
Origin
Franche-Comté, France

Milk Source 
Cow

Type 
Soft surface - mould ripened

Form  
7oz/200gm  

Approximate Age   
4-6 weeks

Fat Content 
28%

Pairing
Pinot Blanc, Chardonnay, Pinot Noir, 
Merlot 

LE DUC VACHERIN   
Selected by Will Studd

This soft surface ripened washed rind cheese is specially 
made for Will in the mountains of the Franche Comté region 
of France.  Based on the famous seasonal spruce-bound 
cheeses of the area, but available all year and made from 
pasteurised milk, it is bound with a thin ring of traditional 
bark skilfully cut from the local spruce trees during the 
summer months. Chalky and mild when young, it is best 
enjoyed close to the use-by date, when the smooth pinkish 
rind starts to ripple and bulge, and the inside softens to a 
rich, creamy melt-in-the-mouth texture with just a hint of the 
forest.

Bake

INGREDIENTS: 
For the baked Vacherin   
200g Vacherin (in a wooden box)   
4 garlic cloves, sliced   
1 sprig fresh thyme, cut into short lengths   
1 tbsp olive oil   
salt and freshly ground black pepper  

PREPARATION METHOD: 
Preheat oven to 180°C. Remove the lid from the cheese box. Make several 
slits in the top of the cheese with a sharp knife and place the garlic slices 
and thyme sprigs into the slits.  Drizzle with olive oil and season with salt 
and freshly ground black pepper. Place on a baking sheet in the oven for 
8-10 mins, until melted. Drizzle the slices of baguette with olive oil and rub 
with garlic. Heat a griddle pan and griddle the bread for two minutes on 
each side, or until charred. Remove from the heat and cut into fingers.  
To serve, place the cheese box on a serving plate and dip the garlic 
bruschetta fingers into the molten cheese. 

For the garlic bruschetta  
6 slices baguette 
2 tbsp olive oil   
2 garlic cloves, peeled  
and halved  


