& La froma

v HAMEL

Lune de Miel

For more details on this cheese, we invite you to consult the French form.

CHARACTERISTICS PAIRING
Paste Semi-firm White Wine
Intensity Moderate Aromatic and mellow
Sémillon, Garganega

Milk Origin Cow :

Red Wi
Milk Treatment Thermized N e

, A Aromatic and supple

oty Canada (Québec) @ Valpolicella, Cabernet franc
Region Bas-Saint-Laurent

Beer
Details Sainte-Luce

2 Blonde Douce

Producer La Téte sur le Bio
Fat 31% Other Pairing

Hydromel
Minimum Refinement 60 day(s)
Family Hard uncooked cheese SIMILAR PRODUCTS

Manufacturing Mode
Particularities

Aspect
N/A

Taste
N/A

Handicraft production

Ripened with alcohol

» Baluchon (en)
» Curé-Hébert (en)

» Comtomme (en)
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