cheese

trom Emilia-Romagna comes in

S e

enormous 80-pound wheels,

th a bornished sold rind cheeses such as Roomano, this Poeams o Made by fratitres (small, coop-

with a burnished gold rindd. . B et H arive dairies) £ S L

i Ciouda has an unmistakahle e 2 __ ﬁ‘_iEWLmd“m“}ﬁ“m the raw .3

Onee cracked open, acrystal- resembilance to Parmigiano: milk of cows thar graze on the

line paste is revealed. There is - S b arasses of the Jura Mountains
~ Regmano m the mouth. Made i " '

some scasonal variation: This o duning the summer, Comié is

spring version has less buttertar, trom cow’s milk and aed for

one of France's most popular
rwo vears or more on a smatll
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gexoure and a sweerer, caramel-

so 11 1s somewhat drier, but the cheeses. Although most ver-
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herbs, grasses and flowers that arm, L Amuse has asofter stons are aged six 1o 12 months

Fort Saint Antoine’s is aged for

the cows eat give the cheese a

ized tlavor, but alsoatew ot more than 15 months. Sweet
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§ * delicate and complex flavor. indnnt i sl

: - o Darmiciano-like crvstals ’ ) g sly grass
A Padferformating ickalus pre those Parmigiano-like crystals v ok

% " ; . alpine aromas, this cheese has a

% rocrunch on. To march the

for eating out of hand. Before rich ond complex flavor that

pairs well with lighr reds such as

L sweethess, try a ripe red. such e e
e as Zintandel or Amarone. - ' |
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dinner, pair it with asparkling

crie Beaujolais or Pinor Noir

wine; after dinner, go with Port.
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ALL THREE ESSEX CHEESES WERE NAMED IN THE WINE SPECTATOR 100 GREAT CHEESES LIST!




