
   
 
 
 
 

Belle Chevre releases trio of new Spreadable Breakfast Cheeses 
 

 
Elkmont, Alabama (May 31, 2010) – Belle Chevre creamery released a trio of new 
spreadable goat cheeses in three luscious flavors this week.  The new flavors include 
Coffee Chevre, a blend of bold coffee and creamy chevre; Cinnamon Sugar,  a luscious 
swirl of cinnamon, sugar, and goat cheese; and Go “Fig”ure, our chevre blended with 
sweet fig preserves. 
 
Belle and the Bees Breakfast Cheese was Belle Chevre’s original breakfast cheese, 
released in 2009. A blend of fine chevre and Savannah Bee Tupelo Honey, Belle and the 
Bees was one of 125 Silver Sofi Award Finalists selected by a national panel of specialty 
food experts from 1,570 contenders. 
 
Belle Chevre’s Breakfast Cheeses are a healthier alternative to butter and cream cheese, 
with fewer calories and less fat than cow’s milk products.  Goat cheese is a great source 
of calcium, protein, and also contains moderate levels of probiotics—in other words, a 
great way to start the day. 
 
Malakasis, a former marketing exec, fell in love with Belle Chevre goat cheese and came 
back to Alabama to learn the art of cheesemaking and persuade the owner emeritus to let 
her be the next generation of Belle Chevre. Her products include fresh, flavored and 
marinated goat cheese, and are available at grocery stores everywhere and at 
www.bellechevre.com. 
 
“We are so excited about our new breakfast cheeses,” said Tasia Malakasis, owner of 
Belle Chevre. “We think these delicious and healthy spreads will change breakfast 
everywhere for the tastier.” 
 
 
Contact:  
Tasia Malakasis, owner. phone 256.423.2238,  
email: tasia@bellechevre.com 
Belle Chevre Creamery 
 26910 Bethel Road 
Elkmont, AL 35620-3242 


