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Comté Cheese Association |  contactusa@comte-usa.com
www.Facebook.com/ComteUSA |  @Comte_USA |  www.comte-usa.com |  www.comte.com

THE COMTÉ

WHEEL OF AROMAS
The Comté Wheel of Aromas showcases the 83 terms or descriptors that correspond 

to the most frequently found aromas in Comté, grouped within 6 families: lactic, fruity, roasted, 
vegetal, animal and spicy. Tasters generally pick up 2 to 3 main families and 5 to 10 descriptors. 

Every wheel of Comté is unique and will have slightly di�erent aromas!
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Comté is a PDO cheese made in the Jura Mountains of France.


