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CHEESEMAKER
C’est Bon Cheese Ltd

ORIGIN
St.Mary’s, ON

MILKTYPE

Goat

RIND

None

FIRMNESS
Soft
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C'EST BON FRESH CHEVRE

ABOUT

C’est Bon Cheese is a small family run dairy that is located in St. Mary’s, Ontario. This
small facility proudly produces a superior quality Chevre made from the milk of our
purebred herd of Toggenburg and La Mancha goats. C'est Bon prides itself on provid-
ing a unique, flavourful and rich chevre.

TASTE NOTES

The cheese has a mild, lactic aroma, not truly representative of the rich, full flavour
to come. C’est Bon chevre has a wonderful texture, with a rich, smooth and velvety
paste. The flavour is pleasantly tart, milky, fresh and a bit sour. The taste lingers on
the palate long after the cheese is gone.This chevre is wonderful at any time of the
day! Spread it on toast in the morning, onto a sandwich at lunch or crumble it in fo a
salad at dinner time!

PAIRINGS

Pair this milky, tart chevre with a light, fruity white wine like Sauvignon Blanc!



