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A Place to Bring Cheeses
To Just the Right Age

and dried-out goat
restaurant cheese carts and store shelves.
Terrance Brennan, a restauratenr with a pen-
chant for cheese, wants to change thal, so be has
opened the Artisanal Cheess Cenler, &n aging com-

mﬂmmuﬂmmmm
rs, shops and restaurants. The cheeses will be sold
mullulﬂ.r Erennan’s restaurant Artisanal and via
a eatalog and a 'Web site.
1 wamted to be able to sell cheeses an

therkr optd-
pren, and the onlky way to do that is to control the aging and storage
Brennan said. He said be hoped he could get rare and delicate items that cheese makers

have not been shipping to the United States.

conditions,"” Mr.
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Florence Fabricant

On May 18, Mr. Brennan's Web site, www.
dirs. A catalog will be available in August. Cheese classes for the public start Tuesday.

for cheeses with bloomy rinds like Camembert, one
is for washed-rind cheeses like Livarot, one is for
goat cheeses and one will hold blue chease. Most.
chesses will be turned dally, and the rinds of some

“Bul they're not under the best i
om, will start taking os-

For information (but not orders) : (877) T97-1200.
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