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Day 8: @ Distance: & Climbing:
St. Hippolyte — Luisans 0 70 Kilometers 1406 Meters

| didn’t want to tell you last night. You seemed to be enjoying that concoillote and sausage. Yes, we're going to have to
climb out of here. You did look at the profile charts before signing up for this, right ? You'll be climbing the usual 400
meters in 6 km. Put some extra jam on that croissant before leaving the breakfast table.

Once you get to the top, (just after Courtefontaine), things begin to even out and you’ll be passing through pasturelands,
forests and small villages. The folks around here do much of the same work as they do on the Swiss side, but for less
money: watch-making, skiing and forestry are all important sectors. That said, the French Jurrasians are a bit more
diversified: you'll find villages and towns that specialize in furniture, wooden toys, eyeglasses, pipes, smoked meats
and cheese.

Cheese indeed. I've listed 6 cheese shops on RideWithGPS.
We should know a bit more.

Any talk about cheese begins with AOC . This is the French label Appelation Origine Controlé. It's a kind of official
guarantee of quality and origin of a product. The label exists so that small producers of regional foods have some kind
of protection. For example, a factory in the south of France cannot start producing Roquefort. Roquefort is an AOC
cheese and so comes from one region and the producers must respect many rules with regards to its production.

Becoming an AOC product is a long and arduous process and the label has been around since 1919. If you're
eating an AOC product, then you can be sure that there is a long history and tradition around it. There are 46
different AOC cheeses in France and the Jura has quite a few of them. You've noticed all of the cows and grass,
right ? Taste the cheese and you'll really taste the grass. The AOC cheeses in the Jura are: Concoillote, Comté, Bleu
de Gex, Morbier and Vacherin Mont d’or. You should try them all and if you do (and pay just a bit of attention), you'll
be able to easily identify them by sight in a few days.
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(ol ook for the cheese shops on our application

You'll also see a lot of signs which say Fruitiere. These are local cooperatives that are jointly owned by different milk
producers and the cheese is usually produced on site. The word fruitére comes from the fact that this is where the “fruit
of one’s labor” is harvested. You'll see a lot of fruitiéres. You can go in, buy as much or as little as you like: a great way
to snack. They also usually sell great yogurt, milk, butter and sometimes meats.

The tidy town of Charquemont is at kilometer 35 of today’s
ride and it's the last town you’ll see for awhile. If you'd like a
coffee, this is your last chance. Afterwards, it’s just you and
the cows for quite some time. Enjoy the peace and quite.

Your hotel is actually a Maison d’Hote, (a large Bed and
Breakfast). The auberge does have a wonderful sauna and
is available for use for a 10 Euro fee. I've told the auberge
that you will be staying for supper. There really isn’t
anywhere else to go ! Let me know if you've got other
plans.

No Starbucks in Charquemont, but it is the
last stop for an espresso and pastry
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