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cedar and black currant notes,

The floral, milky Durrus,
from County Cark, sets off the
apricot ;nd spice notes of this

murkets, on the Internet, and even st their local grocers. The
PERFECT PAIRINGS

Artisanal Cheese Center, which opened in May on Wost

&Tth Street and 10th Avenoe, has a Web site, arti-

sanalcheese.com, that sells than 100 chesses,

ripened in one of five Hgi'r:;' caves. They range m The sweetness and chalky texture

pound to §32 & pound. of Bonde de Gatine, is complemented ey sy o Silky Domaine
i & i Bt e Sk et ey e | &5 v from Loire Valley, is by a hearty, nutty d Weinbach

a causs ﬁuw‘;d by Alice Waters of Chez Panisse In <m0 B what this crisp Kalin Vacherin Fribourgeois Alsatian
% h;‘:a;d". i b AP i =g i‘!} g;al[ars Sauvignon ,from Switzerland Riesling

have discovered that $150 worth of milk can bring in $500 to ) anc demands

£1.000 when sold as cheese. “Cheese s appealing bocause it's Businasyiesh [ astentes 39, 2000 141

ELEANOR BERTING Public Relations




