
Franck Beaurain – artisan cheesemaker – Old Telegraph Road by Jindi
In March 2009, Franck Beaurain joined Jindi Cheese determined to build on the brand’s achievements to date and grow the range to ensure its continued success.  With over twenty years experience in cheese making across four countries ​– Australia, England, New Zealand and France – Beaurain skills are hard matched. 

For Normandy-born Beaurain, cheese has always been an integral part of his life, growing up with a cheese board served daily at lunch and dinner.  When he commenced his studies, a Bachelor of Science in Normandy, followed by a Masters in microbiology and biochemistry in Paris, he had no idea his love of cheese would become his career.

After completing his second research project in cheese – the first was in Jura (famous for its gruyere style cheese called Comte) where he studied milk protein – in Le Tholy, Lorraine making Geramont (double cream brie) the factory manager helped Beaurain secure a position with Bongrain, one of the two largest specialty cheese companies in the world. 

From 1988-1990, Beaurain was employed by Bongrain in their Tasmanian based company, Lactos where he improved the quality of their recently-launched, brie and camembert. From there, he was relocated to England where he worked on the famous blue cheese, Stilton and territorial cheeses, Leicester, Cheshire and Double Gloucester. 

In 1993, Beaurain was lured back to Australia, this time to run a cheese factory built on a tiny island in the Bass Strait known for its abundant milk supply.  There he created an array of premium cheeses for King Island, including Black Label Brie, Stormy Washed Rind, Roaring Forties, Endeavour and Lighthouse Blue Brie.  By the time he left five years later, King Island was the leading specialty blue cheese manufacturer in Australia. 

Beaurain spent 1999 at the Tarago River Cheese Company in Gippsland before moving across the Tasman to the Puhoi Valley Cheese Company as Operations Manager.  In 2003, he returned to Lactos in Tasmania to head up Research and Development creating a number of French-style cheeses including Tasmanian Heritage Signature Camembert, Traditional Camembert, Signature Blue and Traditional Blue, as well as the Spreadable Mersey Valley Cheese.

A year later, Beaurain left National Foods and went back to Puhoi Valley, now owned by Goodman Fielder, as artisan cheese maker, where he remained until the end of 2008. 

A longing to return to boutique cheese making where he could focus solely on his passion, attracted Beaurain to accept the position as Factory Manager of the new state-of-the-art facilities at Jindi Cheese located in the heart of Australia’s dairy district, Gippsland. In only eight months under his realm, the award-winning brand has just released eight new variants including four new blues, a washed rind brie and Reserve range, two of which received three gold awards at the prestigious annual Guild of Fine Food World Cheese Awards.  Franck’s Jindi Deluxe Blue was also the highest-ranking blue cheese at the World Championship Cheese Contest in Wisconsin, USA. Yet this merely marks the beginning of the expansion plans for the largest, private, Australian-owned speciality cheese manufacturer.

