
This cheese dairy gives you the opportunity to visit the

workshops producung the famous fromage de Herve which has

a protected designation of origin.

The fromage de Herve is the only Belgian cheese with an A.O.P

(Appellation d’Origine Protégée or protected designation

of origin). This is the last producer of this fantastic cheese, made

from raw milk!

Exclusive guided tour of the workshop, screening of a

documentary, exhibition featuring vintage traditional tools,

tasting, sale of the products made on site.

A real gem of the Belgian terroir!

 

 

Sur La Commune 14

Battice - 4651

Phone number (main contact): +32

87 67 42 86

http://www.fromagerie-du-vieux-

moulin.be/
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The information contained herein is provided as a guide only.

We recommend that you check with the local supplier before you leave.
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