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For immediate release

Introducing Old Telegraph Road - local artisan cheeses released on maturity with a cheesemakers’ guarantee

Jindi Cheese is proud to announce the launch of Old Telegraph Road - a traditional and local artisan cheese range available in selected gourmet food stores and restaurants. Old Telegraph Road is released only when ripe enough to serve and is stamped with the cheesemakers’ guarantee of maturity.

Old Telegraph Road celebrates the old fashioned method of cheese making - one that values the patient practise of waiting. In today’s fast paced world, the traditional art of cheese making has been lost. Old Telegraph Road brings back the delicious texture, taste and aroma of slow maturation. Old Telegraph Road is for cheese lovers who know what a ripe, matured to perfection cheese should taste like.

Head Cheesemaker, Franck Beaurain and his cheese making team of passionate locals, created the Old Telegraph Road range in reaction to the shortage of ripe and ready to eat local cheeses on the market. Their aim was to make a cheese that was held back until mature enough to be served not a moment too soon - ripe, flavoursome, delicious.  

Released only after it has been matured for one to three months. Old Telegraph Road renews the art of ageing cheese, known by the French as ‘affinage.’  It is during this process the magic happens. The cheese making team is so particular about ‘affinage’ it has included a cheesemakers’ guarantee on the packaging in the form of a numbered red rosette - a promise that Old Telegraph Road is available only when it’s the best it can be.  In addition, Old Telegraph Road cheese is made in the most appropriate wheel size for optimum maturing. The circumference and thickness of the cheese influences how well the cheese develops and it is this traditional size that has proven the best for peak ripening and maturity for each of the cheese varieties. For example, the OTR Brie wheel size is 340 mm in diameter - the same as the most famous of French Bries.

Proudly Australian made and owned, Old Telegraph Road is made from the highest quality cows milk produced by local cows that feed on the lush, rich pasture of West Gippsland - Victoria’s renowned dairy producing region. Old Telegraph Road is named after the road where the factory is located, in the heart of this famed dairy country. The milk doesn’t travel far before it is transformed into authentic, hand-made cheese at Old Telegraph Road.

The Old Telegraph Road range includes six different cheeses; OTR Brie, Triple Cream White, Fire Engine Red Washed Rind, Heritage Blue, Sapphire Blue and Jumbunna Blue.

Franck Beaurain says, “Chefs and deli owners are finding it increasingly difficult to buy local, ripened cheese to serve to their customers. Old Telegraph Road delivers a cheese with real, rich flavour achieved through careful ageing and attention to detail. I have always wanted to guarantee a cheese’s ripeness so our consumers can be confident our locally made cheese is always beautifully mature and ready to eat. I will ensure personally with a stamp of approval that Old Telegraph Road guarantees this every time.” 

Old Telegraph Road cheeses will be available nationally in selected restaurants and gourmet food stores.
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For further information, images and interview opportunities with Franck Beaurain please contact:

Melissa Parker

Parker Communications

0416 033 770

melissa@parkercomms.com.au
Franck Beaurain

Old Telegraph Road by Jindi

fb@jindi.com.au
Visit www.otrbyjindi.com.au

Editor’s note

Jindi Cheese is an Australian-owned specialty cheese manufacturer.  Based in the rolling hills of Gippsland, Victoria, the heartland of Australia’s dairy farming, its multiple awards are testament to a commitment of quality, taste and innovation. Jindi Cheese and Old Telegraph Road cheese trademarks are owned and distributed by Menora Foods. 

[image: image3.jpg]


