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A
ffinage (A

H
-fee-nahj) 
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The ancient art of m
aturing 

cheese to peak ripeness and 
flavor. Sourcing the finest quality 
cheeses and understanding 
ripeness are affinage techniques 
that m

ade A
rtisanal the trusted 

source for top executive chefs. 



W
here It A

ll B
egan…
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A
rtisanal Prem

ium
 C

heese B
rand 

began on this beautiful cheese 
cart in a M

ichelin-R
ated 

restaurant in N
Y

C
.  Since the  

beginning culinary excellence  
has been A

rtisanal’s standard.    



The First C
heese C

aves in the U
SA

 @
 A

rtisanal 
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C
ave O

ne 
R

elative H
um

idity: 80%
 

Tem
perature: 44 D

egrees 

C
ave O

ne 
R

elative H
um

idity: 80%
 

Tem
perature: 44 D

egrees 

A
rtisanal grew. 

W
e engineered five 

state-of-the-art 
cheese aging caves, 
com

bining 
centuries-old 
European 
techniques w

ith 
m

odern A
m

erican 
ingenuity.  
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A
RTISA

N
A

L A
ffinage-Facts 

•
A

rtisanal w
as the first to bring French-quality cheese to fine dining  

 
•

A
rtisanal then installed state-of-the-art cheese-aging caves in the U

nited States.  
 

•
A

rtisanal educated thousands of people in C
heese &

 W
ine Tasting classes 

hosted at the A
rtisanal C

heese C
enter in N

Y
C

 
 

•
A

rtisanal experts have m
astered the art of pairing cheese w

ith fine w
ine and 

craft beer 
 

•
 A

rtisanal has developed the A
rtisanal C

heeseC
lock™

 explaining  how
 to pair 

cheese w
ith fine w

ine and craft beer 
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H
ow

 the C
heeseC

lock™
 W

orks 

Artisanal’s C
heeseC

lock™
 

A
rtisanal’s C

heeseC
lock™

 
All the fun begins at 6 o’clock! 

In fine dining, a chef alw
ays selects and 

presents cheese from
 m

ild to strong 
(Progression) w

ith corresponding w
ines and 

beers (Pairing) starting at the 6 o’clock point 
in a platter. 

R
ooted in fine dining A

rtisanal created the 
C

heeseC
lock™

 to enable everyone to select 
cheeses from

 m
ild to strong and understand 

pairings w
ith w

ine and beer.  

Each cheese at A
rtisanal is categorized into 

quarters of the C
heeseC

lock™
 – m

ild (6 to 9 
o’clock), m

edium
 (9 to 12 o’clock), bold (12 

to 3 o’clock) &
 strong (3 to 6 o’clock) – 

giving everyone selection capabilities on 
Progression and w

hich w
ine or beer to Pair. 

The highest quality cheeses w
ith the expertise of how

 to pair them
! 



A
 C

heeseplate from
 M

ild to Strong 



A
n Exciting C

lub Program
 –  

D
on’t just bring in cheese.  Y

our guests w
ant ‘K

now
ledge’ and ‘D

ining Experiences’ 
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“A
rtisanal 101 C

lass” - A
rtisanal w

ill host a 
V

irtual C
heese &

 W
ine Tasting C

lass &
/or 

C
heese &

 M
icrobrew

s Training C
lass to train 

your staff. 
 A

rtisanal M
enu  ‘Fact’ Sheets - W

ill offer  
guests enough  inform

ation to understand 
progression, pairings, country of origin, m

ilk 
type, as they enjoy a cheese platter. 
   

 
 This unique program

 offers a new
 experience for current m

em
bers &

 w
ill attract 

new
 m

em
bers. M

ake your club m
ore interesting and the topic of conversation! 



R
aising The B

ar 
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T
he A

rtisanal B
ar C

ollections w
ill com

plem
ent your sales of red and w

hite w
ines, beer and scotch 

offerings and drive new
 sales, as your custom

ers w
ill be enticed to savor our at-peak-ripeness cheeses 

w
ith m

ultiple beverage servings.  
Easy to serve, you w

ill receive pre-printed cards describing the cheeses in each collection for your 
guests to review. O

ur extensive From
ager’s N

otes w
ill be provided to your staff to better acquaint them

 
w

ith each cheese, along w
ith cutting instructions to illustrate the ease of plating each B

ar C
ollection. 

T
he A

rtisanal B
ar C

ollections: 
 •
R

ed W
ine 

•
W

hite W
ine 

•
Scotch 

•
B

eer 

$4 per serving (m
inim

um
 order 16 servings) 
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H
yatt H

otels - A
rtisanal’s B

ar &
 B

anquet Program
s 

A
rtisanal’s B

randed B
ar M

enu – A
 sam

ple of a B
ar Pairing Program

  



B
anquet Program
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�
E

asy O
rder – Just call in the party size and date of the event – that’s all w

e need. 
�

You R
eceive – Enough cheese for the event portion-controlled at 2oz per person. 

�
N

O
 W

aste -- W
heels cut to order, piece cheeses sold by unit – you bill your client for all 

the cheese w
e ship you. 

�
A

rtisanal – selects 4-6 cheeses from
 m

ild to strong.  50 guests or m
ore w

e use 6 cheeses. 
�

$4.20 per person (2oz per person) -- Shipping Included! 

Your platters w
ill be com

plete 
w

ith A
rtisanal display tags 

A
rtisanal B

anquet &
 C

atering 
Program

 cheeses are chosen  
by A

rtisanal’s experts.  



Fine D
ining 
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�
B

asic kitchen skills required for the highest quality cheese program
  

�
Enhances guest experiences and stim

ulates beverage sales in lounges 
�

Provides easy-to-serve additions to 24-hour R
oom

 Service m
enus 

A
rtisanal D

isplay Tags 



A
rtisanal C

heese C
utting Techniques 
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R
O

U
N

D
 C

H
E

E
SE

S 
C

ut from
 the center to the outside. 

SPO
O

N
A

B
L

E
 C

H
E

E
SE

S 
A

 few
 cheeses are served w

ith a spoon. For 
this type, m

ake an incision over the top 90%
 

of the cheese. Then lift the top off like a lid. 

FO
U

R
M

E
 C

H
E

E
SE

S/ C
Y

L
IN

D
R

IC
A

L C
H

E
E

SE
S 

The cylindrical cheeses are to be cut in slices then sliced 
like any round cheese. C

ut it from
 the center to the outside. 

SQ
U

A
R

E
 C

H
E

E
SE

S 
C

ut from
 the center to the outside. 

SM
A

L
L R

O
U

N
D

 C
H

E
E

SE
S 

The sm
all cheeses are cut in 2 

or 4 depending on their size. 

PY
R

A
M

ID
 SH

A
PE

 C
H

E
E

SE
S 

C
ut in w

edges from
 the center to the outside.  

You can cut 8 slices from
 each piece of cheese. 

L
A

R
G

E
 W

E
D

G
E

 C
H

E
E

SE
S 

C
ut as show

n, in pieces and w
edges 

to distribute the rind evenly. 

L
A

R
G

E
 R

O
U

N
D

 C
H

E
E

SE
S 

2 choices:  For m
edium

 large tom
es: 

cut long and thin w
edges.  

For large tom
es: cut a long and thin 

w
edge then cut it in half. 

L
O

G
 C

H
E

E
SE

S 
The log shape cheeses are cut in slices. If any 
cheese has a straw

 in its center, like the Saint 
M

aure cut the straw
 w

ith your sharp knife. 
D

o not slice slide on the straw. 
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C
ontact U

s 

E
xecutive C

hairm
an and President  

D
aniel W

. D
ow

e 
212-871-3150  

ddow
e@

artisanalcheese.com
 

C
ustom

er Service  
Janet D

ow
e  

833-C
heese1 

hello@
artisanalcheese.com

 
 

w
w

w
.artisanalcheese.com

 

  
O

perations M
anager   

A
dam

 Prue    
aprue@

artisanalcheese.com
 


