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Country: France
Region: All areas but primarily in Brittany
Texture: Semi-Soft
Type of Milk: Cow
Aging time: 2 to 3 weeks
Pasteurized: Both versions are available
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	Saint Paulin is a mild, semi-soft, cows milk cheese. It is made throughout the entire country of France but primarily in the Brittany region in the northwestern part of the country. It is a washed rind cheese with a mild and somewhat elastic ivory colored pate.  This cheese is modeled on Port-du-Salut and was the first cheese to be made with pasteurized milk. Only within the last 20 years has a raw milk version of this cheese been available.  This cheese was originally produced exclusively in monasteries. It is now also manufactured by private companies. 
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Saint-Paulin

From the family of cheeses created by trappist monks, here is a cheese with irresistible charm that is similar to Noyan. Milder than Oka, it literally melts in your mouth.

· Aroma: Light milk and yogurt aroma
· Taste: Taste of butter and nut, sweet, slightly acidulous
· Texture: Supple and flexible, rather elastic texture
Basic info

Category: Semi-soft
Appearance: Smooth surface covered with an orange film; cream to light yellow interior

How to enjoy them?

Saint-Paulin melts particularly well in pasta sauces, rice dishes, quiches and omelettes. In cubes, it adds flavour to salads. It is also a cheese you would appreciate at the end of a meal or at a tasting with some fresh fruit, good bread and a glass of wine or a cup of hot tea.

How are they made?

The milk is gently heated along with the culture and rennet. After the curd is formed it is put into a mould and then placed in a brine solution to “set” the cheese. An annatto solution can be applied to the crust to create a coloured rind; it is for appearance only. Some producers will use an edible paraffin to protect the curd. This cheese is not long aged.

