ACADEMY OF

CHEESE

LEVEL 125 CHEESES BY MAKE POST-MAKE CLASS

POST-MAKE CLASSES

INTERNAL EXTERNAL MOULD / FLAVOURED WRAPPED, ROLLED
PUASE CLeEBiss NS O (BLUE) MOULD YEAST RIPENED Dbl 2e) D OR SMOKED OR PROCESSED
SOFT Goats Curd Gorgonzola PDO, Brie de Meaux PDO, Epoisses PDO, Feta PDO Livarot PDO,
Roquefort PDO Camembert de Normandie PDO, *Livarot PDO, Mozzarella Di Bufala Campana PDO,
Crottin de Chavignol PDO, *Morbier PDO *Morbier PDO
Brillat-Savarin PGI
CRUMBLY Blue Stilton PDO Single Gloucester PDO Yorkshire Wensleydale PG,
Cloth-Bound Cheshire
HARD Smoked Cheddar, Pecorino Sardo PDO,
Mimolette Aged Gouda,

Block Cheddar,
Cloth-Bound Cheddar,
Manchego PDO

HARD-COOKED Le Gruyere AOP Parmigiano-Reggiano PDO

* Livarot has more than one Post-Make class

* Morbier has more than one Post-Make class



