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LA MAISON DU COMTE, A SENSORY VISIT !

In Poligny, capital of Comté cheese, the building and its three
sections represent the three essential links of this united field :

milk producers, cheese makers and cheese maturers, established
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within the Massif du Jura for more than 700 years! o /A{[m;ﬂﬂ,ﬁml
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Open since May 2021, La Maison du Comté offers an immersion LY o 'w o

journey in the land of Comté, involving deliciously our five senses. ; 7

A unique experience to share together, with your friends and

family, the taste of Comté.

TMMERSION IN THE LAND OF COMTE

The scenography unveils the three spheres:

- The farm and the dairy producer,

- The "fruitiere" (cheese dairy) and the cheese maker,

- The maturing cellar and the cheese maturer.
Just as if you were there, they are bringing you into their daily life.
You will be able to smell the hay in the barn, take in the blooming
meadows, try the art of milking and experience the magic of the
milk becoming cheese, or listen to the sound of the taster on the

wheel.

It is now time for the final and most crucial stop of the tour : the

one where, finally, you will be tasting Comté cheese.




TYPE OF VISIT AND RATES

Tour content:

o A 10-minute introduction by a guide, presenting the PDO
zone, the main principles of the specifications of Comteé,
and the location of the farms, cheese diairies and maturing
cellars within the PDO zone. The introduction can be done
in French or English ONLY.

o An immersive short film telling the Myths & Legends of Comté.

o The scenographic tour to follow along the process of making
Comté cheese :
o The land and its biodiversity:
o The farm and dairy producer;
o The cheese dairies and cheese maker;
o The maturing cellar and affineur;
o The sensory journey, introducing the tasting at the end of
the tour.

e To end your journey, an in-depth tasting of Comté is offered.
This food-lover time is also the time to ask all of your questions
and satisfy your apetite for knowledge! The tasting can be
done in French or English ONLY.

2026 groups rates:

The group rate applies for 15+ people groups. If there are any cancellations or if
the group size is less than 15 people, the individual rate will apply.

Tour with introduction and tasting

Adult 8,90 €

Child from 6 to 18 years-old/ student 6,60 €

Child under 6 years-old 5,40 €



USEFUL INFORMATION

Opening hours and tour organisation :

Groups are welcomed all year round on reservation by mail, in the morning

at 9:30 or 10, depending on availabilitiy.
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« Please, be aware that we do not sell Comté at La Maison du Comté. If
you would like to buy Comté during your time in Poligny, you should plan
it in your schedule. Visitors can go in the different cheese shop in the
city-center (5' drive or 10" walk) or in one of the cheese dairies.

« Restroom, bus parking

» No pets allowed
« As we are neither a cheese diairy or a maturing cellar, the scenographic

space is tempered.

« Foreign languages: short film and videos subtitled in English and German.
Text translated in English only. Introduction and tasting in French or
English only. Recapitulary booklet are available in French, English,

German, Italian, Spanish, Japanese and Dutch.

Accessibility for the disabled:
La Maison du Comté is accessible to the disabled and has ] g
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obtained the "Tourisme & Handicap" french certification label.

« Restrooms suitable for wheelchairs.

« Wheelchair and walking stick (crutch) available if needed.

« Seating along the tour.

o Hard of hearing: subtitles in English and German available on all videos.

« Visuvally impaired: the sound of the videos in NOT translated, it is only

available in French.

Contact us:

+33 3 84 37 78 40
info@maisonducomte.com

Photos credits: CIGC/ Stéphane Godin
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Find us:
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INSTITUTS

INRA - Institut National de la Recherche Ag
ENIL- Ecole Nationale d'Industrie Laitiére
Laboratoire LDV 39

Cecalait

2 CTFC-Centre Technigue des Fromages Comtoks
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“n CREMERIE Cheese store

121 FRUITIERE/Cheesedairy

== CAVE D'AFFINAGE | Cheese affinage cellars

Croix du Dan

FIRITETITERE

Opening hours:
Everyday, non-stop from 10am to 5pm
July and August, non-stop from 9:30am to 6:30pm
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Closvure: i -
January 1st, May 1st and December 25th. m

Nearby restaurants:

Traditional restaurants:
Melting Potes, 1 Rue Paul Héroult, 39800 Poligny, 03 84 73 10 15

La Case B, Rue Nicolas Appert, 39800 Poligny, 03 84 37 96 45

La Sergenterie, 31 Pl. des Déportés, 39800 Poligny, 03 84 37 37 11
Aux Platanes, 6 Pl. des Déportés, 39800 Poligny, 03 84 37 16 76
Pizzeria:

Le Casta, 80 Grande Rue, 39800 Poligny, 03 84 37 02 76
Semi-gastronomic restaurant:

La Muse Bouche, 60 Grande Rue, 39800 Poligny, 03 84 37 13 88 o

Photos credits: CIGC/ Stéphane Godin - map created by Thomas Oudot ~




