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AOC
  The cheeses that contain a white  
  border belong to the list of Appellation  
  d’origine contrôlée (AOC), or "con-
trolled term of origin,” which certifies that their 
production follows a series of standards, according 
to the laws of the government bureau Institut Na-
tional des Appellations d’Origine (INAO). The 
INAO ensures that all AOC products are pro-
duced in a consistent manner and in designated 
geographical areas.

For the cheese lovers of the world! Here is a 
selection of France’s most famous cheeses dis-
played by region, type of milk, texture, aging, 
and inclusion in the Appellation d’origine con-
trôlée (AOC). Enjoy!Aquitaine
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Patte
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Bretagne
6

Echourgnac
(à la liqueur

de noix)
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de
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Lorraine
16
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(Munster-
Géromé)
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3
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Cantal
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[Jeune]
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d'Ambert
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Haute Loire
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Saint-
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Salers

Tomme
d'Auvergne

Brebis
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Chirac
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Bourbonnais

Gour
Noir

Le
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Palet
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Maursois
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Velay

Bourgogne
5
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de
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au

Chablis
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au

Chablis
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Mâconnais
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au

Marc

Affidelice
au

Chablis
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de

Citeaux

Chambertin

Centre
7

Olivet
au

Poivre
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Tricorne
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(Crottin de)
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P'tit
Berrichon
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Blesois

Pavé
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Pouligny
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Pierre
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de
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Sein
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Sainte-
Maure
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Tour
de
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Touraine
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Couronne
Lochoise
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Cendré

Franche-
Comté
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Comté

Morbier
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[Nature]
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de Gex/
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des

Fiouves

Mont d'Or/
Vacherin du
Haut-Doubs

Île-de-
France
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Gratte-Paille

Petit
Morin
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au
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Brie
de

Meaux

Brie
de

Melun

Brie

Brillat
Savarin

Languedoc-
Roussillon
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de
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Lingot Saint
Bousquet

d’Orb

Pélardon

Saint
Nicolas

de la
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Lauragais
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Corbières

Coeur
et
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L'Occitane
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14
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de

l'Escalette
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du

Puyfaucon
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du
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Loire
(Pays de la)

15
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d'Yeu

Machecoulais

Curé
Nantais
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Pyrénées
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du

Perigord
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de

Severac
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de

Brebis

Carayac
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de
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Lo
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de
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Bethmale

Laguiole
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Du
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d'Oc
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Pe
Descaous

Tomme
Brulee

Rouelle

Couronne
des

3 Seigneurs

Gasconnades

Liersois
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Rocamadour
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des

Causses

Aveyronnais

Bouyssou

Nord-
Pas-de-Calais
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Coeur
d'Arras

Rollot
(Coeur de)

Coeur
de

Thiérache

Dauphin

Maroilles
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d'Aremberg

Sablé
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Boulonnais
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du Mont
des Cats

Mimolette

Vieux
Lille

Cap
Gris
Nez

Boulette
d'Avesnes

Carré
de

Roncq

Poitou-
Charentes
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Coeur
de

Chevre

Fleury

Losange

Mothais
sur

Feuille

Pougne
Cendré

Taupiniere

Pigouille

Cabri
de

Parthenay

Bondon
à la Fleur

de Sel

Chabichou
du

Poitou

Provence
21
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de

Brebis

Tomme
d'Arles

Chevre
Figue

Galette
des

Templiers

Lorenthym
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Pevre
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Sarriette
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Provence

Olivia
Tapenade
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de

Valensole

Petit
Provençal

Romarin

Rouleau
de

Provence

Roves
des

Garrigues

Tetoun

Thym
Tamarre

Cavet
Feuille

Banon

Mascare

Chèvre
à la

Rose

Champagne-
Ardenne

8

Langres

Chaource

Fourrière

Alsace
1

Munster
(Munster-
Géromé)

Grés
des

Vosges

Corse
9

Tomme
Pierucci

Broccio
Passu

Filetta
Corse

Fiumorbù

Fleur
du

Maquis

Furiani

Venaco

Tomme
Corse

Bel Fiuritu

A Casinca

Brin
d'Amour

Brocciu
Corse

ou
Brocciu

Basse
Normandie

4

Livarot

Camembert

Pont
l'Eveque

Camembert
de

Normandie

Haute-
Normandie

11

Camembert
au

Calvados

Camembert
de

Normandie

Calva
d'Auge

Neufchâtel
(Coeur de)

Picardie
19

Rollot
(Coeur de)

Rhône-
Alpes
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Tommette
de

Yenne

Abbaye
de

Tamié

Abondance
[de Savoie]

Beaufort

Emmental
Grand

Cru

Raclette
de

Savoie

Tomme
Crayeuse

Tome
des

Bauges

Tomme
de

Céroné

Tomme
de

Savoie

Tomme
Marc

de Raisin

Tommette
de

Savoie

Reblochon
[de Savoie]

Rogeret

Romans
Part
Dieu

Saint
Felicien

St Marcellin

St Romans

Tarentais

Sarment

Ardéchois

Banon

Chevrotin
des

Aravis

Picodon
 (de la

Drôme/
l'Ardèche)

Rigotte
de

Condrieu

Rouleau
de

Beaulieu

Saint
Valentin

Bleu
du Val

d'Aillons

Bleu
du

Vercors-
Sassenage

Galette
Lyonnaise

Gruyère
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