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Saint Agur is a blue cheese made from pasteurised cow's milk in the village of Beauzac 
from the mountainous French region of Auvergne. Since 1988, the Bongrain Cheese 
Company has been manufacturing this double-cream cheese. 
Saint Agur is a unique combination of smooth, creamy texture with a salty and tangy 
taste, though not as salty as traditional blue cheese. It is more rich and buttery with a 
subtle spicy taste. Due to its creaminess, it melts and spreads easily.

Technical Information
Auvergne, France 

Soft, blue-veined

Pasteurized cow's milk 

Smooth, creamy, spreadable 

Mild spicy, tangy and double-creamy 

Lactic, creamy, earthy, spicy & floral




