
Belle Chèvre’s creamery is nestled just off of 

a country road lined with farms in Elkmont,  

Alabama, and continues to be the little cream-

ery that could by winning over 50 national 

awards, employing a close-knit community of 

women dedicated to packaging the artisanal 

cheese by hand, and celebrating a mild and 

distinctive flavor thanks to the terrain found 

only in north Alabama. Just as wine is noted 

for its specific region, so is this delectable 

goat cheese.

Belle Chèvre

Belle & The Bees Breakfast Cheese
Nominated for Outstanding New Product 2009, 

Belle & The Bees Breakfast Cheese combines two 

indulgences in one: Creamy Belle Chèvre goat cheese 

and Savannah Bee Company Tupelo Honey. Simply 

spread on a bagel for a healthy start to your day or 

on a cracker for the perfect savory afternoon snack. 

You never knew “good for you” could taste so great.

Gift Boxes
Spread holiday cheer by sharing a spread of Belle Chevre’s award-winning 

cheeses. Give the gift of cheese to both corporate clients and friends and family 

to share in the indulgence of enter-

taining with ease. Belle Chèvre gift 

boxes contain a thoughtful approach 

to artisanal cheese and a celebra-

tion of flavor. Simply unpack, 

display, and enjoy your time 

with friends, family, and, of 

course...this hand-rolled, 

delicious goat cheese. Visit 

www.bellechevre.com 

today for gift box ideas 

and ordering information.
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Tasia Malakasis, Owner, Fromagerie Belle Chèvre

Outstanding  
New Product 2009



Whether spreading, crumbling, sprinkling, or 
snacking–satisfy your palate with any of our  
artisanal goat cheese products.

Montrachet-Style Goat Cheese Logs
American Cheese Society Award Winner
These hand-rolled Montrachet-Style Goat 
Cheese Logs pair well with fruit, wine,  
and any weeknight meal. 
11oz. | 3 oz. | 2 oz.

Chèvre de Provence
American Cheese Society First Place Award Winner
You’re in for a treat: Goat cheese medallions 
are marinated in extra virgin and light olive 
oil with herbs –– it doesn’t get any better.

Tuscan Chèvre
American Cheese Society First Place Award Winner
Goat cheese with an Italian flair: This cheese 
is marinated in extra virgin and light olive oil 
and sun-dried tomatoes. 

Fromage Blanc
American Cheese Society First Place Award Winner
Perfect for any bagel, Fromage Blanc is the 
freshest of the goat cheeses and has won an 
unprecedented number of first place awards 
from the American Cheese Society.

Confetti
Goat Cheese Crumbles
Goat Cheese with a kick: Our goat cheese 
crumble confetti finds the perfect balance 
between a delicate texture and sharp,  
zingy flavor. 

Cranberry Walnut Disc
Cheese with a Twist: Our 2 oz. disc of 
award-winning goat cheese is topped  
with delicious (and good for you) dried  
cranberries and walnuts. 

Greek Kiss
The essence of Greece enhances our 
award-winning French cheese. We take  
our delectable little 2 oz. fresh chèvre discs 
and wrap them delicately in a beautiful 
brined grape leaf. Greek Kiss makes a  
gorgeous appearance on any cheese  
plate or as a first course.

Moroccan Gold 
Our fresh spreadable goat cheese is  
flavored with a touch of honey, bold  
curry, and a hint of cranberry for a  
spectacular spread that is divine on  
warm pound cake or paired with lamb.

Southern Belle 
Our 2 oz. disc of award-winning Montrachet-
Style goat cheese is perfectly dressed for 
the Kentucky Derby with bourbon pecans, 
mint, and sugar for a mint julep–inspired 
taste sensation.

Pimento Chèvre:
A Southern Sensation! Our take on a  
well-known Southern delicacy that  
combines a special blend of cheeses  
with pimentos and spices. You’ll never  
see a cracker the same way again.

Belle Chèvre
26910 Bethel Road
Elkmont, Alabama 35620
P 256.423.2238
T F 1.800.735.2238
tasia@bellechevre.com

FOR MORE INFORMATION INCLUDING  
corporate, consumer, buyer, and holiday gift box orders, contact:

www.bel lechevre.com


