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VidZ vin Restt vin Rosé o/
Prast, lagrad X b 4 b 4 b 4 X X | X
Herrgard, lagrad X b 4 °
Cheddar b 4 b 4
Grevé, lagrad X
Emmentaler X X %
Gruyere X b 4 b 4 b 4 X
Comté X | X X | X b 4 X
Parmesan X X | X X
Wrangebacksost X b 4 b 4 b 4 X
Ostpaj med lagrad ost X | | | | | X | | | | | X | X | @
§3 Brillat Savarin X X X X X | x| X X
's Brie X | X X X | X | X X X X
&Yy Brie de Meaux x X | X b's x Q
Camembert X | X b 4 b 4 X | X X X
g Rouquefort X | X X %
Saint Agur X | X | X X
Q} Gorgonzola X | x| x X Q
Stilton b 4 X
Paveras Bla X | X b 4
Osterians Guldadel X | x| Xx b 4
Y,
‘8 —_ Manchego X X[ X | X
@ Pecorino X | X X X
Y Getost med aska X
.§ Chévre Falbygdens X
\9’ Hard getost, lagrad X X X | X
Y]
(‘?’Q Taleggio X | ¥ | X X
g(‘? Munster X X X
@S? Langres X X | X X X | X
R\, Epoisses x| x| x
Saint Albray b 4 b 4 x




