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CAMEMBERT AU BLEU D’AUVERGNE

22% 160g Moulin-à-vents
Sancerre rouge

Soft cheese with bloomy

rind Young

The Camembert stuffed with Bleu d’Auvergne is a small size cheese. It just needs 10 days in order to be

matured.

The Camembert is cut in two across the width, in order to spread a perfect blend- jealously kept secret- with Bleu 

d’Auvergne, before being closed and tasted. The Camembert au Bleu d’Auvergne will offer you a perfect marriage 

between two marvellous French cheeses.

After trying many times we found a new recipe: the Camembert with Bleu d’Auvergne. 

It wasn’t easy to find a mixture which combined a small size Camembert and a powerful cheese.  


