' ;\'r Herve S‘ouete is rooted in the heart of an area of. pasture Iand where cheeSe has been

;! \‘\ “\ made since the 12th century We are commltted to preservmg Iocal know-how in the pro- ‘\ _
o Mo duction of\Fromage\de Herve cheese; the only Belgian Erotected Desi‘gnatlon of Origin N Y
n:? N -j' ot (PDO)‘for cheese. Over the years we have developed expemse in the manufacture of a & 43
i\. ' wide dlver5|ty of cheeses ! : N N P X h
5‘ ‘\} {‘\ W|th the advantage ofa ﬂeX|b|e‘and consta.ntly evolvmg productcon facﬂltyz we produce h, "%
N L%, A 3 ‘soft ch‘ eeses with washed whds, }nlxed or rlpened vemed chees.es, bIoomy\‘rlnd Sthx{ a\:‘

N cheeses and curd cheeses: From\l\OOg to |5kg; round, square or fl'owger-shaped using a ‘_"_"{

specn°c ripening proo\ess or W|th a natural rind: the possibilities are numerbus and varied.- .
\ S \ Our pasteurlsed cows’ milk cheeses are produced using conventlonal mllk organic milk
S\ 4~ or milk from, the susbalnable dalry pro.ducer MARGUERITE HAPPYCOW

Herve Soc@te is known as the Ieadlng brand on'the Belg\an speclahfy cheése‘market ) :‘_:~
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HERITAGE

Jean-Marc Cabay, the head of Herve Société, is a man who is very attached to his homeland;both
his maternal and paternal grandparents were farmers in the Herve region and both families
produced and refined Herve cheese.

At the beginning of the 80s, Jean-Marc’s father, a figurehead in the local agricultural community,
along with his 3 brothers, launched a small company to promote and refine the cheeses of
Herve. Over the years, the company grew thanks to new production methods and the takeover
of some local producers.

Today, Herve Société is based in the city of Herve and has around 50 employees. 15,000,000
liters of milk are transformed into local cheese every year.

“Like my grandparents,
who produced Herve cheese
on their farm, I'm happy
to continue and pass

on the cheese-making
tradition that is the pride
of the entire region.”

- Jean-Marc Cabay, CEO -

HERVE
CHEESE




OUR KNOWHOW

Our cheese range includes 30 different variations.We have a cheese production facility where
we produce soft cheeses, another for pressed cheeses and one for curd cheeses. Our expertise
and our refining infrastructure offer a huge amount of possibilities: bloomy, washed or mixed
rinds, veined cheese, semi hard cheeses with natural rinds, cheese with added beer,
or beer-ripened cheese.

the Herve Société and Exquis brands. natural rind, the Bouquet des Moines, the Délice

des Moines and the Bleu des Moines.

legends: Fleur de Fagne, Bou d’Fagne and
Trou d’Sottai Fagne.



Marguerlte happy cow

Sustamable dalry product:on chain

Marguerxte Happy Cow is the name ofa sustalnable dalry productlon chain created in
April 2015. It was, created after a 4 year research & development prolect with external
partners Its purpose is to produce superior quality milk for cheese productlon Iocally, A
" while offering |ncreas¢d value fo each link in. the chain, bringing together agrlcultural
- families; a cattle feed producef’ a m|Ik collector and our cheese factory

'The main commitments of the grOUP are as follows:"
. *The cows’ primary foqd source will be grass and they will have gua{anteed
access to a pasture for at least 180 days a year.
. Lc_>ca||y fed.cows with a non-GMO guarantee g, T 2

/'~ '« Fairer and mére stable pay for the farmers el ' \ \

’ All the commitments put:folrward by the MARGUERITE
..\ , . HAPPY COW production ‘chain-<are covered_by detailed 0‘(0“%,_‘&
. ¥ ./ specifications. They specify the rules, roles and objectives for -

7 ¢ each member of the chain. An external certification body

1
controls and guarantees adherence to these specifications.
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For more information: - * DUURZAME MELKKETEN

http://www.margueritehappycow.be/
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