The Milawa Cheese Company is a small but highly regarded specialty

cheese factory located in North East Victoria’s famed wine region. All

cheeses are hand made at the historic Milawa Butter Factory using

traditional methods, without preservatives and using non-animal rennet.

Hand Made in Australia

TASTING NOTES

Cows Mille Checses

Milawa Camembert Gold Medal 2005 Best In Class Fromage Du Monde Sydney,

Silver Medal DIAA Victorian Division 2006, Highest Scoring White Mould DIAA 2008.

A velvety, white mould made in the Normandy style, develops a
mushroomy aroma and a mild salty flavour. When ripe texture is
0o0zing with a creamy golden interior.

Milawa Brie 2002 ASCA Gold Medal, 2003 Sydney Royal Show Gold Medal,
Australian Cheeseboard perpetual trophy 2003, 2009 ASCA Gold Medal.

A soft, luscious white mould cheese. When matured develops a rich
milky melting taste with a buttery flowing centre.

Milawa White ASCA 2001 & 2002 Gold Medal, Gold Medal Dairy Australia
Sydney Show 2005.

A fresh acid cheese with a delicate yeasty flavour. Local yeasts create
many small eyes in the smooth, soft textured young cheese.

Its delicate flavour marries well with champagne, white or light red wines.
Will appeal to cheddar lovers.

King River Gold Grand Champion Cheese 2002 Melbourne ASCA Show, Silver
Medal 2005 Royal Melbourne Show, Gold Medal ASCA 2006, 2007, and 2008 Melbourne
Show, Grand Champion Cheese 2009 ASCA Brisbane Show, Champion Washed Rind
Australian Grand Dairy Awards 2009, Gold Medal 2009 ASCA Sydney Show.

A speciality washed rind cheese developed at Milawa Cheese
Company. A small round cheese with a soft, smooth texture and a
more subtle taste than Milawa Gold. Everyone’s favourite, it’s a great
introduction to the washed rind style.

Milawa Gold Best Washed Rind Cheese Sydney Regent Show 1997, Gold Medal
ASCA Melbourne 2005, Grand Champion Cheese ASCA 2007 Melbourne Show, Gold
Medal ASCA 2008.

A European style cheese inspired by such famous classics as Port Salut
and pont L’Eveque. This piquant, ambrosial cheese has a distinct gold
to red rind - pull out your full flavoured reds to match this one.

Markwood Gold Medal 2006 ASCA Show Melbourne,

Silver Medal 2005 Royal Melbourne Show.

A semihard cooked and pressed full cream cows milk cheese. Aged for
at least 8 months in the Milawa Cellars, this cheese has lastic overtones
when young. Extended cellaring develops a smooth, mild and savory
flavour similar to English Farm House Cheddars.

3 Year Old Cheddar
Selected by David Brown. Aged in our Milawa Cellars.

Milawa Blue Best Blue Cheese Sydney Specialty Cheese Show 1998, Gold Medal
ASCA Sydney Show 2004, Gold Medal 2009 ASCA Show Sydney.

A soft blue cheese with a mild flavour enhanced by the restrained
growth of delicate green/white mould. A perfect accompaniment to

light rye bread, fresh fruit or even a glass of your favourite dessert wine.

Milawa Club Blue

A specially selected blend of cheeses - aged white and blue of varying
strengths and textures is combined to achieve a pressed block of
delightful blue cheese with real tang.

Also available in a locally made ceramic container which helps keeps
the cheese at its peak condition. The perfect gift for blue cheese lovers.

Aged Milawa Blue
Aged for a minimum of 6 months, the mature cheese develops a rich
complexity of flavour reminiscent of Stilton. Available when fully matured.

Goats Mlh Clecses

Fresh Goat Curd Gold Medal ASCA Brisbane Show 2008.
The freshest of soft goat curd available. Packed fresh weekly. Very
versatile, use for both savoury and sweet dishes.

Milawa Chévre Champion Cheese 1996 Melbourne Show.
A fresh, sharp acidic cheese with a subtle goat flavour.

Marinated Goat Cheese Gold Medal 2006 ASCA Show Melbourne.
Soft, white goat chévre marinated in canola and olive oil, with flavours
of garlic, chilli and herbs.

Cajun Milawa Chévre

The name says it all! A fresh chevre lightly dusted with a stimulating
mixture of spices to liven up your palate and brighten up your cheese
platter.

Ashed Milawa Chévre Gold Medal ASCA 2008.

A fresh chevre protected with a fine coating of grapevine ash.

The traditional way of preserving fresh cheévre, it extends the life of the
cheese and allows more complex flavours to develop.

Native Pepper Chevre
A light dusting of crushed native leaves and berries gives a uniquely
Australian mild pepper - eucalypt bite.

Milawa Goat’s Camembert Runner Up Grand Dairy Awards 2002, Sydney
Royal Easter Show Silver 2002 & 2007, ASCA 2004 & 2007 Gold Medal.

This rare treatment of goat milk produces a fast ripening cheese with
more complex, earthy flavours than normal Camembert.

Ceridwen (ker-id-wen) Silver Medal Sydney Royal Show 2006, Gold Medal 2006
ASCA Show Melbourne.

Fresh chevre with vine ash and white mould, typical of Loire valley
styles. Named for the executive cheesemaker’s daughter.

Chévre Washed Rind

Gold Medal Sydney ASCA 2007 Show.

A firm textured cheese, mild when young it matures to a nutty flavour.
It has long lasting qualities. A style inspired by the French tradition of
cheesemaking rather than the firmer, hard goat cheeses of Italy and
Greece. Available seasonally.

Milawa Tomme Sydney Royal Show 2003 Silver Medal.
Small round cheese with a semi-firm texture. Rind is dry, grey-brown
crust covered with white moulds.

Capricornia ASCA 2002 Gold Medal, Gold Medal Sydney Royal Show 2003,
Champion Goat’s Milk Cheese Australian Grand Dairy Awards 2003 & 2007, Gold
Medal Royal Melbourne Show 2005, Gold Medal DIAA 2005, Silver Medal DIAA 2007,
Silver Medal Sydney Royal Show 2008, Gold Medal ASCA Brishane Show 2008 & 2009.
A hard goats cheese with a mild nutty bite when aged. Enjoy grated on
pasta, or slivered in salads or as a firm table cheese.

Mt Buffalo Blue
Available seasonally, aged for 3 - 6 months. It’s distinctive blue green
moulds and white creamy texture add character to your cheese board.

Teleplone: (03) S127 3589 Facsimile: (03) S727 3590  Email: info @ milawacheese.com.aun
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. Simon Johnson Castlecrag 8244 8277
Providore Deli Lennox Head 6687 6717
D-Lush Mullumbimby 6684 1660

VICTORIA (03) Santos ' Mu||umbimby 6684 3773
Truffles Airey Inlet 5289 7402 Show and Shine Murw!llumbah 6672 5270
East Albury IGA Albury East 5721 3123 The_ Mo_dern Gr_ocer Murwillumbah 6672 5007
Campana's Stockade Cellars Ballarat 5331 2422 Delicacies on King Newtown 9557 4048
John Harbour Quality Butcher Ballarat 5332 4402 Nimbin Organics Nimbin 6689 1445
Wilsons Fruit and Veg Ballarat 5329 1900 Simon Johnson Pyrmont 8244 8240
Beechworth Larder and Fromagerie Beechworth BIakaattle Deli Pyrmont 9660 6998
Goldfields Greengrocer Beechworth 5728 2303 Knights Meats Wagga Wagga 6921 3725
Fruits N Fare Benalla 5762 3199 Waverton Fine Wine & Food Shop Waverton 9955 2486
Deli Central Bendigo 5444 4104 Simon Johnson Woollahra 8244 8255
Blairgowrie IGA Blairgowrie 5988 8550 QUEENSLAND (07)
Pete-N-Rosie’s Delicatessen Box Hill 9826 1260 Vanilla Pod Ascot 3268 7285
Food,Wine and Friends Bright 5750 1312 The Deli Bulimba Bulimba 33956011
Darriwill Brighton 9592 5227 Carina Fresh Carina 3398 5420
Houlihans Brighton 9592 5575 Fraiche Deli Graceville 3379 9954
The Pantry Brighton 9591 0393 Colin James Fine Foods Maleny 5494 2860
Marmalade Cafeé Brighton East 9593 2244 The Grain Store Café Maroochydore 5451 0326
Riversdale Cellars Burwood 9836 4598 Tognini’s Milton Milton 3369 0915
Camberwell Deli Camberwell 9882 7091 Baked Poetry Peregian Beach 5448 3500
Monaco’s Camberwell 9889 7198 Rosalie Gourmet Market Rosalie 3876 6222
Nick and Sue’s Gourmet Deli Camberwell 9882 8795 Sevilo Gourmet Deli Southport 559] 5066
Provisions Food Store Camberwell 9804 0036 Get Fresh Delil Toombul 3266 3114
Bennets Butcher Canterbury 9836 3330 B Fresh@ Warana Markets Warana 5493 1522
Darriwill Farm - Canterbury Canterbury 9830 5633 Five Star Foods Wavell Heights 3256 9991
King and Godfree Carlton 9347 1619 Delta Continental Foods West End 3844 1473
Milawa Cheese Shop Carlton Nth 9381 1777

Colonial Fresh Market Chadstone 9530 4356 WESTERN AUSTRALIA (08)

Jones the Grocer Chadstone 9530 4823 Simon Johnson Subiaco 9388 7780
Simon ]chnlson Cl'!adstonAe 9644 3644 NORTHERN TERRITORY (08)

Key Ingredient Clifton Hill 9481 1011 Parap Fine Foods Para 8981 8597
Lemon Tree Café Creswick 5345 1120 P P

Jimmy Watsons Deepdene 9817 1744 QUEEN VICTORIA MARKET

Jones the Grocer Doncaster 9848 2877 Bill's Farm 9328 2003

Eltham Deli Eltham 9439 7333 Tina’s 9329 8609

Leaf Elwood 9531 6542 Queen Vic Deli 9328 3645

Simon Johnson Fitzroy 9644 3630 Epicurean 9329 7064

La Delicatezza Flemington 9372 2822 Curd’s & Whey 9326 9009

V&R Fruit and Veg Geelong 5222 2522

Darriwill Farm - Hamilton Hamilton 5571 2088 MARKETS

Toscano’s Hawksburn Hawksburn 9827 3714 Nick & Sue’s Gourmet Deli Camberwell Market, Shop 17-19
Renaissance IGA Hawthorn 9818 8503 ) _ 519 Riversdale Rd Camberwell
Applewoods Gournet Deli Shop Hawthorn East 9813 3344 Pete-N-Rosie’s Delicatessen Shop 40m/ Main Sreet Box Hill
Leo’s Fine Foods and Wine Heidelberg 9243 3733 Shopping Centre, Box Hill
Leo’s Fine Foods and Wine Kew 9853 8314 Pete ‘N’ Rosies Deli Shop 713 / Commercial Road Prahran Mkt
Toscano’s of Kew Kew 9853 7762 Cleo’s Mkt Delicatessen 181 Commercial Road,  Prahran Market
Gracebrook Vineyards King Valley 5729 3562 Camberwell Market Deli = Shop 6 / 521 Riversdale Road Camberwell
Louie’s Deli Malvern Malvern 9576 1910 Hume Murray Food Bowl Lincoln Causeway Albury/Wodonga Every 2nd Sat
Alpine Butchery Mansfield Farmer:s Markets Southport & Newport Brlsbape

Mansfield Regional Produce Store Mansfield 5779 1404 Farmer’s Markets Cnr Hyde & Somerville Rd Yarraville Every 4th Sat
Browns Bakery Melbourne 9863 9862 . ’

Pickadeli Melbourne 9696 3160 D WM

Theo's Deli Melbourne 9690 9470

Fresh Fruit Haven & Fine Foods Mornington 5976 4091 MELBOURNE

Mt Eliza Deli Mt Eliza 9787 2521 Clalendar Cheese Company Pt Melbourne 03 8645 4666
Watsons Gourmet Deli Mt Martha 5974 4999 ﬁrks Se'FectdCheeseS gh?'te"*l‘am g; ggi; g‘l‘ﬁ
Myrtleford Foodworks Myrtleford 5752 1575 enora Foods pringvale

The Fruit Pedallers Norchcote 9489 5824 Meribel Fine Foods Footscray 03 9687 5655
Frontier Direct Wines Nunawading 9877 0075 S|mon Johnson Ficzroy 03 9486 9456
Red Hill Cellars Red Hill 5989 241 | Milawa Cheese Shop Nth Carlton 03 9381 1777
Gethines'Direct R!chmond 9427 9573 BENDIGO

Laikon Deli ~_Richmond 9428 8495 Deli Central Bendigo 03 5444 4104
Applewoods Gourmet Food and Wine Shop Eastlands Ringwood 9879 6177

Forks and Corks Rutherglen (02) 6032 7662 SYDNEY

Seddon Wine Store Seddon 9687 4817 Australia on a plate Mascot 02 9667 1677
Europa Deli Shepparton 5831 3109 Kirks Mascot 02 9667 381 |
Stringers Sorrento 59842010 Simon Johnson Alexandria 02 8244 8288
Finer Fruits South Yarra 9866 2746 Fearocious Feed Roselands 02 9758 9666
Simon Johnson Toorak 9644 3633 Hunter Valley Cheese Co. Pokolbin 02 4998 7744
Torquay Larder Torquay 5261 3309 Cheese Please Byron Bay 02 6680 7883
Aroma Deli Wangaratta 5722 1432

The Food Shed Wangaratta 5722 4980 ADELAIDE

Whitfield General Store Whitfield 5729 8237 Say Cheese Central Market 08 8231 0347
Marazita Brothers Delicatessen Williamstown 9399 9092 Bottega Rotolo Norwood 08 8362 0455
The Pickle Barrel Williamstown 9399 8338 Blessed Cheese MecLaren Vale 08 8323 7958
Casa Deli Wodonga (02) 60210580 BRISBANE

I‘Z'IieljgaFI:Zisseugzzrmet Delights wgizgﬁz 2?122)76?65(?82400 Joe Catanzariti Southport 0412787 139
Gourmet on Gamon Yarraville 9396 1916 Palatable Partners Morningside 07 3899 5266
Nosh Deli Yarrawonga 5744 1756 CANBERRA

NEW SOUTH WALES (02) Mart Delicatessen Fyshwick Markets 02 6295 3604
Riverina Cheese Shop Albury 6023 5325 DARWIN

Simon Johnson Alexandra 8244 8220 Parap Fine Foods Parap 08 8981 8597
Deli 4U Ballina 6686 2860

Green Garage Byron Bay 6680 8577 WESTERN AUSTRALIA

Santos Byron Bay 6685 7071 European Foods Northbridge 08 9328 7455

[milawa] cheese shop

You'll find delicious bries, creamy blues, wonderous goats and ewes milk varieties with aged cheddars
to boot. We have the best selection of Australian specialty cheese and a huge range of gourmet and
organic produce sourced from the North East Valley and Regional Australia.

We specialise in ‘made to order’ Cheese Platters and Hampers, perfect for any private or corporate .
events and local delivery is available. 665 nicholson street
carlton north 3054

+61 39381 1777

Open Monday to Friday 10am — 6pm Saturday 9am - 2pm info@thecheeseshop.com.au
(Free Cheese Tasting on Saturday morning) Wholesale trade inquiries welcome www.thecheeseshop.com.au




