CHEESEMAKERS CIRCUIT

THE Gourmet Region of Québec!
The Eastern Townships is Québec’s largest wine-producing region.
You’ll also find many exceptional cheese producers, microbreweries
and hundreds of other products created with loving care. The area is
home to many renowned restaurants, bistros and pubs. Behind this
culinary dynamism, you’ll find creative and talented people who are
looking forward to meeting you. They can’t wait to help you discover
the best of what they have to offer…
So, what are you waiting for?

createursdesaveurs.com
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THE CHEESEMAKERS OF THE EASTERN
TOWNSHIPS WELCOME YOU!

Our passionate artisan cheesemakers put everything they have into
the products they create. The incredible diversity and quality of cheeses
from the region will make you want to taste every single one!
Fine, curd, raw milk, sheep, goat… in the Townships, you’ll find cheeses
that you already love and new ones to try. As you travel the region,
you’ll also discover that behind each product is a story…
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FROMAGERIE DES CANTONS

441, boul. de Normandie Nord,
Farnham, 450 293-2498
fromageriedescantons.com
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FROMAGERIE CORNES ET SABOTS

641, rang de l’Ange-Gardien,
Notre-Dame-de-Stanbridge, 438 494-8831
cornesetsabots.com
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FROMAGERIE MISSISKA

100, rue Wheeler, Bedford
579 433-8585
missiska.com

“I like saying that our pride is your satisfaction and smile, because it’s
true! Our family cheese dairy has developed more than 15 different
kinds of cheeses and dairy products over the years. We offer raw-milk,
thermized or pasteurized cheeses. Creating stable and high-quality
products is a daily challenge we proudly take on.”
Hugues Ouellet

“We fell in love with goats. They’re affectionate and versatile, and we
found a way to market our passion. We’re proud that we produce tasty
cheeses using raw milk. It’s essential to respect our environment and care
for our goats. This gives us very high-quality milk.”
Jean-François Larche

“All of our products are made with creamy preservative-free Jersey milk.
We only use milk from our farm in our cheeses and ensure quality from
the start of the process to the end product. Soft Jersey Royal, cheddar,
fresh curds…all are made with cream and literally melt in your mouth!”
Caroline Pelletier

I recommend: “The Brise des Vignerons, a soft cheese with
a refreshing buttery taste; its smooth texture is really great.”
In the area: Farnham Ale & Lager, Au Saucisson Vaudois,
Brome-Missisquoi Wine Route

I recommend: “La Corne Pointue is a cheese you should taste.
It’s produced using raw milk from our goats and handled as little
as possible.”
In the area: Wine Route, Townships Trail, bike paths

I recommend: “The Jersey Royal, a soft, creamy cheese with
aromas of butter and cream. Caséus winner 2019.”
In the area: Brome-Missisquoi Wine Route, Missisquoi
Museum, Townships Trail, Le Circuit du patrimoine
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LA FERME ÉCOLOGIQUE
COOPÉRATIVE D’ULVERTON

51, route 143, Ulverton, 819 826-3855
facebook.com/ferme.ecolo.
ulverton
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FROMAGERIE LE CAMPAGNARD

394, rue Craig, Richmond, 819 644-0447
facebook.com/Fromageriele-campagnard

“Naturally, we choose to focus on ecological farming, without the use
of synthetic fertilizers, pesticides or herbicides. We respect nature
and everything that lives in it. Our cheese dairy meets farm cheese
production standards, which means we only process the milk produced
here on the farm. The versatility of this milk is an endless challenge for
creative people who want to offer this gift of nature. It’s nutritious and
of exceptional quality.” Maurice Richard

“Our cheese is made with 100% pure milk from dairy farmers in the region.
We take pride in the fact that our cheese is always made fresh daily and
this is something that makes us stand out. My wife and I have created
various flavours such as fine herbs, country herb and smoked cheese,
available in curds or blocs. The public loves them all.”
Jacques Saucier

I recommend: “L’Ulvertom highlights the nutritional qualities
of good milk from farm-raised goats complemented by
exquisite tastes and aromas.”
In the area: Les Vallons de Wadleigh, Ulverton Woolen Mills,
Marché champêtre de Melbourne

I recommend: “Impossible to choose! You should try them all:
fine-herb cheese, cheese in brine, curds, our cheddar…”
In the area: Vieille Gare de Richmond, Centre d’Art
de Richmond
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FERME ET FROMAGERIE
LA MAISON GRISE

68, route 216, Wotton, 819 828-2034
fromagerielamaisongrise.com

“Our work is really motivated by our clients’ satisfaction, our love
of cheeses and our beautiful terroir. Our cheese dairy is located on an
ancestral farm in the magnificent Wotton countryside. We mainly offer
lactic-type or bloomy rind cheeses as well as firm and semi-firm cheeses.
Our mission? To offer a product made solely from our fresh milk of
the day.” Marie Vaillancourt
I recommend: “The Martin-Casimir, a fresh cheese that is
very smooth. It goes well with jams and is excellent in pasta
or a cheesecake.”
In the area: Ferme Lait Sangliers des Bois, La Clé des Champs
de St-Camille, Vignoble la Vallée des Nuages
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FERME LES BROUSSAILLES

277, chemin Bulwer, Martinville
819 861 2021
fermelesbroussailles.com

“We process our herd’s milk, as well as milk from a regional organic
producer’s sheep herd into certified organic raw milk cheeses.
Our traditional know-how produces rustic cheeses that evolve with
the seasons. Taking care of our animals is particularly important to us.
You will be charmed when meeting them at the farm.”
Jean-François Clerson and Julie Labrecque
I recommend: “The Cru Berger, our firm cheese made from
raw sheep’s milk with its wonderful rustic crust.”
In the area: Johnville Bog & Forest Park, Brasserie 11 Comtés,
Forêt Communautaire Hereford, Parc de la Gorge
de Coaticook
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FROMAGERIE P’TIT PLAISIR

503, rue de la Carrière,
Weedon - Saint-Gérard, 819 877-3210
fromagerieptitplaisir.com

“The Fromagerie P’tit Plaisir in St-Gérard de Weedon is a producing/
processing business. We have a true passion for cheese, farming traditions
and animal well-being. All our products are sourced from our land so they
can be enjoyed at your table. Our cheese, butter, ice cream and gelato are
made with milk from our dairy herd and do not contain any modified milk
ingredients. 100% naturally DELICIOUS!” Mélanie Grenier
I recommend: “The Fleur de Weedon, a semi-firm cheese that
stands out for its hazelnut taste and slight sweetness.”
In the area: Route des Sommets, Parc du Vieux-Moulin,
Parc Régional du Mont-Ham
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LAITERIE DE COATICOOK

1000, rue Child, Coaticook
819 849-2272
laiteriedecoaticook.com
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FROMAGERIE NOUVELLE FRANCE

154, route 222, Racine
450 532-2483
fromagerienouvellefrance.com

“My brother Jean-Paul and I have taken on a mission to produce the best
sheep’s milk cheeses in Canada and help consumers discover them. Since
we launched in 2010, our products have won more than 60 awards! I think
this is a great recognition of our work. Bringing back value to our lands and
boosting partner sheepfolds is very important to us. We love being able
to bring happiness to people every time they taste one of our cheeses!”
Marie-Chantal Houde
I recommend: “The Zacharie Cloutier, ripened for six or
12 months. It has won many awards, including ‘Best Québec
Cheese’ twice and ‘Best Sheep’s Milk Cheese in Canada.”
In the area: Marché Locavore, J. Armand Bombardier
Museum of Ingenuity
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DOMAINE DE COURVAL

825, chemin de Courval, Waterville
819 837-0062
domainedecourval.ca

4

ABBAYE DE ST-BENOÎT-DU-LAC

1, rue Principale, Saint-Benoît-du-Lac,
819 843-4080, ext. 6504
abbaye.ca

“The Benedictine monks arrived in Saint-Benoît-du-Lac in 1912, and the
cheese dairy started in 1943. The first cheese we produced was a blue
cheese called Fromage Ermite. We were the first in Québec to produce
a blue cheese. Today, we offer 12 different kinds of cheese that are very
popular, which makes us very proud. Something else that makes us stand
out is the abbey’s enchanting and peaceful location. It’s the perfect place
for contemplation.” Father Patrick Flageole
I recommend: “The Fontina Fumé, an Italian-style Gouda that
is hickory-wood smoked. This gives it a golden rind and a nice
smoky taste.”
In the area: Spa Nordic Station, Grange du Parfumeur, Savon
des Cantons, Spa Bolton, Mont Owl’s Head
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FROMAGERIE L’OISEAU BLEU LATINO CHEESES

525, boulevard Industriel, Asbestos
819 879-9191
fromageslatino.com

“Our motto? If it’s important for our clients, it’s important for us! We’re
proud of our product range – from unripened cheeses that are soft and
fresh to others that are firm and semi-firm. I think that our cheeses have
the power to bring back the best childhood memories of Latin Americans!
We’re the first to produce these types of cheeses, which are very different
from those normally eaten in Québec.”
Isabel Correa
I recommend: “Le Cuajada, a soft cheese with a touch
of saltiness.”
In the area: Microbrasserie Moulin 7, bike paths,
Club de Golf Royal Estrie
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FROMAGERIE LA STATION

440, chemin de Hatley, Compton
819 835-5301
fromagerielastation.com

“Take a moment to visit a charming organic goat farm. Enjoy our
fresh and ripened cheese and meet our cheerful herd of goats!
From milking our goats to producing our cheese, everything
is lovingly done by hand.”
Lucy and Greg

“La Station is the result of four generations of work by passionate farmers.
Respecting nature, caring for our animals, fresh and healthy products –
this is what makes us love our work. Personally, I’ve fallen in love with
cheese; I love transforming the raw materials! Our firm and semi-firm
cheeses are all unique, with aromas of hazelnuts, caramel, butter, fruits
and flowers. In addition to our cheeses, you can pick up some maple syrup
from our own sugar bush!” Simon-Pierre Bolduc

We recommend: “The Perle, a semi-firm that has a rind and
is made solely with organic goat’s milk. It tastes like goat crème
fraîche and is slightly tangy.”
In the area: Épopée de Capelton, bike paths, Mont Pinacle,
Parc de la Gorge de Coaticook

I recommend: “Alfred le Fermier, a farm cheese made
from organic raw milk. It stands out for its soft texture and
the complexity of its aromas of fruits, caramel and honey.”
In the area: Cidrerie Verger Ferland, Louis S. St-Laurent
National Historic Site, Domaine Ives Hill
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FROMAGERIE LA CHAUDIÈRE

3226, rue Laval, Lac-Mégantic
819 583-4664
fromagerielachaudiere.com

“Besides our famous ice cream, I think what makes our dairy unique is
the fresh cheddar we produce daily. You could also add the range and
quality of our products, our affordable prices and our excellent service.
Today, even though we’ve modernized our equipment, our cheeses are
still made using the same recipes from the past to maintain their authentic
taste. Employees and people from the region have a strong sense of
attachment to the dairy, and they’re proud of the recognition it has
earned over the years.” Roxanne Provencher

“Thanks to the legacy left by Vianney Choquette, our know-how has
allowed us to be around for 40 years. Our values are the following:
quality, responsibility and avant-gardism. Vianney passed on his passion
for the profession to his family who subsequently took over the business.
We are trying to perpetuate the same founding values by offering quality
products that are good for your health. We’ve chosen processes that
protect the environment and promote sustainable development.”
Mario and Michel Choquette

I recommend: “Our cheddar, aged one and two years. They
will charm even the most skeptical of gourmets! Our Capricook
goat’s milk cheese, which is soft and subtle, takes on a more
full-bodied taste and deeper aroma depending on the age.”
In the area: Parc de la Gorge de Coaticook, Microbrasserie
Coaticook, Parc Découverte Nature

We recommend: “Our star product is definitely our firm and
unripened cheese, commonly referred to as fresh daily.”
In the area: Parc national du Mont-Mégantic and
Mont-Mégantic Observatory, downtown Lac-Mégantic certified
Cittaslow, which means “City of wellness”

LÉGENDE
Cow’s milk cheese

Raw-milk cheese

Sheep’s milk cheese

Cheese curds

Goat’s milk cheese

Organic

To find a cheese dairy’s operating
hours, please visit its website or
give the owners a call.

