cheese and more

Once upon a time, well over six thousand years ago, long before the Batavians and
Canninifats would populate the typical Dutch landscape, a wonderful discovery was made.
A major Historical Accident. A proverbial Eureka moment. Because after the discovery of
fire and the invention of the wheel, the world was ready for something new: Dutch cheese.

At that time, the later Dutch were always travelling. They were hunters, nomads,
driven by life. Tough survivors, in uncomfortable times. These prehistoric
inhabitants of the Low Gountries had already understood that their cattle gave milk.
They found it delicious. And they brought that milk along on their journeys. They
kept their milk in the animal Smart: a natural ing. It shook,
when travelling.

At that time, long ago, on the grasslands of the Dutch delta swamp, two exceptional
men lived: Pauliman and Jasperus. Pauliman was a man of taste. He would later
disappear into oblivion as the first man on earth that could value a distinctive
flavour. And his companion Jasperus was the adventurer of the duo. He was always
travelling, looking for great happiness behind the horizon.

This is a well-kept secret that no one really knew. But after much research we now
can reveal it: when the two heroes of this epic story were on a heroic journey, the
cavemen Jasperus and Pauliman made a wondrous discovery. On that day, during
along trip through the green areas, this Pauliman and Jasperus determined an
exceptional natural phenomenon in their shaking travel bags. The bacteria found
naturally in the animal stomach, turned sour milk into a solid and a liquid portion.
Gheese was born.

Thousands of years passed. And the Germanic tribes were enjoying their secret
cheeses. Naturally, they kept this delicious cheese to themselves. Until the legendary
Roman general Julius Gaesar got to know the magic cheese flavour and made this
known to the world. Strange guys, those Romans. In his famous book “De Bello
Gallico” from 87 BG, Gaesar wrote about his extraordinary discovery: in the Low
Gountries they were eating cheese. What? Cheese!

Gaesar knew about the good things in life. But the Romans understood that their
illustrious empire should stop at the Dutch delta. It was a natural external border.
North from the rivers, the barbarians lived. The cheese heads. You had to be
extremely careful there....

But a tasty block of cheese, the mighty Romans cherished that. And they added
something else to it: a delicious glass of wine. It proved an unbeatable combination
that would resonate for centuries: cheese and wine.

And then the floodgates opened. The combination of cheese and wine went all
over the world. In the footsteps of generations of Dutch explorers, this golden
combination conquered exotic destinations. The Dutch Republic was one of the most
powerful trading nations. The Dutch sailed the great oceans and Dutch cheese was
exported abroad.

In the Golden Age (1600-1700), The Netherlands became known as cheese country.
The cheese went along on the great trade missions. Rough sailors survived their
glorious adventures with the cheeses in their boats, which they could also use as a
bargaining chip. In an era of prosperity, the Dutch cheese became a valued delicacy
from the Far West.

The Dutch brought new flavours from over the world: pepper, nutmeg, cloves,
cinnamon. These herbs and spices were the foundation of the great transcontinental
flavour exchange. The Europeans learned to discover and appreciate all sorts of new
flavours, by means of the Dutch maritime success. The trade in condiments grew
into a business worth millions.

In these dynamic times, something strange happened: the Dutch cheese
disappeared. Out of the picture. For century after century, while Holland developed
as the Land of Dairy, these characteristic cheeses became more and more exclusive.

The Dutch farmers kept producing cheeses in their own picturesque farmhouses.
And the growing population feasted.

And then came a new era. It was the memorable year 2012. Two adventurous men,
Nick and Dirk, discovered by chance that they were direct descendants of Pauliman
and Jasperus, the ancient discoverers of Dutch cheese. That - of course - creates
obligations. And Nick and Dirk matured a bold plan: to bring the Dutch cheese back
on the world stage. Because they found it very unfair that the legend was forgotten.

A contemporary mission was born. The cheerful duo Nick and Dirk, the distant
descendants of Pauliman and Jasperus, went into the wide world with an
unprecedented passion and traditional Dutch commercial spirit. They travelled over
hill and dale, rode on their characteristic Dutch bikes, sailed the seven seas and
jumped across ditches to confront the contemporary taste-sensitive global citizens
with a distinct taste from the past: the Dutch cheese tradition. Young, matured and
aged Gouda cheese from North Holland. Farm cheeses. And modern versions, for
contemporary trendsetters. What a story...

But a good idea never comes on its own. Our Nick and Dirk had heard the story of
Julius Gaesar, and the rich Roman life. And they realized that nowadays, a good
wine should accompany a piece of Dutch cheese. The world had heard about this
optimal combination, so everyone wanted to taste.

For cheese heads Nick and Dirk, this was a bit of a challenge. Where would they
find Dutch wine? Fortunately, the history books offered the perfect solution on
that point. Nick and Dirk read that in the golden age of Dutch trade, the Dutch
winemakers fled the watery weather of Holland, in which only dairy cows felt fine.

The lovers of a glass of fine wine had ended up in the fertile climate of the Gape, at

the very bottom tip of the African continent.

There, in the famous wine regions with Dutch-sounding names such as Swartland,
Kaapviool, Stellenbosch, Paardeberg and Gulemborg, authentic wines were born
to match the Dutch cheeses. A heavenly pairing. Now available around the world.

Happily ever after. Cheers with cheese.
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