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Comté is a classic cheese from the Alpine region of Eastern France. Made in the 
Jura region for over a thousand years, the lush mountain grasses, deep forests, 
and tranquil valleys create a near perfect environment for producing cheese. 
Thankfully so, as the cold mountain winters are not kind to agriculture and thus 
encourage farmers to produce large wheels of cheese that can act as delicious 
nourishment until the Spring thaw.  
 
Comté is the most popular of all the traditional cheeses in the AOC denomination 
system and its quality is ensured by strict self-regulation. Comté cheese can only 
be made with the unpasteurized milk of Montbéliard and French Simmental cows 
who graze seasonally on the lush grasses of the high alpine mountains. By law, 
each cow must have at least 2.5 acres of natural pastureland to graze. Although 
over a million wheels are produced annually, the uncompromised reputation of 
the cheese is ensured by its unique form of cooperative production.  
 
There is simply no such thing as a large Comté producer. Just over 150 small 
cheesemakers called fruitieres produce between one and two dozen 40kg 
cheeses daily. Fresh raw milk is brought in from neighboring farms and poured 
into traditional copper vats. Culture and rennet is added as the milk is gently 
warmed and the curds are only cut when the experienced cheesemaker 
determines they are ready. After the curd has been cut into rice-sized granules, it 
is then carefully transferred to large hoops to be pressed and to drain overnight. 
Each cheesemaker has their own small aging cellar where the cheeses spend up 
to three weeks and are regularly rubbed with sea salt to flavor the cheese, to help 
with rind formation, and to jumpstart the desiccation process.  
 
From the fruitieres, Comté cheese is brought to one of sixteen affineurs who 
expertly oversee the maturation of the cheese. The cheese will spend anywhere 
between four months and three years on the pine shelves of floor to ceiling 
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cellars, where it will be regularly cleaned and flipped. The cheeses are kept at a 
relatively warm temperature and in a high-humidity environment to encourage 
initial fermentation before they are brought down to cooler cellar temperatures for 
extended aging.   
 
Expert maturation specialists determine through gentle hammering and core 
sample tastings when the cheese is at its prime.  Young or old, the very best 
Comté is bandaged with the characteristic green Comté bells. Amazingly, in 
order to strictly maintain the cheeses reputation for quality, over 5 percent of the 
annual production is sold unlabeled at a minimum cost or grated and sold as 
generic gruyère.  
 
Comté is the most widely consumed AOC cheese in France where more 
traditional cheese is eaten than anywhere else in the world. Comté is the 
fundamental component of classic French fondue. In its younger stages it melts 
deliciously but mature Comté should be savored precisely as is. Chardonnay, 
Chenin Blanc, and the lightly oxidized white wines of the Jura region are classic 
pairings and so too are onion preserves. 


