
Tasting Sheet Info

American

           Cow
                       Fresh 

Ben's Cream 

Cheese

 852

Pasteurized Cow

Season: Year-round

Rennet: none

Age: fresh

Size: 33 pounds

New York New York 

Real cultured cream cheese made daily in 

Manhattan.

Bocconcini, Lioni 

Plain

 1033

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: Vegetable

Size: 3 pounds

Union New Jersey 

The Lioni family has been perfecting their whole 

cow's milk mozz for generations - it's delicate 

and moist with a clean milky flavor.  Made 

nearby in Jersey from a herd in upstate NY. 

Pasteurized.

Fresh Ricotta Can 677

Pasteurized Cow

Season: Year-round

Rennet: none

Age: Fresh

Size: 3 pounds

East Haven 

Connecticut 

Ricotta is a fresh, Soft, unripened cheese made 

from whey, a natural by-product of 

cheesemaking. Like Little Miss Muffet, curds 

and whey are the solids and liquid that make up 

milk. In cheesemaking, starter is added to milk, 

which eats the lactose in milk, creating lactic 

acid. This acidification sours the milk, making it 

curdle, and beginning the process of coagulating 

(lumping together) of the milk solids. Rennet is 

then added to further coagulation. What's left 

over in the bottom of the vat is whey, containing 

water-soluble vitamins, proteins and minerals. 

Heat this whey up to separate out remaining 

proteins and you get a cottage cheese-like mass 

that is ricotta. Delicious for dessert drizzled with 

honey, but more often moonlighting in lasagne 

and other Italian baked dishes.

Maplebrook, 

Burrata

Pasturized Cow

Season: Year-round

Rennet: none

Age: a few days

Size: 8 oz

Bennington Vermont 

Burrata may  be the penultimate organoleptic 

experience of fresh cheese.  Step one:  take a 

delicate ribbon of pasteurized cow milk curd 

barely a few minutes old and stretch it into the 

shape of a coin purse.  Step two:  fill coin purse 

with fresh sweet cream and threads of 

mozzarella-like cheese and seal. Step three:  

enjoy with just about anything, but eat it NOW!

Maplebrook, 

Straciatella

Pasturized Cow

Season: Year-round

Rennet: none

Age: a few days

Size: 1 pound

Bennington Vermont 

The youngest strechiest strands of mozarella 

are mixed with fresh cream to create this classic 

Italian delight.  Fresh, milky and delicious.
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Mozzarella, Lioni 

Salted

 1030

Pasteurized Cow

Season: Year-round

Rennet: none

Age: Fresh

Size: 1 lb

Union New Jersey 

In the nearby town of Union, New Jersey, the 

Lioni family stretch their fresh curds to great 

lengths for these fist-sized parcels of mozz.  

After generations in business, they've mastered 

this art of fresh 'pasta-filata' or pulled curd style 

of cheese-making.  The result is delicate and 

milky - a perfect way to showcase the high 

quality cow's milk they use from upstate NY.  

Very fresh and definitely pasteurized.  The most 

authentico choice we've found this side of the 

Atlantic.

Mozzarella, Lioni 

Smoked

 1031

Pasteurized Cow

Season: Year-round

Rennet: none

Age: Fresh

Size: 1 lb

Union New Jersey 

After generations, the Lioni family has perfected 

the moist and delicate curd of their cows milk 

mozz. Then they took it a step further with a 

heady treatment of natural wood smoke.  

Warning: although this pasteurized product is 

safe for the pregnant, it may be habit forming.

Murray's Burrata 81794401000

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 1-2 weeks

Size: 2 x 4oz pcs

 New Jersey 

Made for Murray’s by a family-owned dairy in 

New Jersey, this burrata marries Hudson Valley 

milk with traditional panna imported weekly from 

Italy.  Rich Italian panna gives this burrata a 

lusciously creamy texture.  The ultimate addition 

to a salad of heirloom tomatoes and basil, it 

would also make a great filling for squash 

blossoms, stirs right into hot pasta dishes and is 

perfect with a little bit of salt on toasted bread.  

Packed two to a pint so you won’t have to settle 

for just one application.

Shy Brothers 

Farm, Cloumage

 4793

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 1 week

Size: 4 pound

Westport 

Massachusetts 

You may have not heard of Cloumage, but now 

you won't be able to live without it.  3rd 

generation Shy Brothers dairy farm uses the 

milk from their own herd of grass-fed cows to 

craft Cloumage. A slow, 4-5 day make process 

yields a uniquely tangy, rich, milky, curdy crème 

fraiche-yogurt-straciatella mash-up. Bake it into 

the bottom of a tart. Smear it on a plate and 

construct savory dishes on top. Thin it with milk 

and lemon, add fresh herbs for a tangy dressing 

or sub for crème fraiche in any other recipes. 

Extra-long shelf-life and freeze-ability only add to 

the intrigue.  The name, cloumage, is an 

amalgamation of clouds + fromage.  We think 

it's a dream.

                       Bloomy 
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Champlain Valley 

Triple Crème

 5811

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3-4 weeks

Size: 4 ounces

Vergennes Vermont 

Infamous for his all-natural, award-winning 

cream cheese, Carleton Yoder is at it again up 

in Vergennes, VT. This time he's crafted a lightly 

aged triple crème from his pastured organic cow 

milk. In lieu of growing a delicate bloomy rind on 

the little crottins and then cruelly subjecting them 

to the harsh reality of by-mail delivery, he sends 

them fresh and we ripen them here in our caves 

- ensuring that every downy rind is thin and 

perfectly edible. Enjoy the fluffy, buttery, 

undeniably creamy treat with a sparkling 

beverage of choice.

Jasper Hill 

Harbison

 3350

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 1-2 months

Size: 12 ounces

Greensboro Vermont 

Harbison is a new creation from the Cellars at 

Jasper Hill, a kind of happy marriage between 

their Winnemere and Moses Sleeper. A girdle of 

spruce bark kicks in a subtle, almost pine 

forest-y flavor and keeps the near liquid paste 

from oozing out. Harbison is meant to be eaten 

with a spoon. Break through the top of the 

cheese (like cracking through the burnt sugar on 

a crème brulèe) and go to town.

Sweet Grass Dairy 

Green Hill

 3058

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 1 month

Size: 8 ounces

Thomasville Georgia 

Thomasville Georgia's Sweet Grass Dairy 

evolved out of the Wehner family's 

disillusionment with conventional dairying. The 

dairy is supplied with goat's milk from its own 

acreage and with cow's milk from the Green Hill 

Farm which is also family owned. Both farms 

focus on animal health and comfort which is the 

first and most important step towards high 

quality milk. Green Hill is made with cow's milk 

(and a dash of cream) from Green Hill Farm 

which has 900 cows (primarily Jerseys) on 340 

acres and they are a New Zealand style 

rotational grazing farm with no confinement, and 

no concrete. The cows are the queens at this 

place and it comes through in the cheese- a 

creamy texture and a delicate, buttery taste all 

polished off with a pleasant acidity. A perfect 

outlet for the milk of pasture-grazed cows.

                       Washed 

Cato Corner Farm 

Hooligan

 2517

Raw Cow

Season: Year-round

Rennet: Animal

Age: 60 days

Size: 1.5 pounds

Colchester 

Connecticut 

Made from the raw milk-of grass-fed Jersey 

cows in Colchester, CT. Each one and a half 

pound wheel is hand ladled and washed twice a 

week, first with a mixture of buttermilk and b. 

linens and then with a brine solution. The 

resulting wheel (aged for at least 2 months)  has 

a sticky, pungent rind and a thick, uniform, 

creamy paste with a long, barnyardy finish.

Consider Bardwell, 

Pawlet

 1573

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 4-6 Months

Size: 10 pounds

West Pawlet Vermont 

Raw Jersey cow milk is the basis of this 

Italian-style toma, which is aged four to six 

months. A creamy texture, pungent rind and 

bright bite remind us of Bethmale Vache. A 

versatile cheese, like the town of Pawlet, VT 

which brings us slate, syrup, and timber. 

Available year-round in 10 pound wheels.
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Keeley's Across 

the Pond

 1958

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 2-4 months

Size: 4.5#

King Ferry New York 

Keeley McGarr in King Ferry, New York is one of 

a growing number of young cheesemakers 

changing the face of American cheese. And 

while she comes from a farming family, Keeley 

never planned to become a cheesemaker. 

Across the Pond is a raw milk, washed-rind 

cheese carefully matured over 2-3 months. The 

cheese sports a lovely cream-line that yields to a 

curdy center which dissipates as the cheese 

ages. Clean, pungent, and approachable, wash 

this cheese down with a pale ale from Brooklyn 

Brewery

Landhaus 

Limburger

 3048

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 1 month

Size: 8 ounces

Monroe Wisconsin 

Although Monroe, Wisconsin is not exactly close 

to Belgium- Limburger's country of origin- it IS 

the only place where Limburger is made in the 

U.S. The Chalet Cheese Co-op has been 

providing the cheese under the name of 

"Landhaus" to the loving citizens of this country 

with Limburger since it was founded in 1885 by 

five Wisconsin diary farmers. Do not be fooled 

by the 'burg's stink, there is a delectable, soft, 

savory paste right under that sticky "aromatic" 

skin.

Meadow Creek, 

Grayson

 3016

Raw Cow

Season: Year-round

Rennet: Animal

Age: 60-75 days

Size: 5 pounds

Galax Virginia 

Virginia's Feete family uses ecologically-sound 

farming practices in raising their dairy herd of 

Jersey cows: no pesticides or herbicides are 

used in the fields where the cows are rotationally 

pastured; the cows are never confined or fed 

silage, and are given minimal hormones and 

antibiotics; and the milking season ends when 

grass growth wanes and the cows wind down 

their milk production.  The quality of the cheese 

reflects this diligence.  Grayson is Meadow 

Creek Dairy's washed rind offering: the 

brownish-orange rind of the mildly pungent 

four-pound square envelopes a supple, 

semi-soft paste that tastes rich and beefy with 

sweet, nutty tones.  Grayson and fresh fruit go 

beautifully together.

Spring Brook, 

Reading

 2309

Raw Cow

Season: Year-round

Rennet: 

Age: 4-6 Months

Size: 15 Pounds

Reading Vermont 

Based on the famous Alpine melting cheese 

Raclette, this American artisan version is made 

on a farm that helps city kids get a glimpse of 

where wholesome hand-made food comes from.  

Pouring it on your fingerling potatoes is suddenly 

a good deed!  Made from raw cow's milk in 

Reading, VT.

Twin Maple Farm, 

Hudson Red

 4973

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 2-4 months

Size: 4 pounds

Ghent New York 

In picturesque Ghent, NY the team behind Twin 

Maple Farms takes raw milk from its herd of 

Jersey Cows and makes Hudson Red onsite in a 

retrofitted barn.  The resulting cheese has a 

reddish and lightly funky outer layer, and a 

velvety paste that’s a little sweeter than most 

washed rinds.  Bring Old and New World 

together by pairing it with an Alsatian 

Gewürztraminer or a Belgian Ale.
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Von Trapp Family 

Farm Oma

 5841

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 1 pound

Waitsville Vermont 

Are you the kind who needs a cute story to go 

along with your special hunk of cheese? Well 

get this – a handsome young pair of brothers 

make these gooey rounds on their organic dairy 

farm, nestled in the rolling landscape of 

Vermont. Siblings. In the hills. Named von 

Trapp. The flaxen paste is custardy rather than 

runny, and the washed rind has added just the 

right amount of pungency to the over-all buttery 

thrust of its character. Affinage is accomplished 

by another set of brothers - The Kehlers of The 

Cellars at Jasper Hill. Music to the ears, heaven 

on the palate.

                       Uncooked-Pressed 

Bleu Mont 

Bandaged 

Cheddar

 5724

Pasteurized Cow

Season: Fall / Winter

Rennet: Animal

Age: 16 months

Size: 10 Pounds

Blue Mounds 

Wisconsin 

Until recently, cheesemaker Willi Lehner was 

only producing enough of this pasteurized cow’s 

milk cheese to satisfy customers at his local 

farmers’ market.  The curd is formed into 

clothbound wheels and aged over sixteen 

months in a custom curing room.  The texture is 

a delight – candy-like, just shy of sticking in your 

teeth, with a smattering of crunchy crystals.   

Towards the rind, though, is where things really 

get interesting.  Mossy, musty & meaty, the 

sweetness is balanced by a mouth-watering 

acidity and a touch of grass.  Beer?  Make it a 

dubbel to match the tart complexity.

Brunkow, Little 

Darling

 3986

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2-4 months

Size: 2 pounds

Darlington Wisconsin 

Brunkow Cheese Cooperative was started in 

1899 by a group of local dairy farmers seeking 

to create a better market for their milk.  Talk 

about history!  Since 1929 the creamery is has 

been run by the Geissbuhlers, third-generation 

Wisconsin cheesemakers.  Their crown-jewel, 

Little Darling is a tomme-style cow’s milk cheese 

that is made with both raw and pasteurized milk 

from a local cooperative of family-owned dairies.  

The darling little drums of pressed curd are aged 

in caves that were hand-dug by nine men during 

the Great Depression. Mossy, gray rinds encase 

dense, toothsome paste full with notes of 

mushroom and earth.

Consider Bardwell 

Dorset

 8817

Raw Cow

Season: Fall / Winter

Rennet: Microbial

Age: 3-5 months

Size: 3 pounds

West Pawlet Vermont 

On its web site, Consider Bardwell Farm of West 

Pawlet, VT describes their raw cow's milk 

cheese Dorset as being made in the style of 

Taleggio. It is much better than that, 

considerably more earthy and complex, albeit 

firmer, thanks to three months’ aging. Dorset 

has an orange basket-weave rind, smooth and 

tight, with bright yellow grass-fed Jersey cow 

interior.    The Dorset tastes somewhere 

between Pont l’Eveque and ribbons of 

fat-framed, acorn-fed, Spanish jamon.
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Landaff Creamery, 

Landaff

 8814

Raw Cow

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 10 pounds

Landaff New 

Hampshire 

Taking a cue from the Welsh history of New 

Hampshire, cheesemaker Doug Erb has based 

his Landaff on Caerphilly. The Erbs’ herd of 

registered Holsteins is renowned for milk quality, 

another reason to leave the milk unpasteurized; 

that, and Doug spent two years training before 

bringing this cheese to market.  Murray’s takes 

regular trips to the Cellars at Jasper Hill where 

this cheese passes its 4-6 month life, and we 

taste a dozen batches at a time to find that 

perfect balance of dense-yet-milky, loamy and 

compulsively edible.  The lingering tang we like 

does well with a hoppy IPA.

Roth Kase 

Ostenborg, 

Havarti, Dill

 3140

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 1 month

Size: 10 pounds

Monroe Wisconsin 

Ahh, this is what decades of experience from 

two cheesemakers in Wisconsin produces. 

Creamy, subtle, tender, fresh tasting dill in this 

pasteurized cow's cheese.

Sprout Creek Farm 

Toussaint

 2100

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 4-6 months

Size: 8 pounds

Poughkeepsie New 

York 

The cheese is hearty and grassy, the farming is 

ecological and classy.  Made from the 

unpasteurized milk of exclusively grass-fed 

cows, this firm, vegetarian-friendly cheese is 

made in Dutchess County, New York.

                       Cooked-Pressed 

Beehive Cheese 

Company Barely 

Buzzed

 3099

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 5 months

Size: 12 pounds

Uintah Utah 

They rub the rind with coffee and lavender. Yep, 

they do. I know it sounds weird but these guys 

have a very cool, original thing here.  The nutty, 

richness of the coffee permeates this smooth, 

pasteurized cow milk cheese without making it

bitter.  Made by Tim Welsh at

Beehive Cheese Co. in Uintah, Utah.

Cheddar, Cabot 

Clothbound

 3011

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 10-14 months

Size: 30 pounds

Greensboro Vermont 

Using the milk of Holstein cows from George 

Kempton’s neighboring farm in Peacham, Cabot 

produces these 35 pound clothbound wheels 

and delivers them to neighboring Jasper Hill 

Farm within 2 to 5 days for aging and 

maturation.Upon arrival, the Kehler brothers 

brush each wheel with melted lard to promote 

sturdy rind development and turn the cheese 

daily for three weeks. The wheels are then 

turned and brushed weekly as they develop 

alongside Jasper Hill’s own cheese, for 10-12 

months.  The resulting cheese offers a stunning 

array of flavors: the firm, slightly crunchy paste is 

never waxy, and unfolds with layers of toasted 

nut, toffee and cooked fruits. Proof that quality 

milk and careful aging produce inimitable 

cheese.
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Cheddar, New 

York State

 5508

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 2 years

Size: 40 pounds

Adams New York 

Made from local milk in Adams, NY, and aged 

for one year, this cheddar is rich, creamy, and 

sharp.

Consider Bardwell, 

Rupert

 1574

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 6 months

Size: 25 Pounds

West Pawlet Vermont 

Rupert may sound like the name of the nerdy 

guy in your AP physics class, and this is one 

serious cheese, but the name comes from one 

of VT’s oldest towns. Made by Consider 

Bardwell and aged for at least 6 months, this 

raw cow, golden-hued beaut' is chock full of 

huge Alpine flavor: deep, sweet, and 

butterscotchy, but leavened with lovely tropical 

fruit flavors. Rupert’s perfection is maintained in 

Murray’s caves, where regular moistening keep 

the lovely smear-ripened rind at peak. Celebrate 

the accomplishment with a glass of Merlot.

Doe Run, Seven 

Sisters Aged

 149

Raw Cow

Season: Year-round

Rennet: Animal

Age: 12 months

Size: 25 lbs

Coatesville 

Pennsylvania 

Doe Run Dairy does things right.  A grass-based 

dairy, they practice rotational grazing for their 

East Friesian Sheep, their Saanen and Nubian 

dairy goats and, most importantly, their herd of 

30 Jersey cows. Armed with more than ten 

years of artisan cheese-making experience, 

Kristian Holbrook crafts 25 pound wheels of 

Seven Sisters from the seasonal milk of this 

exclusive herd of Jerseys.  The recipe, a blend 

of gouda and alpine techniques, yields a bright, 

sweet, fruity cheese.  Doe Run sells both young 

and aged versions.  Age intensifies the flavors 

and concentrates the paste into a dense, 

creamy-crunchy texture and clearly our 

preference is for the 12-month flavor-bomb.

Five Spoke 

Creamery 

Tumbleweed

 3127

Raw (grass fed) 

Cow

Season: Year-round

Rennet: Microbial

Age: 8 months

Size: 10 pounds

Port Chester 

Pennsylvania 

As American as the Cowboy, it's a 'melting pot' 

for other cheese traditions. The recipe is based 

on the famous French Cantal with a Cheddary 

twist.  And where other cheeses promise the 

trademark Cantal flavor - this one actually 

delivers:  It's delicately fruity, with that unique 

curdy texture. The finish though, pulls in a 

cheddar-like creaminess and brothy, brown 

butter aromas.  The eight month affinage of the 

farmstead grass-fed raw cow's milk from 

Pennsylvania actually qualifies it to be more like 

Salers - the summer milk version of the French 

favorite.  Try it in your melting pot of Fondue.

Hardwick Stone 139

Raw Cow

Season: Year-round

Rennet: Animal

Age: 4-6 Months

Size: 16 pounds

Hardwick 

Massachusetts 

Hardwick stone is the latest addition to our 

caves.  Based on the recipe for traditional 

American “Brick Cheese,” Hardwick Stone is 

crafted from the organic milk of Robinson Farm 

in North Central Massachusetts.  The firm, 

dense paste, often speckled with tiny holes, 

gives way to melt-in-your-mouth creamy with just 

a hint of crunch.  Tangy, fruity-sour notes and a 

rich finish make the cheese truly unique.
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Maple Leaf, Gouda 

Red Wax

 3148

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3 months

Size: 10 pounds

Monroe Wisconsin 

An old fashioned farmer co-op and a 

cheesemaker with 40 years of experience in 

Wisconsin makes this old favorite a hit again, 

with its extra creaminess and touch of tang.  

Cheese for the masses indeed.

Maple Leaf, 

Gouda, Smoked

 3149

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3 months

Size: 10 pounds

Monroe Wisconsin 

Reminds you of the old campfire, this hickory 

smoked cheese sure does. This Wisconsin 

farmer cooperative makes a pasteurized 

smoked Gouda for our guilty pleasure.

Maple Leaf, Jack, 

Jalapeno

 3150

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3 months

Size: 10 pounds

Monroe Wisconsin 

Pepper jack, who cares? These cheesemakers 

in Wisconsin do.  A special ratio of red and 

green allow a fresh crunchiness to shine throguh 

all the sweet pasteurized milk.

Milton Creamery, 

Prairie Breeze

 2017

Pasturized Cow

Season: Year-round

Rennet: Microbial

Age: 12-24 months

Size: 5#

Milton Iowa 

This award-winning cheddar produced by the 

Musser family uses milk from local Amish farms, 

all within 15-miles of the creamery.  Sweet and 

balanced, it's medium sharp and has the 

nuttiness of an alpine cheese with subtle grassy 

tones.

Murray's Select 

Vermont Cheddar

 6353

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 40 lbs.

Cabot Vermont 

From Vermont’s cheddar experts at Cabot, a 

classic cheddar, just for Murray's.

Penterman, 

Marieke Aged 

Gouda

 3152

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 12 months

Size: 16 pounds

Thorpe Wisconsin 

Can you tell this cheese isn't from The 

Netherlands? Probably not, because the 

Penterman family has a dairy background in The 

Netherlands and in fact they came to Wisconsin 

because the land is still plentiful.  Their recent 

Gouda making education in Holland shows they 

studied hard.  Since being introduced in 2006, 

they Goudas have been winning US 

competitions.  They are in the midst of 

transitioning from pasteurized to raw milk with a 

herd of 720 Holstein cows (all rBGH-free) 

providing the freshest milk, directly from their 

milkings to the vat for cheesemaking.  This one 

is aged for nine months and is just as sweet, 

nutty and firm as its Dutch counterpart.
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Pineland Smoked 

Cheddar

 9656

Pasturized Cow

Season: Year-round

Rennet: Microbial

Age: 1-2 years

Size: 5#

New Gloucester Maine 

Unlike many other smoked cheddars, the smoke 

and cheddar flavors in this one are beautifully 

balanced and compliment each other perfectly 

without overwhelming.  Grab some apples and 

get eating!

Pleasant Ridge 

Reserve 

Extra-aged

 1392

Raw Cow

Season: Year-round

Rennet: Animal

Age: 16 months

Size: 10 pounds

Dodgeville Wisconsin 

Cheesemaker Mike Gingrich describes it best: 

'Our cows graze lush pastures from early spring 

through fall just as all cows did before the 

industrialization of our food system. The result is 

milk that has excellent nutritional value and 

more varied and subtle flavor notes as 

expressed in the delicate flavor profile of 

Pleasant Ridge Reserve cheese.' We say: 

smooth, even pressed flesh with rich fruit, olives, 

herbs and a tang on the finish to rival the best 

Beaufort. Best in show, American Cheese 

Society 2001 and 2005. Uplands milks 150 cows 

in batches of 16 and they are outside all year 

round. "Extra Aged" is matured for 12-18 

months, intensifying its flavors, especially the 

sweetness.

Roth Kase Sole, 

Gran Queso

 3047

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 6 months

Size: 6 pounds

Monroe Wisconsin 

Trying to break out of a Manchego rut? 

Wisconsin cheese producer Roth Kase is giving 

the Iberians a run for their money with Gran 

Queso ("Great Cheese"). Made from cow's milk 

it has a lovely, lingering sweet finish. Basket 

imprinted rind visually similar to Manchego, 

hard, smooth paste is savory with a lovely, 

lingering sweet finish.

Sartori, 

SarVecchio

 3050

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 20 months

Size: 20 pounds

Antigo Wisconsin 

Remember the Antigans! When the owners of 

the Antigo cheese plant (Antigo, Wisconsin) 

announced they would close the plant, the 

people of Antigo refused to let 70 years of 

cheesemaking history disappear. They pooled 

their resources, bought the plant and have been 

producing award-winning 20 month aged 

Parmesan-style cheeses ever since.

Spring Brook Farm 

Tarentaise

 2308

Raw Cow

Season: Year-round

Rennet: Animal

Age: 10 months

Size: 15 pounds

Reading Vermont 

This French Abondonce style artisan cheese 

was originally made by John Putnam of Thistle 

Hill Farm. After reaching the peak of production, 

some friends approached with a novel idea. 

They started a farm designed to host city kids, 

give them a glimpse of country living and a 

lesson in nutrition. In order to provide an 

example of food preservation and production, 

John volunteered his award winning cheese 

recipe to be made from the raw milk of their own 

small herd of Jerseys.
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Vella Cheese 

Company Vella Dry 

Jack

 357

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 8 months

Size: 8 pounds

Sonoma California 

In 1916, an anonymous monk handed David 

Jacks the recipe for a distant relative of Cheddar 

(closer to Colby, actually.)  A sudden success… 

then overproduction, leading to an abundance of 

Fresh Jack.  The cheeses were hand salted and 

all but forgotten on the warehouse floor.  When 

rediscovered, Hard as Italian grating cheese, the 

rinds were colored in lamp black after the Italian 

fashion of the time.  And thus was born, Dry 

Jack. Now, close to a century later, Ig Vella has 

kept the California tradition alive with a cheese 

that’s nothing short of American Grana.  Made 

with raw cow's milk using vegetarian rennet, it’s 

a sweet, fruity, and rich Hard cheese with 

caramel-like finish.

                       Blue 

Buttermilk Blue 4050

Raw Cow

Season: 

Rennet: 

Age: 2-4 months

Size: 6 pounds

Monroe Wisconsin 

They start with Wisconsin's renowned natural 

resource: local family farms producing the 

highest-quality milk from Jersey and Holstein 

cows. The raw milk, higher in butterfat than most 

and with a character that changes from season 

to season, is transformed into delicate curds. 

Curds are hooped by hand into traditional round 

forms, then pierced, salted, and carefully cured 

two months or more to allow a lacey network of 

natural blue veining to develop. A classic 

American blue cheese, deliciously creamy and 

tangy with a clean, sweet finish.

Consider Bardwell, 

Barden Blue

 1571

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2-4 months

Size: 10 Pounds

West Pawlet Vermont 

A slice of Barden Blue is everything we imagine 

a perfect day at Vermont’s picturesque Consider 

Bardwell Farm to be: mellow, grassy, and 

pleasantly full, with a sunshiney brightness. The 

newest cheese in Consider Bardwell’s line-up, 

Barden Blue’s buttery flavor and bright, golden 

hue can be traced to the best raw, local cow’s 

milk delivered each morning straight to the 

cheesemaking room. The carefully controlled 

bluing, which lends the cheese its ever-so-slight 

peppery edge, comes about as a result of the 

cheesemaker’s attention to quality and detail, as 

well as the combined dedication of Murray’s and 

Consider Bardwell to exceptional aging 

conditions, first in the aging caves on Consider 

Bardwell’s 19th-century farm before being 

finished by our cave team in our bustling caves 

beneath Bleecker Street, coaxing a deep 

minerality and chocolately depth from the gently 

pressed curds. Pair with an understated saison 

for pastoral perfection.

Jasper Hill Farm 

Bayley Hazen Blue

 956

Raw Cow

Season: Year-round

Rennet: Animal

Age: 90 days

Size: 7 pounds

Greensboro Vermont 

From the Northeast Kingdom of Vermont, 

(rumored to have more cows than people),  

comes an american classic blue from the raw 

milk of Jasper Hill's own Ayrshire cows. 

Cylindrical in shape like Fourme d'Ambert, paste 

is drier than most blues, with deep pockets of 

blue-grey mold, flavors are rich and subdued: 

hazelnuts, dark chocolate and licorice spice, 

aged 4 months.
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           Cow
                       Blue 

Middlebury Blue 2313

Raw Cow

Season: Summer / 

Fall

Rennet: Animal

Age: 2-3 Months

Size: 6#
Salisbury Vermont 

Blue Ledge Farm consists of 110 acres of 

woods, hay land, pasture and wetland.  In 2004 

they financed their cheese room construction by 

selling development rights to the Vermont Land 

Trust, thus ensuring that their land would always 

be open and never developed.  Since then they 

have restored 50 acres to wetland conservation.  

Their goats spend spring, summer and fall days 

browsing in the woods before returning to the 

barn for a 4pm milking.  Their newest cheese, 

Middlebury Blue, is a deviation from the norm.  

Using cow’s milk from a nearby farm, they craft 

this dense, fudgy wheels of sweet and gamey 

blue cheese beneath a rustic, wood-like rind.  

Rustic elegance at its best!

N. Henderson 

Cheese Coop, 

Black River Blue

 3054

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 60 days

Size: 5 pounds

Richfield Wisconsin 

A classic American blue from the North Hendren 

Cheese Cooperative which has been making 

cheese for 80 years. The recipe for this blue is 

well-guarded, and for good reason! The texture 

is slightly softer than butter- a nice creamy 

backdrop for the bright blue flavor.

Point Reyes 

Original Blue

 396

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 5-6 months

Size: 5 pounds

Point Reyes California 

A creamy full-flavored blue of raw Holstein milk 

from Monty McIntire of Point Reyes. The 

"Monty's Reserve"  variety can be aged up to ten 

months. A superb example of many American 

blues, the flavor is punchy and slightly metallic: 

like a great Roquefort it comes on strong and 

dissipates into salty creaminess on the finish. Its 

clear veining, and soft, snowy, Gorgonzola-like 

texture, make this blue a great salad enhancer, 

or try drizzled with honey.

Roelli, Dunbarton 

Blue

 3083

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2-4 months

Size: 6 Pounds

Shullsburg 

Wisconson 

Fourth generation cheesemaker Chris Roelli 

committed the equivalent of blue cheese heresy 

by piercing his cheese and then pressing it to 

inhibit the mold growth. The result is Dunbarton 

Blue, a sort of blue-veined cheddar that's potent 

yet approachable. In a typical blue, the pierce 

holes introduce air that allows the desirable 

mold to proliferate within the cheese. By 

pressing it, Chris halts the process, developing a 

distinct but subtle bluing that hints at piquancy 

without punching you in the face. A unique and 

fantastic cheese from a true American 

cheesemaking family.

Rogue Creamery 

Smokey Blue

 3041

Raw Cow

Season: Year-round

Rennet: Microbial

Age: 4 months

Size: 5 pounds

Central Point Oregon 

This special version of Rogue River Creamery’s 

classic Oregon Blue is cold smoked for 16 hours 

over Northwest -grown hazelnut shells. The 

result is a balance of sweet caramel and 

hazelnut flavors that contrasts deliciously with 

the sharp bite of the blue veining.

Page 11 of 45



Tasting Sheet Info

American

           Cow
                       Blue 

Sweet Grass Dairy 

Asher Blue

 3158

Raw Cow

Season: Winter / 

Spring

Rennet: Microbial

Age: 4 months

Size: 7 pounds
Thomasville Georgia 

This just in - Georgia farmer makes amazing 

new blue!  We were so excited about this 

cheese when we tried it as a prototype that we 

agreed to buy the entire inaugural batch.  

Jeremy Little, veteran cheesemaker for his 

family's 140 acre farm, Sweet Grass Dairy, 

always wanted to add a blue to his list of 

award-winning cheeses.  He was so proud of 

this little accomplishment that he named it after 

a bigger one - his son Asher.  He uses raw milk 

from his herd of Jersey cows, which are rotated 

around the property to ensure optimal grazing 

conditions. The great care taken throughout this 

entire process shows.  The dense paste is 

super-rich and hints at toast and fudge.  Might 

pair well with a tawny - but beware - this cheese 

is as easy eating as it is unique, so you might 

get carried away!

           Sheep
                       Bloomy 

Hudson Flower 8828

Pasteurized Sheep

Season: Year-round

Rennet: Microbial

Age: 4-6 Weeks

Size: 12 oz

New York New York 

A shining star in our Cavemaster collection is 

our spin on the Coriscan classic Fleur du 

Maquis.  Dubbed the Hudson Flower, we take 

fresh sheep's milk cheese from Old Chatham 

Shepparding Company and envelope the 

outside with a fragrant mix of hop flowers, 

rosemary, elderberries, thyme and lemon 

verbena.   After four weeks of aging in our 

caves, the rich paste of the sheep's milk melds 

seamlessly with the surrounding herbs to create 

one herbacious testament to the bounty of New 

York.

Many Fold Farm, 

Condor's Ruin

 2555

Pasteurized Sheep

Season: Spring / 

Summer

Rennet: Animal

Age: 3 weeks

Size: 5 oz
Chattahoochie Hills 

Georgia 

Condor's Ruin is named after the historic ruins 

of the old Condor family dairy that is tucked 

away in Chattahoochee Hills.  Many Fold Farms 

is a family operation and the only sheep dairy in 

Georgia.  Armed with a commitment to land 

stewardship, their flock of 300 sheep is 

rotationally grazed and production is seasonal.  

The little pyramids arrive at Murray’s freshly 

ashed and black as night.  After a week spent 

aging in our caves, Condor's Ruin develops a 

velvety white rind that hides a clean but super 

lush paste with good salt and delicate lanolin 

notes on the finish.

Many Fold Farm, 

Garrett's Ferry

 2554

Pasteurized Sheep

Season: Spring / 

Summer

Rennet: Animal

Age: 3 weeks

Size: 5 oz
Chattahoochie Hills 

Georgia 

Many Folds Farm is the only sheep dairy in the 

state of Georgia.  Rebecca and Ross Williams 

started their 101 acre dairy farm with a clear 

vision of sustainable land stewardship.  They 

consider themselves grass farmers, a practice 

rooted in the idea that good milk starts with good 

grass.  Garrett’s Ferry, their wrinkly, pristine, 

soft-ripened cheese is the perfect vehicle to 

express that idea.  Rich and grassy with a very 

clean aroma of sheep.  Ripened in the caves at 

Murray's.
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           Sheep
                       Bloomy 

Old Chatham 

Kinderhook

 1393

Pasteurized Sheep

Season: Year-round

Rennet: Microbial

Age: 2-3 weeks

Size: 12 ounces

Old Chatham New 

York 

Named for the stream that crosses their farm, 

Kinderhook Creek is the newest darling from 

New York's Old Chatham Sheepherding 

Company. Made from 100% pure East Friesian 

sheep's milk, we mature this cheese to tangy, 

mushroomy perfection in the caves below our 

shop. Local cheese calls for local 

accompaniments, so pair this luscious 

bloomy-rind with a Long Island Cabernet Franc 

and New York City's finest Z Crackers.

                       Uncooked-Pressed 

Bellweather Farm, 

San Andreas

 385

RAW Sheep

Season: Year-round

Rennet: Animal

Age: 3-5 months

Size: 

Petaluma California 

With a farmstead flock of 200 East Friesian 

sheep, Bellwether Farm recently returned to the 

use of animal rennet for this traditional raw 

sheep milk wheel. Available at 2 months, San 

Andreas is best aged to 4-5 months. Not too 

sharp or salty, but with a slight gamey flavor. 

The sweet clean quality of the milk is still 

present in this aged cheese, combined with the 

characteristic ‘nutty’ flavors or sheep’s milk 

cheeses.

           Goat
                       Fresh 

Arattom dairy, 

Cinder

 5164

Pasteurized Goat

Season: Spring / 

Summer

Rennet: Microbial

Age: 2 weeks

Size: 8 oz
Bedford Hills New 

York 

Arattom Dairy's luscious, hand-ladled goat 

cheese rivals the best chevre we've tasted 

anywhere, France or otherwise.   Cinder is a 

timpani-shaped triumph of crisp, clean goat 

flavor.  Ash lightly covers the outside and 

streaks through the center.  Think you've seen 

this cheese before?  Probably just a case of 

Deja vu.

Rivers Edge 

Chevre Up In 

Smoke

 3039

Pasteurized Goat

Season: Fall / Winter

Rennet: Animal

Age: 5-7 days

Size: 4 ounces

Logsden Oregon 

Like a gift from the Wood Elves. Oregon's Pat 

Morsford - not an Elf as far as we know - makes 

this cheese from the pasteurized milk of 

wandering Alpine goats.  The chevre is lightly 

smoked and wrapped in smoked maple leaves.  

Remarkably, the smoke is doesn't overwhelm 

the cheese; rather, it's also woodsy, minerally, 

and lightly tangy, with a clean, astringent finish.  

Very pleasant and creamy.

VBC Bonne 

Bouche

 350

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 4 weeks

Size: 4 ounces

Websterville Vermont 

French for "tasty little bite," this creamy, 

ash-ripened goat disc bears an entirely 

intentional resemblance to Selles sur Cher. 

Have your own little bonne bouche with a crusty 

baguette and a glass of Sancerre.
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           Goat
                       Fresh 

Westfield Farm 

Capri

 383

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: A few days

Size: 3 pounds

Hubbardston 

Massachusetts 

Fresh chevre relies on immediate production 

and close proximity to retain its vibrant, creamy, 

tangy character. Westfield Farms' has both, 

producing cheese several times a week, only a 

few hours away from Murray's shop. Made of 

pasteurized goat's milk, the lactic, milky paste 

has a delicate character with citrusy flavors. An 

ideal starter on a cheese plate, as its clean finish 

leaves no residual flavors to mar the progression 

of a tasting.

                       Bloomy 

Cavemaster 

Reserve Torus

 8827

Pasteurized goat

Season: Year-round

Rennet: Microbial

Age: 2-4 weeks

Size: 4 oz

Websterville Vermont 

Made just for Murray's, this Vermont Butter & 

Cheese Creamery and Murray's Cheese 

exclusive are ripened here at Bleecker Street in 

our caves below the store. Torus is a doughnut 

shaped goat's milk cheese that has a geotricum 

rind cultivated n the caves that rival VBC’s own 

version. With a taste like lemon merengue pie 

with a soft, doughy crust its' and instant winner!!

Cypress Grove 

Humboldt Fog

 405

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 3 weeks

Size: 5 pounds

McKinleyville 

California 

You may be expecting a cheesecake by the 

looks of it, but it's really one of the most famous 

American chevres.  Mary Keehn from Humboldt 

County, CA, makes this tangy, pasteurized goat 

wheel, which boasts a beautiful bloomy rind and 

a line of vegetable ash bisecting on the 

horizontal.

Cypress Grove 

Humboldt Fog Mini

 1349

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 4 weeks

Size: 1 pound

McKinleyville 

California 

Humboldt County, California is home to towering 

redwoods, rocky coastline and cheesemaker 

extraordinaire, Mary Keehn.  Her flagship 

Humboldt Fog is a pasteurized goat cheese with 

a thick, bloomy white coat, creating a foggy gray 

rind.  The wheel also hosts a Morbier-like layer 

of vegetable ash through the center. A wedge 

looks like a slice of moist layer cake, and the full 

tangy flavor of its crumbly smooth paste is sheer 

perfection.  It often shares the cheeseboard at 

the most prominent restaurants in the country.

Cypress Grove, 

Truffle Tremor

 3124

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 3weeks

Size: 3 pounds

McKinleyville 

California 

A new American classic, redefined. The 

Californians who brought you Humboldt Fog 

have outdone themselves by tossing a handful 

of real black truffles into the mix.  The zippy 

pasteurized goat cheese takes on a sexy 

richness with age yet remains delicate with a 

cakey texture.  And did we mention the truffles?
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                       Bloomy 

Haystack Mountain 

Dairy Haystack 

Peak

 3110

Pasteurized Goat

Season: Year-round

Rennet: Vegetarian

Age: 60 days

Size: 8 ounces

Longmont Colorado 

This goat pyramid gets its name from the 

snow-capped Rockie Mountains seen from 

nearby Longmont, Colorado.  The Peak's light 

bloomy rind and underlying ash coating will have 

you, too, dreaming of fresh powder on your 

favorite slopes.  The dry mountain air gives this 

cheese it's fluffy interior with a clean, bright, 

fresh flavor and balanced salinity.  The 

official 2004 American Cheese Society winner.  

The unofficial cheese of ski-bums and boarders 

everywhere.

VBC Coupole 3081

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 5 weeks

Size: 6 ounces

Websterville Vermont 

Allison Hooper of Vermont Butter and Cheese 

has long been recognized as one of America’s 

most innovative and groundbreaking 

cheesemakers. Not satisfied to rest on her 

laurels, Allison recently constructed a new 

affinage center to make a smattering of 

French-style aged goat cheeses, of which this 

dense, slightly creamy dome is one. As it ages, 

the interior softens and mellows, meaning you 

have to get two – one for now and one for later!

                       Washed 

Haystack Mountain 

Dairy Haystack 

Red Cloud

 3111

Raw Goat

Season: Year-round

Rennet: Vegetarian

Age: 60 days

Size: 8 ounces

Longmont Colorado 

This heavenly little knob is made from the raw 

milk of goats frolicking on the slopes of 

Haystack Mtn., Colorado.  The light textured 

curd is washed along the way, creating a 

delicate, rosey rind and creamy, pungent 

interior.  The clouds are convieniently ripe for the 

picking around 60 days - just as they reach 

the legal age for sale.  Pair with a lambic style 

ale to explore thier subltle frutiness.

                       Uncooked-Pressed 

Consider Bardwell 

Manchester

 3141

Raw Goat

Season: Year-round

Rennet: Microbial

Age: 60 days

Size: 3 pounds

West Pawlet Vermont 

We've got the latest creation from American 

producer Consider Bardwell, which straddles the 

VT/NY border.  They've used their top notch 

goat's milk, famed for the fresh chevre it's often 

used to make.  But what's better, it's been left 

raw for this aged, washed-rind tomme. There is 

a definite funk from the brine treatments - it 

doesn't mask the pure goat flavor of the well 

constructed pate, but helps carry the lingering 

finish. Take careful note of the beautiful colors in 

the rind that are a direct signature of the fields 

the goat's graze on.

                       Blue 

Westfield Farm 

Classic Blue Log

 389

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 3 weeks

Size: 7 ounces

Hubbardston 

Massachusetts 

What's blue on the outside, white on the inside, 

and delicious all over?  This tangy, lactic, little 

pasteurized goat milk log from Hubbardston, 

MA. That's what.  Distinctive not just for its 

wonderful flavor, but for only having blue - the 

same one used in Roquefort - on its exterior.

           Mixed
                       Bloomy 
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                       Bloomy 

Nettle Meadow 

Kunik

 3035

Pasteurized Cow & 

Goat

Season: Year-round

Rennet: Animal

Age: 3 weeks

Size: 1 pound

Warrensburg New 

York 

Goat cheese enriched with Jersey cow cream?  

This is a good combo!  Tart, tangy, and buttery, 

it has a dense, creamy texture similar to 

Chaource.  Pasteurized, farmstead-produced by 

Sheila Flanagan; she feeds her animals only 

organically-grown grain and hay and a variety of 

herbs.  From Warrensburg, NY, in the Southern 

Adirondacks.

Old Chatham 

Sheepherding 

Company,  Hudson 

Valley Camembert

 400

Pasteurized Cow & 

Sheep

Season: Year-round

Rennet: Microbial

Age: Two weeks

Size: 5 ounces

Old Chatham New 

York 

“Camembert”?  First, they're square.  Secondly, 

they're made with a mix of sheep's and cow's 

milk.  Finally, these sweet little slabs of 

soft-ripened cheese are made with vegetarian 

rennet.  “Camembert”?  Who cares what they 

call it!  This award-winning bit of lusciousness is 

simply delicious.  Intensely creamy, grassy and 

sweet. In order to dictate lambing (and thus 

control milking), the folks at Old Chatham need 

to overcome the natural inclination of sheep to 

mate in the fall. They do so by exposing the 

flock to artificial light 22 hours a day during the 

fall and winter months; when they do go out on 

pasture in March, a group of 10 rams is brought 

in to impregnate designated sheep in the flock. 

The so-called "Ram Effect," on the heels of 

extended light, appears to be quite successful.  

Another effective coupling would be this cheese 

and a glass of white Bordeaux.

VBC Cremont 3782

Pasteurized Cow & 

Goat

Season: Year-round

Rennet: Microbial

Age: 5 we

Size: 6.5 ounces

Websterville Vermont 

From the Green Mountain State, another 

fantastic little cheese from the chèvre pioneers 

at the Vermont Creamery.  This one combines 

high-quality pasteurized goat’s milk (from the 

twenty family farms supported by the creamery) 

with cow’s milk & cream (from a local co-op).  A 

slow, lactic set and a delicate, crinkly rind make 

for a cheese that has just as much in common 

with Italian robioli as it does with French 

soft-ripened goats: rich, mouth-coating, earthy, 

satisfying.  Pop open a bottle of Sauvignon 

Blanc for a classic match; or, if you’re feeling 

beery, a nice citrusy hefeweizen.

Bulgarian

           Sheep
                       Fresh 

Feta, Bulgarian 481

Pasteurized Sheep

Season: Year-round

Rennet: none

Age: 

Size: 30 pounds

Central Bulgaria 

Perhaps coming from surly sheep, this 

pasteurized feta from Bulgaria is strong, 

assertive, and salty.

Canadian

           Cow
                       Cooked-Pressed 
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                       Cooked-Pressed 

Canadian 2-yr 

Cheddar

 1499

Pasteurized Cow

Season: 

Rennet: Microbial

Age: 2 years

Size: 40 pounds

Ontario  

Maple Dale is a cooperative of dairy farmers just 

the other side of Lake Ontario.  They’ve been in 

the cheese business for well over a century, 

churning out curds and block cheddar that draw 

cheddar lovers from far and wide.  This one, a 

pasteurized two-year-aged white cheddar, just 

may be what they do best.  It’s almost the 

Platonic ideal of block cheddar – tangy, sharp, 

moist and slightly crumbly.  You can’t go wrong 

with a nice pale ale; or, think outside the block 

and pair it with a fruit-forward Merlot.

           Goat
                       Cooked-Pressed 

Chevre Noir 2300

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 2 years

Size: 3 pounds

Quebec Canada 

We love this fromage.  Pale and smooth with a 

bit of a crunch, this gently pasteurized goat milk 

cheddar will wow you with its fruity sharpness.  

Fabrique au Quebec, baby.

Dutch

           Cow
                       Cooked-Pressed 

Gouda, 2 Sisters 

Isabella

 5429

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 12 months

Size: 15 pounds

Overyssel Holland 

Primadonna used to be our #1 1 year Gouda, 

but those days are gone. Taste the work of two 

Dutch ladies who make this notoriously good, 

12-16 month aged, pasteurized cows' milk 

wheel. Super creamy and dense, with a hint of 

beefy bouillon but ample butterscotch for 

balance. Suck down a bottle of California  

Zinfandel and see how long it takes before you 

make yourself notorious.

Gouda, 

Boerenkaas 2 year

 459

Raw Cow Cow

Season: Year-round

Rennet: Animal

Age: 24-30 months

Size: 38 pounds

Zuid Holland 

Boer means “farmer” and kaas means “cheese”.  

It’s as simple as that.  And somewhat hidden 

behind that simple name is what Gouda’s really 

all about.  Produced with the uncooked, washed, 

and pressed curds of raw cow's milk, soaked in 

brine and receiving 4 months of rind-brushing 

treatment before these wonder wheels finish 

their 2-year maturation process.  Like really 

good chocolate, its full complexity reveals itself 

about ten seconds after you place it in your 

mouth, then the intense caramel flavor of this 

cheese bursts forth.  Serve with fruit, bread and 

wine, beer, and even Calvados.

Roomano 1239

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 3 years

Size: 15 pounds

Friesland Holland 

So dense and firm you might need a band-saw 

to conquer it.  A Dutch pasteurized cow milk 

cheese, similar to Gouda, with a sweet-salty 

butterscotch character.  It's crunchy!

           Sheep
                       Cooked-Pressed 
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Ewephoria Sheep 

Milk Gouda

 4102

Pasteurized sheep

Season: Year-round

Rennet: Microbial

Age: 10 months

Size: 10 pounds

Nord Friesland 

Holland 

The punny name that only makes sense in 

English should give it away; this cheese was 

invented for the American market’s infamous 

sweet tooth. Presumptuous - if only the 

butterscotch sweet, nutty result wasn’t so gosh 

darn successful. And there’s an upside to a 

focused market; the single producer of 

pasteurized milk is much smaller than most 

export sources - the farmer’s wife posits that the 

sheep ‘eat better than her children’ on lush 

pasture surrounded by a nature preserve. The 

crunchy stuff makes a blissful snack with drinks 

like Sherry or Porter and is delicious melted on 

pies or dessert breads.

           Goat
                       Cooked-Pressed 

Gouda, Goat Aged 

1 year

 466

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 1-2 years

Size: 7 pounds

Overyssel Holland 

Younger goat gouda, aged for several months, 

has a supple, chalk-white paste that is mild and 

vaguely sweet, with no typical goat-y flavors. 

This aged version is held for at least one year 

before release, and the resulting wheel is rough 

and stony, with a deep toffee-colored interior 

smattered with white patches. The sweetness of 

the younger version intensifies into a 

caramelized, burnt sugary treasure with the 

occasional crunch in the mouth. Made nationally 

in Holland of pasteurized milk.

Young Goat Gouda 460

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 20 pounds

Overijsel Holland 

Fool your non-goat-cheese-loving friends with 

this mild sweetie that reveals minimal goatiness.  

Palate-pleasing texture, pretty pale paste.  Made 

in Holland, of pasteurized goat milk.

English

           Cow
                       Cooked-Pressed 

Cheddar, Isle of 

Mull

 532

Raw Cow

Season: Year-round

Rennet: Animal

Age: 12-18 months

Size: 60 pounds

Tobermory Scotland 

Along the fragmented coastline of West 

Scotland lies the Isle of Mull. Cheesemakers 

Chris and Jeff Reade moved there from 

Somerset, and brought with them the recipe for 

a killer cheddar. The farm's 100 cows - a mix of 

Friesian, Jersey, Ayrshire and Brown Swiss - 

graze on sparse island grasses as well as draff 

from the local Tobermory whiskey distillery. The 

cheddar is yeasty and feisty, with a 

near-alcoholic prickle.

Cheddar, 

Montgomery's

 303

Raw Cow

Season: Year-round

Rennet: Animal

Age: 18 months

Size: 54 pounds

Somerset England 

Cheddar takes its name form the town of 

Cheddar, in Somerset, England, where the 

cheese first appeared.  In the case of 

Montgomery's, the family has been producing 

hand-made cheese on Manor Farm for several 

generations. Producing approximately 13 wheels 

each day, Montgomery's is dense and perfectly 

balanced, with a flavor of dried fruits and nuts.
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                       Cooked-Pressed 

Cheddar, Mrs. 

Quickes 

Farmhouse

 1346

Raw Cow

Season: Year-round

Rennet: Animal

Age: 9-12 months

Size: 50 pounds

Devon England 

Mrs. Mary Quicke oversees cheesemaking on 

her farm in Devon, England.  Under her tutelage, 

this earthy, medium-sharp cheddar is made from 

the raw milk of Friesian-Ayrshire cows.  

Farmstead cheesemaking truly makes a 

difference.

Cheddar, Tickler 5503

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 18 months

Size: 5 pounds

Devon England 

Funny name, serious cheddar.  Raw cow’s milk 

is harvested from the ‘lush Devon milk fields’ 

and taken to the Tickler creamery in the U.K.’s 

Taw Valley.  After the 40 pound blocks have 

been made with traditional cultures they are 

aged a full 18 months, during which an unusual 

depth of tangy, sweet flavor develops.  The 

cheeky company so loves their award winning 

cheese that they specially created a beer that 

provides the ultimate pairing! Though you can’t 

find it around here, a similar bitter pale ale 

should do the trick of balancing Tickler’s nutty 

sweetness.

Duckett's 

Caerphilly

 378

Raw Cow

Season: Year-round

Rennet: Animal

Age: 4 months

Size: 9 pounds

Ceredigion Wales 

Three cheeses in one: a mottled gray rind 

reminiscent of oolong tea leaves  reveals a 

straw-yellow creamline--with the texture of hot 

fudge and the flavor of butter-drenched 

mushrooms--anchored on a clean, curdy core.  

British pedigree without the cobwebs. Profoundly 

fresh and creamy tasting piece of cheese, only 

the slightest hint of acidic tingle.  The texture is 

firm yet flaky, almost to the point of “fluffiness”.

                       Blue 

Shropshire Blue 1348

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3 months

Size: 6 pounds

Leicestershire 

England 

It looks like Stilton that fell into a vat of sunshine; 

the bright color comes from annatto, extracted 

from the seeds of a S. American bush.  This 

creamy, robust blue is made from pasteurized 

cow milk in Nottinghamshire, England.  A 

relatively recent addition to the Cheese 

Pantheon, it was invented by Mrs. Hutchison 

Smith in the 1970s.

Stilton, Colston 

Bassett

 316

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 3-4 months

Size: 17 pounds

Nottinghamshire 

England 

Made with pasteurized cow's milk, it is ripened 

3-4 months under carefully controlled cool, 

humid conditions. These farmstead, rustic 

looking trunks are made by Colston-Basset 

Dairy, likely the most traditional Stilton-maker. 

They are exceptionally creamy, buttery in texture 

with a clean, mineral tang that you'll never 

forget.
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English

           Cow
                       Blue 

Stilton, Tuxford 

Tebbutt

 3931

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3-4 months

Size: 18 pounds

Leichestershire 

England 

The term “Royal Blue” must have come from the 

creation of Stilton!  Invented by Elizabeth 

Scarbrow and first served in 1720 at the Bell Inn 

in Stilton, fame was not far behind.  Made with 

pasteurized cow's milk, it is ripened 3-4 months 

under carefully controlled cool, humid 

conditions.  Unlike other blues, Stilton’s veining 

comes about by piercing the wheel as many as 

300 times after one month of aging, allowing the 

blue to develop in the cheese with the 

introduction of oxygen.  Tuxford & Tebbutt 

Creamery dates back to 1780, producing in the 

same area that Stilton originated in, Melton 

Mowbray in Leicestershire County.  The 

minerally, earthy qualities of this blue pair well 

with Tawny Port or fresh pears.

           Sheep
                       Uncooked-Pressed 

Berkswell 309

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 7 pounds

West Midlands 

England 

An unpasteurized ewe's milk cheese made by 

the Fletcher family. Made in a similar fashion to 

an Italian pecorino, it is balanced, sweet and 

deliciously nutty. The finish is long with a mild 

tang that warms the mouth.

           Goat
                       Uncooked-Pressed 

Ticklemore 337

Pasturized Goat

Season: Spring / 

Summer

Rennet: Animal

Age: 2 months

Size: 3 pounds
Devon England 

This comes from one of the amazing new talents 

in British cheesemaking, Robin Congdon.  It is 

semisoft to firm goat cheese aged about three 

months.  The thick, natural gray rind contrasts 

well with the slightly crumbly, snow white paste.  

The flavor is sweetly mild, with strong flavors of 

wet earth: leafy and damp. This rare British goat 

works beautifully with Loire valley Chenin Blanc 

like Vouvray.

French

           Cow
                       Bloomy 

Brie Fermier 

Jouvence

 589

Pasturized Cow

Season: Year-round

Rennet: Animal

Age: 3-5 Weeks

Size: 4#

ÎLE-DE-FRANCE 

France 

Made at the "Farm of rejuvenation" in Northern 

France, this brie is the best we've found yet.  

Mushroomy and fungal, gooey and creamy, 

you'll get hints of fresh shucked oysters and a 

tiny bit of iron.  We think we're in love.
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           Cow
                       Bloomy 

Brie, Double 

Crème

 55

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 4 weeks

Size: 6 pounds

Ile de France France 

When the mushroomy, garlicky intensity of Brie 

de Meaux is more than you want, pasteurized 

French Brie offers a totally mild, unassuming, 

creamy buttery flavor familiar to all who have 

purchased Joan of Arc and other well-known, 

industrial brands. This one is a true 60% brie, 

meaning it is 60% butterfat (but 100% brie).

Brillat Savarin, 

Affinage

 526

Thermalized Cow

Season: Year-round

Rennet: Animal

Age: 7 weeks

Size: 1.2 pounds

Normandy France 

Cheesemaker Henri Androuet was inspired by 

the poetics of  French gastronome Anthelme 

Brillat-Savarin when he created this lush triple 

crème. Brillat-Savarin is famous for his 

observation, "a dessert without cheese is like a 

beautiful woman with only one eye." Well, we're 

inclined to agree. And what an ending this 

cream-enriched beauty promises. Hailing from 

normandy, small production, thermalized cows' 

milk, classic bloomy rind. Expect buttercream 

icing texture, fresh, lactic flavor and just the right 

hit of salt. To be nibbled with a flute of yeastiest 

Champagne you can lay your gooey fingers on.

Camembert 87

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 3 weeks

Size: 8 ounces

Normandy France 

By far the best tasting pasteurized Camembert 

in the world: lactic, mushroomy, and earthy. The 

soft, bloomy rind is entirely edible as is its 

melting straw-colored paste within.  The 

trademark cheese-shaped wooden box 

appeared in 1880, developed for the railroads 

who carried Camembert to its rich, creamy 

destiny. One of the few cheeses that stands up 

to the structured, tannic reds of Bordeaux.

Cremeux de 

Bourgogne

 3525

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 30 days

Size: 4 pounds

Borgogne France 

Extra creamy, pasteurized triple crème cow milk 

cheese from France is buttery, sweet, and mild.  

Rich and pleasant; lovely with fresh fruit.

Delice de 

Bourgogne

 3210

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2-3 weeks

Size: 8 ounces

Borgogne France 

A tribute to small scale French industrial 

cheese-making, this Délice de Bourgogne 

(Burgundy) is produced by Fromagerie Lincet. 

The gut-busting triple creme (75% butterfat) was 

the creation of 18th C. gastronome Brillat 

Savarin who married full-fat cows' milk cheese 

with fresh cream, producing an unapologetically 

rich, thick, whipped delight. Unlike many 

straightforward buttery triple-cremes, this one 

has a pungent, moldy, dusty rind with straw and 

mushroom aromas that complements the 

yellowish-white, sweet, creamy interior. The first 

layer is soft and smooth and stark white in color, 

but as you approach the center, Delice’s texture 

becomes thicker and more consistent, 

comparable to that of cream cheese. Made of 

pasteurized cows' milk.
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                       Bloomy 

Fromager 

d'Affinois

 37

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 3-4 weeks

Size: 4 pounds

Rhone-Alpes France 

Similar in appearance to Brie, this French 

cheese has a bloomy rind and a creamy paste.  

However, it is its own variety, boasting an even 

creamier texture and a richer, more buttery 

flavor without as much mushroomy-ness as 

Brie.  Its sweetness goes very well with fresh 

fruit.  Fromage d'Affinois is considered a 

triple-creme, although the fat content technically 

makes it a double-creme.  How can this be?  In 

a process similar to homogenization, the 

pasteurized cow milk in this cheese goes 

through  "ultra filtration," which breaks down the 

fat molecules in the milk in order to further 

disburse them through the paste.  The result is a 

cheese that has the rich, creaminess of a 

triple-creme, but not as much fat.

St. Marcellin 67

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 1 month

Size: 4 ounces

Rhone-Alpes France 

What a crock… full of cheese.  Rustic, creamy, 

sweet. Great texture and flavor. Pasteurized cow 

milk from France. Warm in the oven, serve with 

fresh baguette, and be happy.

                       Washed 

Epoisses 94

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 5-6 weeks

Size: 10 ounces

Borgogne France 

This is the classic washed rind stinker you’ve 

read about in the tabloids. Rumored to be 

banned from public transportation in France, it 

has a reputation for a reason. Pasteurized cow 

milk. From Burgundy, with love.

Langres 3242

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 4 weeks

Size: 6 ounces

Champagne-Ardenne 

France 

This AOC Regualted milder cousin to Epoisses 

is firm and supple and melts in your mouth. 

Although salty, it is not too strong. Aromatic and 

complex, this cheese ages for 5-6 weeks with 

regular washings of a light brine. The well on top 

is called a fontaine, Into which chamapgne or 

Marc may be poured for serving and is the 

traditional pairing.

Morbier 19

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2-3 months

Size: 15 pounds

Franche-Comte 

France 

From the eponymous town in the Jura 

Mountains, this raw cow's milk cheese is 

traditionally made from two milkings, an evening 

and a morning, separated by a layer of 

vegetable ash.  Legend has it that Comté 

cheese-makers with extra curds at the end of 

each day sprinkled them with soot to protect 

their bounty from flies until they could add milk 

the following morning to complete a smaller 

wheel of cheese for personal consumption. 

Moriber has a semi-firm texture with a 

pronounced aroma and hearty flavor.  Today the 

layer is one of vegetable ash, usually decorative, 

and the paste remains supple and sweet.
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           Cow
                       Washed 

Preferes des 

Montagnes

 2112

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 3 weeks

Size: 1 pound

Franche-Comte 

France 

If we had a nickel for every time someone asked 

us for Reblochon – that famous French washed 

rind from Savoie – well, we probably wouldn’t 

have been so driven to find an apt substitution.  

You see, years ago the real deal was banned 

from import due to its high moisture and raw 

milk status. After a flurry of imposters we finally 

found this unassuming offering with uncanny 

resemblance.  Pasteurized, yes, but no lack of 

buttery flavor or tender edible rind.  A hint of 

pungency pushes this decadence over the edge.  

Old pairings die hard – go with a fruity 

Beaujolais.

Raclette, French 49

Raw Cow

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 15 pounds

Rhone-Alpes France 

Made in France, this deeply flavored, fruity, 

pungent. raw cow milk cheese was traditionally 

melted and scraped from a rock placed near a 

smoldering fire, and served with cornichons and 

boiled potatoes.  There's no rule saying you 

can't use an oven if rocks aren't your thing.

                       Uncooked-Pressed 

St. Nectaire 98

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 2.5 pounds

Auvergne France 

Made from the unpasteurized milk of cows that 

graze at 3,000 feet on volcanic mountain flora. 

High cheese!  One of the French monastery 

cheeses.  Holy cheese!  Rustic, nutty, fruity.  

Happy cheese!

Tomme de Savoie 31

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2  months

Size: 3 pounds

Rhone-Alpes France 

A cheese plate staple. Handsome, rustic 

appearance. Toothsome texture with classic 

Alpine flavors: savory, nutty, earthy. Pasteurized 

cow milk from Savoie, France.

Vendéen Bichonné 1697

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2-4 months

Size: 10 lb

Pays de La Loire 

France 

There are few cheeses in the world that can 

match Vendéen Bichonné, with its perfectly 

creamy, yielding mouthfeel and musty, 

Meyer-Lemon-like flavor. Vendéen begins life as 

a cow's milk cheese called Halbran, made in the 

Vendée region of Pays-de-la-Loire on France's 

west coast. Careful aging over several months, 

and the cultivation of a shag-carpet-y rind of 

assorted, mottled molds sends this cheese 

skyrocketing into awesomeness territory. The 

cheese is so different after aging, that it gets a 

new name: Vendéen Bichonné.

                       Cooked-Pressed 
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           Cow
                       Cooked-Pressed 

Comté Saint 

Antoine

 3209

Raw Cow

Season: Year-round

Rennet: Animal

Age: 10-16 months

Size: 80 pounds

Franche-Comte 

France 

Aged in the Fort Saint Antoine in Jura, this 

Comte is produced by one of 13 high altitude 

cooperatives ("Fruitiers") approved by affineur 

Marcel Petite. This one is aged 12-16 months, 

though they can be held as long as 2 years. The 

enormous wheels of raw cows' milk have a firm, 

supple texture, which melts in the mouth, leaving 

flavors that can range from dense (smoke and 

onions), to sweeter, with notes of chocolate and 

hazelnuts.

                       Blue 

Bleu d'Auvergne 9

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 5 pounds

Auvergne France 

Wet, sticky rind, medium-strength and balanced, 

with well integrated spice and sweet flavors, the 

crumbling paste melts in the mouth yielding an 

earthy, piquant finish.

Fourme d'Ambert 25

Raw or Thermalized 

Cow

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 4 pounds

Auvergne France 

Unpressed raw cow's milk curds are shaped into 

tall cylinders like miniature Stiltons to form the 

famous Fourme d’Ambert. Each wheel is placed 

into well-ventilated humid caves to ripen for a 

minimum of 28 days, but usually around 2 

months, allowing the growth of the mold 

penicillum glaucum, roquefortii's milder cousin. 

The result is a rich, velvety blue, with a balanced 

flavor and soft, lactic, curdy texture. Fourme d’

Ambert is the ideal starter blue for those who 

claim to abhor them: its milky, gentle flavor is 

complex (leathery, earthy) but Soft: there are no 

metallic, bitter or punchy flavors here.

           Sheep
                       Bloomy 

Brebirousse 

D'Argental

 3258

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 1 month

Size: 2.2 pounds

Rhone-Alpes France 

Taleggio made by French sheep? Hardly!  This 

luscious creamy number is the work of provincial 

ewes from the mountainous Rhone-Alpes 

region, near the city of Lyon. Aged for 30 days, 

that thin reddish-orange rind is dyed with annatto 

and a slight lanolin flavor hides a soft, creamy, 

sweet paste sure to ooze deliciously on your 

cheese plate.

                       Uncooked-Pressed 

Ossau-Iraty 524

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 8-9 months

Size: 10 pounds

Aquitaine France 

A pressed, uncooked raw sheep's milk cheese 

coming from the Pyrenees, exactly the Basque 

country and the Bearn - the Ossau Valley. A 

small scale artisan production, the cheese has a 

thick, blond rind that becomes dappled with rust 

and gray molds. The white or ivory paste is 

slightly grainy and firm but butterfatty. Often best 

in the summer and winter, as the cheese 

produced from the spring and fall milk is more 

floral. Ossau Vielle Cave falls under the AOC 

category Ossau-Iraty-Brebis Pyrenees, which 

was awarded name protection in 1980.

Page 24 of 45



Tasting Sheet Info

French

           Sheep
                       Uncooked-Pressed 

Pyrenées Brebis 582

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 10 pounds

Aquitaine France 

A pressed, uncooked cheese, made of raw 

sheep's milk, and aged for 4-6 months. Made in 

the Pyrenees, exactly the Basque country and 

the Bearn - the Ossau Valley. This small scale 

artisan production has a thick yellow/orange rind 

with a smattering of grey mold. The white or 

ivory paste is firm and dense but smooth with 

unctuous butterfat. Often best in the spring as 

the cheese produced from the fall milkings is 

more floral. Sweet, nearly caramelly, with 

grassy, nutty undertones. Wine can be full 

bodied red, even slightly spicy like Madiran,.... or 

sweet and white like Jurançon. Legend has it 

that Aristee, the famous shepherd and son of 

Apollo, created the Ossau-Iraty cheese.

                       Blue 

Roquefort 

d'Argental

 3405

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 5 pounds

Midi-Pyrenees France 

Arguably the world's greatest and most famous 

blue, and ours is artisanally made!  Raw 

Lacaune ewe's milk, aged in French caves 

containing naturally ambient molds.  Deep and 

perfectly balanced flavors - sweet, spicy, fudgy - 

with a hint of cavern air.

           Goat
                       Fresh 

Crottin de 

Chavignol

 101

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2-4 weeks

Size: 2 ounces

Centre France 

Classic French chevre. Just like me: soft and 

mild when young, sharper and more exciting 

with age. Great table cheese, but don't stop 

there: shave over a salad, or slice and broil on a 

baguette.  Made in Berry, France from 

pasteurized goat milk.

Feta, Goat 480

Pasteurized Goat

Season: Year-round

Rennet: none

Age: 

Size: 3 pounds

 France 

Ah, the French!  Who else could make feta this 

way?  Less salty and far creamier than other 

fetas, mild and delightful. Made from pasteurized 

goat milk.

Petit Billy 150

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2 weeks

Size: 8 ounces

Loire France 

Slip some to those who claim to not like goat 

cheese and watch them convert.  Perfect starter 

for a cheese plate: clean, mild, and smooth. 

Pairs well with grassy whites.  Pasteurized, from 

France.

                       Bloomy 
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                       Bloomy 

Blanc Bleu 

Tambour

Raw Goat

Season: Fall / Winter

Rennet: Animal

Age: 1-2 months

Size: 2 pounds

Pays de la Loire 

France 

Don’t be fooled by the name.  The “bleu” here 

refers to the mold that grows on the rind.  The 

paste itself is a sparkling white, and the raw 

goats milk imparts a clean, but complex flavor.  

Pair with a crisp Chablis.

Bucheron 51

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 6-10 weeks

Size: 3 pounds

Loire France 

Bucheron was one of the first French goat 

cheeses exported to the US, so it has the honor 

of being what many people think of as "chevre."  

Luckily enough, this cheese is 6 – 10 weeks 

aged, so it’s more unique than much of the 

generic “fresh” chevre you see everywhere. 

Semi-firm,  Soft, flaky paste with a white bloomy 

rind, the assertive flavor sharpens with age and 

makes for excellent salads, marinating or simply 

chevre for the board.

Chabichou du 

Poitou

 3300

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 6 weeks

Size: 7 ounces

Poitou-Charentes 

France 

Granted AOC protection, relatively recently in 

1990, this pasteurized goat cheese comes from 

the Poitou region just south of the western Loire 

Valley.  It is the cheese upon which the well 

known and liked Chevrot is based, though 

Chabichou's shape is taller and thinner. A soft, 

ridged rind covers dense, thick pate; the balance 

of texture and richness combined with sweet 

rather than the minerally flavors often shocks 

those who discount goat cheeses as animally.

Chevre d'Argental 3303

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 3 weeks

Size: 2 pounds

Rhone-Alpes France 

Why the hexagon? Perhaps the perfect 

simplicity of this pasteurized goat's milk cheese 

from Lyon had the cheesemakers worried.  No 

gimmicks here.  A creamy to runny interior with 

a rind as fine as any Brie.

Colombier des 

Pigeons

 8581

Pasteurized Goat

Season: Summer / 

Fall

Rennet: Animal

Age: 1-2 months

Size: 3 lbs
RHÔNE-ALPES France 

Colombier des Pigeons is a large soft-ripened, 

conical goat's milk cheese. The name in fact 

means a birdhouse for pigeons, the shape it 

resembles.  Dense yet creamy with beguiling 

floral, vegetal notes.

Sainte-Maure de 

Touraine

 105

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2-5 weeks

Size: 8 ounces

Centre France 

A classic pasteurized chevre with a vegetable 

ash coat and skeletal piece of straw reinforcing 

its log shape, imparting a bit of hayloft, herbal 

essence in the process.  The curds are 

hand-ladled and receive close attention, 

frequently rolled over to allow them to drain 

naturally over a period of 30 days.  Fresh and 

mild with a lemony finish, they develop 

sharpness as they mature with a flavor 

pleasantly salty and sour with a walnut aroma.  

Beautiful with a Red Chinon or a dry, white 

Vouvray.
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Selles-sur-Cher 109

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 3 weeks

Size: 6 ounces

Centre France 

This soft, charismatic, ash-covered disc of 

pasteurized goat's milk cheese is named for its 

town near Tours along this beautiful Loire 

tributary.  Flaky, creamy, sometimes chalky 

texture, the uncooked, unpressed curds retain 

the aroma of goat's milk.  Over the 21-day 

ripening period they develop some sharpness, 

becoming decidedly more tart and saline. The 

texture then hardens, and the paste becomes 

moist, heavy, and clay-like, melting in the mouth 

with an intense goatiness most worthy of that 

A.O.C.  Choose a dry Touraine blanc to drink 

with Selles-sur-Cher.

Valençay 107

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2-5 weeks

Size: 8 ounces

Centre France 

Named for the town where P. Jacquin is the 

master affineur.  Truncated pyramids of 

pasteurized goat cheese, covered in a natural 

coat of blue-black wood ash, these lightly 

piquant, full-bodied young cheeses age 

extremely well, retaining the softness and nutty 

flavor over time, becoming mustier and stronger.  

Pairs well with ripe juicy plums and the dry, crisp 

white wines of the Loire. The story goes that 

upon his failed campaign of Egypt, Napoleon 

returned to France and demanded that the 

pointed tops be removed from Valencay, lest he 

be reminded of the Great Pyramid and his 

military shortcomings.

                       Washed 

Tomme de Chevre 

Aydius

 3234

Raw Goat

Season: Year-round

Rennet: Animal

Age: 4 months

Size: 6 pounds

Aquitaine France 

The Pyrenees: land of sheep milk cheese.  But 

here comes the goat, and aren't we glad to see 

her!  This raw milk round is sweetly complex 

with a milky tang (it's almost sharp) and a 

metallic, smoky finish.  Upon inhalation, musty, 

grassy aromas take us to the cheese's farm and 

cave of origin.

                       Blue 

Bleu du Bocage 8586

Raw Goat

Season: Year-round

Rennet: Animal

Age: 3-4 months

Size: 4 pounds

Vendée France 

Bleu du Bocage is a recent creation from the 

Vendée, an area of Western France better 

known for butter than for cheese.  Made with 

raw goat's milk from a small dairy, this 

melt-in-your mouth blue is has toasty and faintly 

meaty aromas, suggestive of roasted nuts and 

bacon. The salt is correct, the flavors mild and 

sweet, with none of the bite that blue cheeses 

can have.

           Mixed
                       Uncooked-Pressed 
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           Mixed
                       Uncooked-Pressed 

Gabietou 2516

Raw Cow & Sheep

Season: Year-round

Rennet: Animal

Age: 4 months

Size: 6 pounds

Midi-Pyrenees France 

The classic milks of the Pyrenees, cow and 

sheep, are blended in Gabietou to create a 6 

pound wheel of raw, pressed paste. In its 

infancy, Gabietou is brine washed to enhance 

and deepen its characteristic fruited flavors. As it 

ages, the cheese is turned and brushed, yielding 

a butterfatty paste that is reminiscent of a lighter, 

milder Swiss Emmental. Gentle, nutty, and 

savory, Gabietou sharpens as it ages up to 12 

months.

German

           Cow
                       Blue 

Cambozola Black 

Label

 5649

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 2-4 months

Size: 4.4 pounds

 Germany 

If you like your blues as creamy as can be, look 

no further.  That knobby grey rind adds another 

layer of complexity to the triple-cream 

wonderland underneath.  Evenly distributed blue 

veining means pleasant, but not overwhelming, 

blue flavor.

Chiriboga Blue 4398

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 6 pounds

Baden-Württemberg 

Germany 

Ecuadorian cheesemaker Arturo Chiriboga fell in 

love with a woman of Germany's Allegau and 

stayed to make this squashy delight that rivals 

any Fourme d'Ambert. Each bite of the 4 week 

old cows' milk wheel is  delightfully moist, 

smearing into a thick paste that's faintly earthy 

and a bit fungal, ultimately redolent of sweet 

cream. Get a sipper of Riesling the area is 

known for and prepare to convert every blue 

cheese hater you know.

Greek

           Sheep
                       Fresh 

Halloumi 504

Pasteurized Sheep

Season: Year-round

Rennet: Microbial

Age: 1 month

Size: 8 ounces

Cyprus Greece 

Bright white pasteurized sheep milk brick made 

in Cyprus.  Traditionally served sliced and 

pan-fried, it is briny and mild, and loves a little 

lemon squeezed over it.

Manouri 4251

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: fresh

Size: 6 pounds

Thessaly Greece 

The Greeks have been holding out on us. 

They've been savoring this 'sheep milk Chevre' 

for generations and we're just now discovering 

its clean-tasting, creamy goodness.  Add a little 

fig and onion jam, and you've got a tea sammy 

to beat all. Pasteurized.

           Mixed
                       Fresh 
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Feta, Greek Brick 5613

Pasteurized Sheep 

& Goat

Season: Year-round

Rennet: none

Age: 2 months

Size: 4 pounds

 Greece 

This is a feta to bring home to Mom.  That is if 

she likes the high-end free-range variety made 

with the perfect blend of sheep and goats milk. 

Pasteurized and straight from northern Greece.

Irish

           Cow
                       Washed 

Ardrahan 506

Pasteurized Cow

Season: Year-round

Rennet: Microbial

Age: 60 days

Size: 4 pounds

Cork Ireland 

From the washed-rind capital of Ireland - County 

Cork - comes the Burns family's handcrafted 

delight.  Rich and nutty with undertones of ocean 

air; its aroma is quite pungent, but don't let that 

scare you - Ardrahan is one of the milder 

varieties in the washed-rind category.  Made 

with vegetarian enzymes and pasteurized cow 

milk.

                       Cooked-Pressed 

Cheddar, Irish 503

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 1 year

Size: 40 pounds

Dublin Ireland 

Here's one for the Lads and Lassies.  Pleasant 

medium-aged cheddar with a rich grassy flavor - 

not too sharp.  Melts nicely.  Made from 

pasteurized cow's milk in Ireland, which is why 

it's called Irish Cheddar.

Italian

           Cow
                       Fresh 

Fresh Robiola 191

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 1 week

Size: 3.5 ounces

Lombardia Italy 

Think inside of the box.  This sweet, creamy little 

pasteurized cow milk treat is soft and 

spreadable; we liken it to an Italian version of 

cream cheese, but in cube form.  Breakfast 

Equation: Robiola + Lox = Awesome.

                       Washed 
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Taleggio 199

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 5 pounds

Lombardia Italy 

Soft-ripened, washed rind cheese made in the 

Valsassina foothills since the 9th Century.  

These square "flats" of cheese are produced 

from unpressed curds of pasteurized cow milk 

and aged in rooms circulated with air channeled 

in from the original ripening caves.  The rind is 

alternatively washed, allowed to bloom into deep 

gray furry coats, then scraped and pressed back 

into the cheese. The straw-colored paste 

matures quickly into a meaty, nutty, slightly salty 

wonder, with pronounced fruity nuances.  Truly 

an aromatic landmark cheese of Northern Italy.  

Smear on bread and savor with a glass of 

Verdicchio or Soave.

                       Uncooked-Pressed 

Castelmagno 266

Raw Cow

Season: Year-round

Rennet: Animal

Age: 9 months

Size: 10 pounds

Piemonte Italy 

This very rare raw cow milk cheese from the 

Italian Piedmonts displays a beautiful 

red-flecked white chalky rind.  Firm and crumbly, 

tasting slightly lactic and buttery, it becomes 

sharp with age.

Castelrosso 246

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 5 pounds

Piemonte Italy 

A cousin (thrice removed) of Castelmagno, this 

handsome wheel is made from pasteurized cow 

milk.  Milky, mild, buttery, and gently tangy, it 

has a pale paste that is dry and crumbly.  Its 

clean finish makes it a good choice to serve to 

guests when you are uncertain of their cheese 

preferences.

Salva Cremasco 1199

Raw Cow

Season: Year-round

Rennet: Animal

Age: 3-5 months

Size: 2 pounds

Lombardia Italy 

Beautiful to behold, better to eat.  Gentle, milky 

and herbaceous, with the slightest hint of a 

tangy finish. It is a mature, compact and very 

white cheese that is high and rectangular with a 

dark rind. Originally, it was made only with the 

milk of the cows that had grazed on the spring 

pastures and even today the cheese that is 

made in the spring is the best. Its name ('salva' - 

'save') derives from the fact that it was ideal for 

maturing and was therefore was 'saved' until 

well after the summer although it was made in 

the spring. Think of it as an aged Taleggio: the 

washed rind gives a funky, earthen flavor to this 

raw cows' milk cheese.

Toma Walser 933

Pasturized Cow

Season: Year-round

Rennet: Animal

Age: 2-4 Months

Size: 5#

Piedmonte Italy 

Toma Walser is a named after a group of 

decendants that originated in Germany, but then 

scattered across the Austrian-Swiss-Italian 

border.  Walsers were known for being 

resourceful and independent exaclty like a good 

cheese maker needs to be!  Toma Walser is 

grassy on the nose, with fruity tones and nice 

meaty bite.
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Weinkase Lagrein 3613

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2-4 months

Size: 5 pounds

Alto-Adige Italy 

Weinkase Lagrein.  Don't let the name fool you.  

Though it translates from German into "wine 

cheese", it's actually from the northern 

Alto-Adige region of Italy.  The local Lagrein 

wine with added herbs and garlic and pepper is 

used to soak the cheese for 5 days.  This flavor 

penetrates the pasteurized cow's milk and the 

result 6 weeks later is an irregular, finely holed 

cheese with a creamy smooth paste that is 

reminiscent of the French Gaperon.

                       Cooked-Pressed 

Asiago d'Allevo 233

Raw Cow

Season: Year-round

Rennet: Animal

Age: 9-14 months

Size: 15 pounds

Veneto Italy 

With flavors reminiscent of the fragrances of 

yeast and dried fruit, this firm raw cow milk 

cheese starts out sweet and becomes more 

savory and piquant as it ages.  From Italy's Po 

River Valley.

Asiago Pressato 178

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 20 days

Size: 32 pounds

Veneto Italy 

Asiago is a D.O.P (protected designation of 

origin) cheese produced from the pasture-land 

in the Po River Valley to the Alpine meadows on 

the Asiago plateau and in the province of Trent 

in northeastern Italy, area covered within the 

regions of Veneto and Trentino Alto Adige. 

Asiago D.O.P. is produced in two distinct ways 

that correspond to aging time, offering two 

unique cheeses. Young Asiago ("dolce" or 

"fresco") has an aroma slightly reminiscent of 

yogurt and butter. It is Soft to the touch, but not 

sticky or greasy. Its pale straw yellow colour is 

indicative of its freshness and ageing period of 

only 20 days.  The flavor is sweet, with a touch 

of acidity due to its freshness. Made of 

pasteurized cows' milk.

Caciocavallo 194

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 5 pounds

Basilicata Italy 

Evoking childhood memories of cheese and 

salami hanging from the ceiling, this Sicilian 

pasteurized cow milk cheese has a pleasantly 

rich flavor, similar to aged Provolone.

Fontina Fontal 162

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 25 pounds

Valle d'Aosta Italy 

If Fontina Val d'Aosta is too nutty and assertive 

for you, try Italian Fontal, its younger, milder, 

sweeter cousin.  Best choice for cooking: it likes 

to melt.  Made from pasteurized cow milk.
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Fontina Val 

d'Aosta

 161

Raw Cow

Season: Year-round

Rennet: Animal

Age: 3-5 months

Size: 18 pounds

Valle d'Aosta Italy 

This is the real Fontina, made from cows 

grazing in 6,500 foot pastures at the foot of the 

Alps in Italy’s northwestern-most region. This 

semi-firm, cooked and pressed raw cow's milk 

cheese reaches maturity in  3 – 4 months, the 

burnished, crusty rind is obtained through 

brushing and oiling, protecting pale golden 

interior, riddled with small holes. The uniquely 

rich and nutty flavor is reminiscent of truffles, 

with a subtle fruity, grassy aroma and supple 

texture.  Try it with a big Chardonnay, or a bold 

Piemonte red. Rich and nutty with a supple 

texture and a flavor reminiscent of truffles.

Grana Padano, 

Stravecchio

 181

Raw Cow

Season: Year-round

Rennet: Animal

Age: 20 months

Size: 80 pounds

Veneto Italy 

Rough handling makes tasty Italian cheese: 

from two milkings comes raw cow milk that is 

partially skimmed, cooked twice, and bathed in 

brine before aging for at least a year.  All that 

attention makes a fragrant, sweet, and nutty 

cheese with a very firm texture.  It's not a 

Parmigiano - similar, but not exactly the same - 

but like its cousin, you can use it for grating, 

cooking, and as a fine table cheese.

Parmeggiano- 

Reggiano

 1111

Raw Cow

Season: Year-round

Rennet: Animal

Age: 1-2 years

Size: 80 pounds

Emilia-Romagna Italy 

We’ve never tried Parm like this.  ‘Solo di Bruna’ 

or solely from Brown cows is unlike any other 

Parmigiano.  Made in incredibly small batches 

(just nine wheels a day!), our Parm is a flavor 

standout--richer, rounder, and more buttery than 

its counterparts, with a crunch that is hopelessly 

addictive.  After 24 months of careful aging, Solo 

di Bruna develops an intense caramel 

sweetness balanced by toasted nuttiness.  Toss 

the rind in your soup, grate mounds atop your 

pasta, and foist a glass of Italian red to new 

levels of delicious. Salute!

Parmigiano 

Reggiano, Bonati

 3533

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2 years

Size: 80 pounds

Emilia-Romagna Italy 

How to improve upon the already exemplary 

Reggiano?  Parma's Giorgio and Gianluca 

Bonati have done it with the conscientious 

husbandry of their herd of fewer than 100 cows - 

fed a special super-diet that would make any 

vegetarian feel like a million bucks - which yields 

only about 4 wheels of cheese per day.  A 

barrage of crunchy sweet nutty spicy saltiness 

reminds you of why you love cheese.

Piave Vecchio 247

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 8-12 months

Size: 10 pounds

Veneto Italy 

Often likened to the king of Italian cheese, 

Parmigiano Reggiano, Piave is a deliciously 

nutty, pasteurized cow's milk cheese from the 

Veneto in northern Italy.  It has a concentrated 

sweet, crystalline paste with a full, tropical fruit 

flavor and slight almond bitterness. Aged for six 

months, Piave is wonderful as a table cheese, 

shaved over a salad of bitter greens, or enjoyed 

with an aperitif.  Like Parmigiano, Piave has an 

affinity for both red and white wine.
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Provolone, 

Buanatolova

 197

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 66 pounds

Lombardy Italy 

Think you're sharp, don't ya?  Do you think you 

could compete with this aged Italian provolone?  

Take a piece of this pasteurized cow milk 

cheese home and find out.

Sottocenere 249

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 4 months

Size: 15 pounds

Veneto Italy 

A heady mix of flavors in this unusual, semi-soft 

cheese: truffles in the pasteurized cow milk 

paste; ground nutmeg, coriander, cinnamon, 

licorice, cloves, and fennel on the ashed rind.  

(Hint: "sotto cenere" means "under ash")  From 

Veneto, Italy.

                       Blue 

Blu del 

Moncenisio

 3604

Raw Cow

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 4.5 pounds

Piemonte Italy 

This unusual pick from Piedmont has the 

cylindrical shape of a French bleu, but don't let 

appearances fool you.  Its creamy, pungent 

base hosts greeny-blue veining and a peppery 

zip more akin to a gorgonzola.  Made from raw 

cow's milk.

Gorgonzola 

Cremificato

 223

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 1 month

Size: 13 pounds

Lombardia Italy 

Cremificato is made from just the gently 

pasteurized morning milk of local cows. The 

blue cultures are added to the milk before 

coagulation, and the curd is left large, wet, 

heavy with moisture. So thick is the paste that 

when pierced, the curds cave in, minimizing the 

blue veining that can occur.  The resulting flavor 

is rich, pungent and profoundly “sweet”.  

Frequently used in Italy in sauces or on fresh 

bread.  Superb, too, for dessert with fresh pears, 

apples or simply drizzle with honey. THE BEST 

GORGONZOLA EVER!

Gorgonzola Dolce 

Artigianale

 571

Pasturized Cow

Season: Fall / Winter

Rennet: 

Age: 2-4 months

Size: 14#

Piedmonte Italy 

This DOP Gorgonzola comes from a small 

producer in the Piemonte.  Creamy, mild, lightly 

sweet - eat it on its own, or put it right on pasta 

for perfect sauce.
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                       Blue 

Gorgonzola 

Mountain

 153

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 6-12 months

Size: 26 pounds

Lombardia Italy 

 Italy’s famous Blue, Gorgonzola, is made in two 

styles. Dolce is sweet, creamy and benign. The 

Naturale, or “Mountain Gorgonzola” offers some 

bite buried in dense, milky paste. Made in 2 

stages, the cheese is begun with the morning 

milk covering the bottom and sides of a mould, 

and the evening milk to fill in the center. The 

mold is a taller “top hat” variety, similar in size 

and shape to a Stilton.  The cheese is drained 

and aged for 6 months up to a year, producing a 

firmer, slightly more crumbly, wheel. It embodies 

the spicy, earthy flavors of its mountain 

pastures. Made of pasteurized cow's milk in 

Lombardy.

           Sheep
                       Fresh 

Ricotta Fresca 

(special order)

 3061

Pasteurized Sheep

Season: Year-round

Rennet: 

Age: Fresh

Size: 3 pounds

Sardegna Italy 

The Pinna brothers want you to enjoy ricotta as 

it was meant to be.  Their family has been 

continuing the old world tradition in Sardinia for 

generations.  Made by cooking the pasteurized 

whey, or watery part of milk after the curds are 

used to make sheep's cheeses.  The result is 

moist and fluffy, lightly sweet and the ideal 

choice for stuffed pastas.  Can't get enough?  

Drizzle over a little honey for a late night treat. 

Mangia!

                       Bloomy 

Nuvola di Pecora 1999

Pasturized Sheep

Season: Year-round

Rennet: Animal

Age: 1-2 months

Size: 4#

Emilia-Romania Italy 

This semisoft sheep’s milk cheese  is mild and 

creamy and fills your mouth completely with a 

velvety sweetness and just a hint of sheep-y 

tang.

                       Uncooked-Pressed 

Bianco Sardo 1278

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 6-8 months

Size: 15 pounds

Sardegna Italy 

Proving once again that Sardinian's know their 

way around a sheep dairy, the Bianco Sardo is 

recognizable by  imprint from the Apulian reed 

basket the cheese is made in leaves in the rind.  

The cheese is made only with sheep that  graze 

on grass which gives the cheese its full bodied 

flavor.  The firm textured wheels, also tend to be 

slightly on the sweet side, which makes them 

the perfect pertner for either snacking or 

cooking.
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Calcagno 3188

Thermalized Sheep

Season: Year-round

Rennet: Animal

Age: 12-24 months

Size: 20 pounds

Sardegna Italy 

Calcagno’s robust character, dense but flaky 

texture and savory yet floral-sweet undertones 

perfectly reflect the juxtaposition of Sardinia’s 

rugged terrain and mild Mediterranean climate.  

Small dairy farmers collect milk from sheep 

grazing on wild herbs and grasses sotto cielo – 

under the sky – and transform it into large drums 

of this grana style pecorino.  The wheels are 

selected and aged in stone caves by the Madaio 

family in Campania.  While the rich, diverse 

flavors will add intrigue to any dish, Calcagno’s 

complexity earns it a spot on your cheeseboard.

Fiore Sardo 3538

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 4 months

Size: 7 pounds

Sardegna Italy 

The "Brothers Pinna" began their cheese 

company in the Sardinia's rich pastural land of 

Logudoro in the early 20th century. These days, 

they collect the milk of 230,000 sheep grazing 

across the island of Sardinia to make cheeses 

steeped in tradition. This one is still produced by 

smaller shepherds who age the wheels for one 

month on-site, followed by a session of smoking 

and four or more months in cool cellars, for a 

traditionally rustic flavor. Firm texture, wet 

smoke, and a piquant, nutty finish are hallmarks 

of artisan Fiore Sardo. Made of raw sheep milk, 

and gamey, slammin' perfection with a glass of 

Montepulciano.

Formaggio Di 

Fossa

 3532

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 3 pounds

Marche Italy 

Not for the faint at heart—this is one of the more 

interesting cheeses available.  Using an ancient 

process from Romagno, small wheels of raw 

milk Pecorino are buried in holes dug in tufa 

stone (i.e., the ground) and allowed to ferment, 

untouched, for three months.  Placed 

underground in August, the cheese lies wrapped 

in straw bag until it is unearthed on St. 

Catherine’s Day, November 25. In a short three 

months, the cheese acquires an extraordinary 

woodsy, refined flavor, almost sweet at first, 

becoming increasingly sharp with a persistent 

aftertaste.  For those who enjoy flavorful, 

piquant cheeses, this is a must-try.  So well 

known is the Fossa cheese that it was 

immortalized in Dante’s L’Inferno.

Pecorino Foglie De 

Noce

 229

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 4 pounds

Marche Italy 

Straight from the Marches comes this whole raw 

sheep’s milk cheese.  For three weeks, Italian 

affineur Luigi Guffanti takes special care of 

these guys, turning and bathing them daily.  

They are then layered in small barrels, and 

separated from each other with fresh walnut 

leaves which imparts a unique aroma and flavor. 

Aged in the barrel for several months, the 

resulting cheese is green walnut-acidic, and 

lightly peppery.
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Pecorino Ginepro 2551

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 5 months

Size: 6 pounds

Emilia-Romagna Italy 

Each 6 pound wheel of Pecorino Ginepro is 

soaked in an aromatic bath of balsamic vinegar 

and juniper before it is aged for a minimum of 

four months. The dark brown rind is created by 

the vinegar, though the lingering finish is kissed 

with gin-juniper rather than acerbic acid. 

Wrapped in paper, which contains moisture, the 

cheese is always moldy, and benefits from a few 

hours' breathing. An unusual and arresting 

cheese, made of raw sheep milk.

Pecorino Oro 

Antico

 3512

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 5 pounds

Toscana Italy 

With even a remedial knowledge of Italian, 

you've probably figured out on your own that this 

means "Old Gold Sheep Cheese."  Yup, it's 

pasteurized, aged for 6 months, and "Gold" 

refers not only to its color, but to its excellence.  

Firm and flaky, it has the beloved aged sheep 

cheese flavors: sheepy, nutty, and grassy.  

Precious.

Pecorino Tartufo 

Riserva

 5352

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 4-6 months

Size: 2 lbs

Toscana Italy 

Near Sienna, Sardinian sheep graze, lazily 

eating grasses growing on the hillsides.  Their 

milk is mixed with white and black truffles to 

make this amazing, aged truffled Pecorino.  

Dense yet creamy, firm, and nutty, with bursts of 

earthy truffle, this is your new favorite truffle 

cheese!

Ricotta Salata 157

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 7 pounds

Lazio Italy 

Ricotta Salata is, in essence, an unaged 

Pecorino Romano.   Pure white and rindless, 

resembling Feta, the cheese is pressed, salted 

and dried to acquire a dense, firm, yet tender 

smooth texture.  Mildly sweet, nutty, and milky 

flavor finds versatility as a salad topping , fruit 

accompaniment, and cooking ingredient.  Well 

priced, too.

                       Cooked-Pressed 

Pecorino Romano 189

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 12 months

Size: 65 pounds

Lazio Italy 

Part of the daily rations for Roman Legionaries 

in the 1st century AD.  Not bad, huh?  Fulvi is 

still traditionally-made from pasteurized sheep 

milk in the Roman countryside and is less hard 

and dry than its Sardinian-made counterparts.  

No need to ration, we have enough for you.

           Goat
                       Bloomy 

Brunet 1160

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 1 month

Size: 8 ounces

Piemonte Italy 

Like the popular tre latte Rocchetta, Brunet is a 

dense, cakey, creamy puck from Piemonte in 

northern Italy. Made of 100% pasteurized goat 

milk, the flavor is salty and tangy with a 

characteristic underlying lactic-acidity, which 

cuts the voluptuous, mouth-coating texture.  

Aged one month.
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Scimudin 931

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 1-2 months

Size: 4#

Lombardia Italy 

Scimudin has a little bit of an identity crisis.  Its 

name means "little cheese" in the local dialect, 

but for a bloomy rinded cheese its 4# square 

shaped form is rather on the larger size.  The 

paste is bright, fresh and creamy with just a hint 

of arugula bitterness at the finish.  Pair with a 

glass of crisp Verdicchio to pretend you're in 

Italy on a warm spring day.

                       Washed 

Fiacco di Capra 929

Thermalized Goat

Season: Year-round

Rennet: Animal

Age: 1-2 Months

Size: 4#

Lombardia Italy 

Although this cheese is called "Faicco" there is 

nothing weak or limp about the flavor.  The 

name is derived from the bulging sides just 

waiting to break forth from its square prison.  

Silky textured, but still with a substatial bite the 

paste is goaty with a grapefruit pith finish.

                       Uncooked-Pressed 

San Tumas 3624

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2-4 months

Size: 3 Pounds

Lombardia Italy 

San Tumas is a small, medium-aged 

pasteurized goat’s milk cheese from northern 

Italy.  The lightly dusty, buff-gray rind shows the 

occasional spot of striking rust-orange mold as it 

ages.  A hint of mustiness is the first aroma, and 

the flavor is a deceptively gentle lemon-peppery 

bite that lingers pleasantly on the palate.  Nicely 

accentuated by tangy fruit mostarda, 

fruit-forward red wine, and country bread.

                       Cooked-Pressed 

Capra Sarda 3537

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 7 pounds

Sardegna Italy 

The "Brothers Pinna" began their cheese 

company in the Sardinia's rich pastural land of 

Logudoro in the early 20th century. These days, 

they collect the milk of 230,000 sheep grazing 

across the island of Sardinia to make cheeses 

steeped in tradition. But don't be fooled, this ain't 

sheep milk. It's pasteurized goats' milk,  full of 

sweet, compulsively edible flavor. Dense and 

toothsome, but moist, it's a perfect eating 

cheese with northern Italian's quaffable Gavi di 

Gavi. Get drinking.

           Buffalo
                       Fresh 

Barilotto 3187

Pasteurized Buffalo

Season: Year-round

Rennet: Animal

Age: 6-8 weeks

Size: 1.5 pounds

Campania Italy 

Unlike most of the cheeses on this list, Barilotto 

is made by heating the whey instead of the curd.  

After making buffalo mozzarella, left over whey 

is heated.  The curds that rise to the top are 

skimmed off and palced in a barrel (barilotto) 

shaped mold to drain.  After salting, theses 

small towers are branded with the Casa Madaio 

seal.  The resulting cheese is dense and 

toothsome with the delicate flavor of fresh milk.  

Firm enough to grate or crumble, but creamy 

enough that it still melts on your palate.
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Mozzarella di 

Bufala Campana

 184

Pasteurized Buffalo

Season: Year-round

Rennet: none

Age: a few days

Size: 8 ounces

Campania Italy 

In the 16th century, water buffalo were 

introduced to work the north river valleys, easing 

the burden of rice cultivation.  The gamy, earthy 

milk may not have been so good for drinking, but 

when cooked and curdled it produced a legend.  

The cheese curds were drained, then plunged 

into hot whey until they become elastic.  Cut into 

strips and plunged into whey again, they were 

kneaded, stretched and moulded into shape… 

Mozzarella di Bufala!  This stark white, rindless 

pasta filata cheese has the distinct undeniable 

flavor of its milk, and transcends salads, 

sandwiches crostini and focaccia to a plateau 

closer to heaven than earth.

                       Bloomy 

Casatica 4781

Pasteurized Buffalo

Season: Year-round

Rennet: Animal

Age: 30 days

Size: 2 pounds

Lombardia Italy 

Italian water buffalo give the richest and 

sweetest milk of any dairy animal, but it’s only 

rarely used for styles other than the ever-popular 

Mozzarella di Bufala.  The brothers Gritti, 

however, have been harnessing it and bending it 

to their whims since 2006, producing a portfolio 

of over twenty different styles of pasteurized 

buffalo milk cheeses.  This soft-ripened 

stracchino-style is a zaftig, custardy little beauty, 

barely restrained by its bloomy rind.  It’s rich and 

creamy, which means you want something 

bubbly & acidic – Prosecco fits the bill nicely.

                       Washed 

Quadrello di 

Bufula

 3974

Pasturized Buffalo

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 5 pounds

Lombardy Italy 

Buffalo were originally brought to Italy in the 7th 

Century and references to cheese made from 

their milk appeared in the 1300's. Today, 

Quattro Portoni makes over 25 different types of 

cheese from buffalo milk. We are lucky enough 

to carry their Quadrello di Bufala. Essentially a 

buffalo milk Taleggio, it has a soft, ivory pink rind 

with a deliciouscreamy paste. The flavor is rich 

and slightly sweet.

                       Cooked-Pressed 

Caciocavallo di 

Buffalo

 227

Pasturized Buffalo

Season: Year-round

Rennet: Animal

Age: 4-6 months

Size: 2#

Lombardia Italy 

This large format stretched-curd caciocavallo is 

wonderfully milky.  The buffalo milk adds a light 

sweet tone with extra richness.

                       Blue 

Blu di Bufala 3615

Pasteurized Buffalo

Season: Year-round

Rennet: Animal

Age: 2-3 months

Size: 9 pounds

Lombardia Italy 

A pair of brothers in Bergamo, Italy, raise water 

buffalo to produce a very striking and strong 

pasteurized blue cheese.

           Mixed
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           Mixed
                       Bloomy 

La Tur 210

Pasteurized Cow, 

Sheep, & Goat

Season: Year-round

Rennet: Animal

Age: 10 days

Size: 7 ounces

Piemonte Italy 

From the great wine region of Piemonte comes 

La Tur: a dense, creamy blend of pasteurized 

cow, sheep, and goat milk. Runny and oozing 

around the perimeter with a moist, cakey, 

palette-coating paste. Its flavor is earthy and full, 

with a lingering lactic tang. Like ice cream but 

without the sugar, this Italian cloud is dense, 

creamy, and rich.

Robiola Bosina 159

Pasteurized Cow & 

Sheep

Season: Year-round

Rennet: Animal

Age: 1 month

Size: 8 ounces

Piemonte Italy 

Not to be confused with Robiola, made of fresh, 

snowy cow’s milk; this is Robiola Bosina, a.k.a. 

"Due Latte.”  This luscious little slab of mild, 

creamy goodness is made from the pasteurized 

milk of Piedmont cows and sheep, making for a 

perfectly balanced set of flavors: mushroomy, 

salty, and sweet.  Bosina has been known to run 

ever so gently across the plate when given the 

time to warm up, so have slices of crusty bread 

in hand.  And in your other hand, a flute of 

Prosecco, or a glass of Beaujolais.

                       Cooked-Pressed 

Podda Classico 232

Pasteurized Cow & 

Sheep

Season: Year-round

Rennet: Animal

Age: 10 months

Size: 6 pounds

Sardegna Italy 

Zing!  Get electrified by the zippy finish of this 

sweet, nutty pasteurized cow and sheep milk 

cheese from the island of Sardinia.  It's one of 

our most popular cheeses!

Portugese

           Sheep
                       Uncooked-Pressed 

Zimbro 5868

Pasturized Sheep

Season: Year-round

Rennet: Vegetarian

Age: 1 month

Size: 14 ounces

 Portugal 

Finally! We've been waiting for a raw sheep, 

thistle rennet creambomb that's bigger than 

Amanteigado but small enough to down with 

friends in an evening. Meet our new buddy 

Zimbro. Bound with strips of white cloth to 

contain the thick, pudding-like interior with its 

delicate, slightly sour flavor. Remove the top, 

scoop the innards, and enjoy with a glass of 

Crianza Rioja.

           Mixed
                       Washed 

Amarelo de Beira 

Baixa

 1295

Raw Sheep & Goat

Season: Spring / 

Summer

Rennet: Animal

Age: 40-60 days

Size: 3 pounds
Baixa Portugal 

Reminiscent of a barnyard, this pungent cheese 

has a hearty sweet-tangy flavor that speaks well 

of its sheep and goat beginnings.  We also like 

its semi-soft, comfy texture.  Made from raw milk 

in the interior region of Portugal.

Spanish

           Cow
                       Uncooked-Pressed 
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           Cow
                       Uncooked-Pressed 

Gallego 3735

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 1.2 pounds

Galicia Spain 

From the land of creamy cheeses in Galicia, 

Spain, we encounter a cheese that looks just 

like our old pal Arzua Ulloa, but without the D.O. 

regulations.  A co-op with its own cows, in 

Pontevedra produces this cheese and tetilla.  A 

round of creamy pasteurized cow’s milk is 

surrounded by a doughy natural rind.  Lactic with 

a marshmallowy paste, it’s an ideal starter on 

the cheese plate; its voluptuous texture would be 

neatly sliced by a swallow of effervescent Cava.

                       Cooked-Pressed 

Mahon Curado 3729

Raw Cow

Season: Year-round

Rennet: Animal

Age: 4-6 months

Size: 5 pounds

Minorca Spain 

 Aged for four to six months, the Mahon paste is 

firm with a cakey interior. The flavor is decidedly 

rustic: big, salty, nutty and meaty.  With D.O. 

status, the raw cows' milk and aging are 

preserved by national quality standards. A hearty 

cheese ideal for colder weather.

                       Blue 

La Peral 3709

Pasteurized Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 2 pounds

Asturias Spain 

A very rare and peculiar cheese that often has 

little if any blue veining.  The paste is a rich 

golden yellow accented by blue piercing lines.  

The rind, if left wrapped, developes a powerful 

aroma giving the flavor an added depth that 

stinky cheese lovers adore.

           Sheep
                       Bloomy 

Nevat, Sheep's 

Milk

 371

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 1-2 months

Size: 6 pounds

Catalonia Spain 

This is our favorite cheese pillow. Made from 

pasteurized sheep's milk in Galicia, Spain, you 

can taste the difference that comes from the 

glorious fats and proteins that make sheep's 

milk so good for you. Its smooth, but dense 

center is surrounded by a skim of oozing, runny 

liquid with a doughy yet sheepy aroma and 

flavor.

                       Uncooked-Pressed 

Idiazabal 261

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 12 months

Size: 7 pounds

Basque Country Spain 

Originally, Idiazabal was hung on chimneys to 

drain, absorbing the smoky flavor of burning 

beech and hawthorn wood.   Now, aged 

anywhere from two to ten months, Idiazabal is 

exposed to smoke very briefly after the wheels 

are pressed and formed, in many cases for as 

little as an hour. Fires are made of various local 

brush and wood. The resulting cheese is deep, 

rustic and satisfyingly butter-fatty. Many 

farmstead producers use pure lamb rennet, 

which can make the cheese “hot,” as the 

Basque prefer to eat it. Think rare lamb chops, 

next to the bone: and unadulterated and 

undeniable animal flavor.

Page 40 of 45



Tasting Sheet Info

Spanish

           Sheep
                       Uncooked-Pressed 

Malvarosa 3707

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 2.5 pounds

Valencia Spain 

First imported to the U.S. in August of 2004, 

Malvarosa began as a labor of love. To save the 

nearly extinct Guirra sheep, Valencian 

cheesemaker Enrique began producing this 

Manchego-like wheel. Frankly, we think it blows 

Manchego away. The paste is firm, but far more 

buttery, and incredibly rich and sweet. More like 

the popular favorite Pyrenees Brebis, this one is 

compulsively edible,  down to its nearly 

butterscotch finish. Aged for a minimum of three 

months; careful cheesemaking and gentle 

pasteurization preserve an enormous hit of 

succulent flavor.

Manchego, El 

Trigal 3 Month

 1237

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 3 months

Size: 5 pounds

La Mancha Spain 

Perhaps the most famous Spanish cheese 

currently available in the United States, 

Manchego is a D.O. (Denominacion de Origen) 

protected cheese. This younger version is aged 

for four to six months, and made of pasteurized 

sheep's milk. The flavor is milder: milky, grassy 

and creamy with a gentle tang on the finish. The 

firm texture and salty undertones pair well with 

the sweetness of dessert wines of Spanish 

membrillo (quince paste).

Manchego, El 

Trigal Aged

 251

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 1 year

Size: 5 pounds

La Mancha Spain 

This hard, raw sheep's milk cheese is made 

exclusively from milk of La Manchega sheep 

aged for over a year.  Creamy with a 

more-than-slight tang and bite not necessarily 

present in younger versions.  Yet, it seems to  

melt on the tongue. Traditionally served with 

dried figs and membrillo (quince paste) for some 

sweet companionship.  For a real fiesta, throw in 

some olives sangria, no. . . sherry and pequino 

peppers.  (No wonder it’s Spain’s most popular 

cheese … it throws the best parties!)

Roncal 1406

Raw Sheep

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 6 pounds

Navarra Spain 

Looking for an excellent Spanish sheep cheese? 

D.O.: An ancient raw sheep milk cheese from 

Navarra in the Basque territory near the border 

of France.  Pressed, aged paste develops a 

fuller, more gamy flavor than Manchego, to 

which it is often (mistakenly) likened. Its wheel 

size and aging conditions share greater similarity 

with unsmoked Idiazabal (rarely seen in the 

U.S.). The aroma is musty and distinctly 

lanolin-y.

                       Blue 

Mitiblue 3975

Pasteurized Sheep

Season: Year-round

Rennet: Animal

Age: 4 months

Size: 5 pounds

Asturias Spain 

The Roquefort from Spain!  Sticky pale rind,  

ivory paste, riddled with  blue-green mold, flavor 

is round, deep and perfectly balanced:  big, 

creamy chunks of the paste dissolve on the 

palate. Sweet, fudgy, with a  delicately peppery 

finish.

           Goat
                       Fresh 
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           Goat
                       Fresh 

Monte Enebro 286

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 45 days

Size: 3 pounds

Castilla y Leon Spain 

Made by a single producer, Rafael Baez, of Avila 

in Castilla y Leon, this bizarre and exuberant 

goat cheese is shaped like a log, but is said to 

resemble the leg of a mule. A rind composed of 

ash and mold means insistent flavor, more like a 

blue cheese than anything else. The damp, 

cakey acidic paste near the rind is fierce, with 

unmistakable overtones of black walnut. Inside, 

the core remains salty, lactic, and soothing. A 

relatively new cheese on the scene, Monte 

Enebro won top goat cheese in Spain in 2003. 

That insistent flavor is pacified by sweeter wines 

made from the charming Muscat grape.

                       Uncooked-Pressed 

Cabra al Vino 257

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 45 days

Size: 5 pounds

Murcia Spain 

From Spain, a pasteurized goat milk cheese 

immersed in red wine.  Good grape!  Don't 

worry, we checked the goats' IDs before we got 

'em drunk.

Cabra Romero 3711

Pasteurized Goat

Season: Year-round

Rennet: Microbial

Age: 3 months

Size: 2 pounds

Murcia Spain 

When mastering your region's local traditions 

just isn't enough.  Cabra Romero is made by 

Lorenzo, our producer of choice for the Murcian 

favorite Cabra al Vino (drunken goat) cheese. 

This relatively new production riffs on the 

popularity of herb-crusted cheeses; in the final 

days of aging, the pasteurized goat cheese is 

rubbed with a fair quantity of rosemary and lard.  

The essence of the herb permeates and 

complements the tangy-sour cheese.

Garrotxa, La 

Bauma

 1405

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 2 pounds

Catalonia Spain 

Behold this superb and unusual pasteurized 

goat milk cheese from Catalonia.  Looking old 

before its time, this elephant-gray-rinded wheel 

is aged only 3 to 4 weeks, at which point it 

reaches its semi-firm peak.  (That rind is 

reminiscent of the volcanic ash in the soil that 

provides such unique pasturage.)  This artisanal 

Garrotxa is exceptional, redolent of damp caves 

and tasting of wet wood - spruce and pine - as 

though it were aged with bark. The interior is 

moist and cakey with a looooonnnggg zinging 

finish.

Leonora 3732

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 3 pounds

Castilla y Leon Spain 

Many of the great European cheeses have 

gained such popularity over the centuries that 

they have lost their handmade touch due to 

larger production facilities.  This velvety log is a 

new addition to that ancient scene, created from 

a single herd of goats and made right there on 

the farm in Leon, Spain.  This makes it a 

'farmstead' cheese and sets it apart from the 

rest.  The pasteurized milk keeps a fresh, flakey, 

though creamy texture while the ashed exterior 

forms a natural mold rind.

Page 42 of 45



Tasting Sheet Info

Spanish

           Goat
                       Uncooked-Pressed 

Pata Cabra 294

Pasteurized Goat

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 4 pounds

Aragon Spain 

Pungent, tangy, aromatic and shaped like a 

'Pata de Mulo' (or brick shape).  This 

washed-rind variety made in very small 

quantities in the city of Zaragoza (traditionally 

known as Saragossa) in the Aragon region of 

Spain.   When young, it is fruity and refined with 

a robust "kick" at the finish.  With a little extra 

age, it becomes more pungent and powerful.

           Mixed
                       Blue 

Valdeon 279

Pasteurized Cow & 

Goat

Season: Year-round

Rennet: Animal

Age: 2-3 months

Size: 5 pounds

Castilla y Leon Spain 

Often passed off as another famous Spanish 

blue, Cabrales, we proudly display our Valdeon 

for what it is; a bold and spicy blue made from 

seasonally blended milk of goats and cows that 

graze the Picos de Europa Mountains in Castilla 

y Leon.  We prefer it for its dense veining and 

balance of salt and spice, compared to the often 

inconsistent and over-the-top rusticity of 

Cabrales.  Valdeon makes a pretty package with 

its powdery white rind peeking out behind a 

protective layer of sycamore or oak leaves.  It’s 

a hearty blue that loves fresh fruit and strong red 

wine or sherry.

Swiss

           Cow
                       Washed 

Tete de Moine 456

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2 months

Size: 2 pounds

Lausanne Switzerland 

Eight centuries ago, in the Swiss Jura 

Mountains, monks of Bellelay Abbey had a 

sense of humor.  Fashioning small cylindrical 

"monk's head" cheeses, they invented a 

machine, called a girolle, to thinly shave away 

layers from the top, exposing a bald spot.  Made 

of raw cow's milk, these Semi-Hard cheeses 

have a dense texture and a seriously intense, 

fruity flavor.  One of the stronger, sweeter Swiss 

cheeses we’ve experienced, it pairs nicely with 

fresh or dried fruits or heary dessert wines of 

equal intensity.

                       Cooked-Pressed 
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           Cow
                       Cooked-Pressed 

Appenzeller, 

Käserei 

Tufertschwil

 2453

Raw Cow

Season: Year-round

Rennet: Animal

Age: 6-9 months

Size: 14 lb

St. Gallen Switzerland 

An ancient alpine cheese, with origins likely 

dating to the 6th century. A thousand years ago 

Appenzeller was already one of the most 

popular cheeses in the Alps. These days 

upwards of 75 cooperatives craft about 200,000 

twenty-pound wheels a year.  Kaserei 

Tufertschwil is one such cooperative.  Located in 

the canton of St. Gallen it is the home base for 

master cheese maker Walter Rass.  Unlike most 

producers in Switzerland, Walter likes to make 

his own rennet rather than relying strictly on the 

commercial type. Walter works with dairy 

farmers located within about a mile’s radius of 

the dairy, each of which owns an average of 

about 15 cows that are mostly Brown Swiss. 

Twice daily the farmers bring the milk directly to 

the dairy and cheese is made once each day.  

On a trip to Switzerland, our buyers were blown 

away by the rich, fruity, complex flavor profile 

and the dense, creamy texture.

Challerhocker 4061

Raw Cow

Season: Year-round

Rennet: Animal

Age: 2-4 Months

Size: 15#

St. Gallen Switzerland 

By cutting the curd size, cooking temp and 

ageing time, cheese maker Walter Rass 

adapted an Apenzeller recipe into something 

completely different.  Challerhocker, literally 

meaning "sitting in the cellar", is washed in wine, 

and rubbed with herbs and spices.  It has a 

dense fudgy texture with a flavor of carmelized 

onions and a smokey finish.

Emmenthaler 4168

Raw Cow

Season: Year-round

Rennet: Animal

Age: 12 months

Size: 210 pounds

Zurich Switzerland 

Weighing in at a ginormous 200 pounds this is 

the original 'holey' swiss cheese.  The eyes are 

actually caused by tiny CO2 producing 

microoganisms. Plus it was hand selected for its 

perfectly balanced and subtle sharpness.  

Imagine turning and washing a cellar full of 

these 200 pound mega wheels of raw milk 

Emmental.  The wheels approach adulthood in a 

centralized aging facility in Lagnau where they 

are given the attention they need to develop full 

rich flavors and a dense elastic paste.  The easy 

part for us is hand selecting the ones that have 

just the right balance of subtle sharness and 

nutty sweetness. Raw Milk, aged 12 months.

Murray's Cave 

Aged Gruyere

 4167

Raw Cow

Season: Year-round

Rennet: Animal

Age: 12 months

Size: 80 pounds

Fribourg Switzerland 

This brand of gruyere is new, but its old-school 

approach to an ancient recipe is anything but!  A 

cooperative chain of production ensures that the 

best Brown Swiss milk is sourced from a 

selection of very small herds. We’ve selected 

the most mature wheels – a full twelve months 

old.  Savor the floral qualities of its mountain 

terroir, and the toasted complexity that can only 

come with age.  A tight, elastic paste means that 

it can be a toothsome addition to a cheese plate 

or an exemplary melter for a gratin.
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           Cow
                       Cooked-Pressed 

Scharfe Maxx 4174

Raw Cow

Season: Year-round

Rennet: Animal

Age: 6 months

Size: 10 pounds

Graubunden 

Switzerland 

What's that raging animal on the label have to 

do with this raw Swiss cheese? Maybe it's the 

sharp (scharfer) flavor that's made him crazy?  

We sure flipped for it, especially with the buttery 

base flavor and long aging of 6 months. Sticky 

light burnt umber rind, paste is supple, melts like 

caramel in the mouth, with an intensely fruity, 

spicy, unctuous flavor, and a long pungent finish.
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	WS List_with Pictures&NoPrice.rpt
	American
	Cow
	Fresh
	Ben's Cream Cheese
	Bocconcini, Lioni Plain
	Fresh Ricotta Can
	Maplebrook, Burrata
	Maplebrook, Straciatella
	Mozzarella, Lioni Salted
	Mozzarella, Lioni Smoked
	Murray's Burrata
	Shy Brothers Farm, Cloumage

	Bloomy
	Champlain Valley Triple Crème
	Jasper Hill Harbison
	Sweet Grass Dairy Green Hill

	Washed
	Cato Corner Farm Hooligan
	Consider Bardwell, Pawlet
	Keeley's Across the Pond
	Landhaus Limburger
	Meadow Creek, Grayson
	Spring Brook, Reading
	Twin Maple Farm, Hudson Red
	Von Trapp Family Farm Oma

	Uncooked-Pressed
	Bleu Mont Bandaged Cheddar
	Brunkow, Little Darling
	Consider Bardwell Dorset
	Landaff Creamery, Landaff
	Roth Kase Ostenborg, Havarti, Dill
	Sprout Creek Farm Toussaint

	Cooked-Pressed
	Beehive Cheese Company Barely Buzzed
	Cheddar, Cabot Clothbound
	Cheddar, New York State
	Consider Bardwell, Rupert
	Doe Run, Seven Sisters Aged
	Five Spoke Creamery Tumbleweed
	Hardwick Stone
	Maple Leaf, Gouda Red Wax
	Maple Leaf, Gouda, Smoked
	Maple Leaf, Jack, Jalapeno
	Milton Creamery, Prairie Breeze
	Murray's Select Vermont Cheddar
	Penterman, Marieke Aged Gouda
	Pineland Smoked Cheddar
	Pleasant Ridge Reserve Extra-aged
	Roth Kase Sole, Gran Queso
	Sartori, SarVecchio
	Spring Brook Farm Tarentaise
	Vella Cheese Company Vella Dry Jack

	Blue
	Buttermilk Blue
	Consider Bardwell, Barden Blue
	Jasper Hill Farm Bayley Hazen Blue
	Middlebury Blue
	N. Henderson Cheese Coop, Black River Blue
	Point Reyes Original Blue
	Roelli, Dunbarton Blue
	Rogue Creamery Smokey Blue
	Sweet Grass Dairy Asher Blue


	Sheep
	Bloomy
	Hudson Flower
	Many Fold Farm, Condor's Ruin
	Many Fold Farm, Garrett's Ferry
	Old Chatham Kinderhook

	Uncooked-Pressed
	Bellweather Farm, San Andreas


	Goat
	Fresh
	Arattom dairy, Cinder
	Rivers Edge Chevre Up In Smoke
	VBC Bonne Bouche
	Westfield Farm Capri

	Bloomy
	Cavemaster Reserve Torus
	Cypress Grove Humboldt Fog
	Cypress Grove Humboldt Fog Mini
	Cypress Grove, Truffle Tremor
	Haystack Mountain Dairy Haystack Peak
	VBC Coupole

	Washed
	Haystack Mountain Dairy Haystack Red Cloud

	Uncooked-Pressed
	Consider Bardwell Manchester

	Blue
	Westfield Farm Classic Blue Log


	Mixed
	Bloomy
	Nettle Meadow Kunik
	Old Chatham Sheepherding Company,  Hudson Valley Camembert
	VBC Cremont



	Bulgarian
	Sheep
	Fresh
	Feta, Bulgarian



	Canadian
	Cow
	Cooked-Pressed
	Canadian 2-yr Cheddar


	Goat
	Cooked-Pressed
	Chevre Noir



	Dutch
	Cow
	Cooked-Pressed
	Gouda, 2 Sisters Isabella
	Gouda, Boerenkaas 2 year
	Roomano


	Sheep
	Cooked-Pressed
	Ewephoria Sheep Milk Gouda


	Goat
	Cooked-Pressed
	Gouda, Goat Aged 1 year
	Young Goat Gouda



	English
	Cow
	Cooked-Pressed
	Cheddar, Isle of Mull
	Cheddar, Montgomery's
	Cheddar, Mrs. Quickes Farmhouse
	Cheddar, Tickler
	Duckett's Caerphilly

	Blue
	Shropshire Blue
	Stilton, Colston Bassett
	Stilton, Tuxford Tebbutt


	Sheep
	Uncooked-Pressed
	Berkswell


	Goat
	Uncooked-Pressed
	Ticklemore



	French
	Cow
	Bloomy
	Brie Fermier Jouvence
	Brie, Double Crème
	Brillat Savarin, Affinage
	Camembert
	Cremeux de Bourgogne
	Delice de Bourgogne
	Fromager d'Affinois
	St. Marcellin

	Washed
	Epoisses
	Langres
	Morbier
	Preferes des Montagnes
	Raclette, French

	Uncooked-Pressed
	St. Nectaire
	Tomme de Savoie
	Vendéen Bichonné

	Cooked-Pressed
	Comté Saint Antoine

	Blue
	Bleu d'Auvergne
	Fourme d'Ambert


	Sheep
	Bloomy
	Brebirousse D'Argental

	Uncooked-Pressed
	Ossau-Iraty
	Pyrenées Brebis

	Blue
	Roquefort d'Argental


	Goat
	Fresh
	Crottin de Chavignol
	Feta, Goat
	Petit Billy

	Bloomy
	Blanc Bleu Tambour
	Bucheron
	Chabichou du Poitou
	Chevre d'Argental
	Colombier des Pigeons
	Sainte-Maure de Touraine
	Selles-sur-Cher
	Valençay

	Washed
	Tomme de Chevre Aydius

	Blue
	Bleu du Bocage


	Mixed
	Uncooked-Pressed
	Gabietou



	German
	Cow
	Blue
	Cambozola Black Label
	Chiriboga Blue



	Greek
	Sheep
	Fresh
	Halloumi
	Manouri


	Mixed
	Fresh
	Feta, Greek Brick



	Irish
	Cow
	Washed
	Ardrahan

	Cooked-Pressed
	Cheddar, Irish



	Italian
	Cow
	Fresh
	Fresh Robiola

	Washed
	Taleggio

	Uncooked-Pressed
	Castelmagno
	Castelrosso
	Salva Cremasco
	Toma Walser
	Weinkase Lagrein

	Cooked-Pressed
	Asiago d'Allevo
	Asiago Pressato
	Caciocavallo
	Fontina Fontal
	Fontina Val d'Aosta
	Grana Padano, Stravecchio
	Parmeggiano- Reggiano
	Parmigiano Reggiano, Bonati
	Piave Vecchio
	Provolone, Buanatolova
	Sottocenere

	Blue
	Blu del Moncenisio
	Gorgonzola Cremificato
	Gorgonzola Dolce Artigianale
	Gorgonzola Mountain


	Sheep
	Fresh
	Ricotta Fresca (special order)

	Bloomy
	Nuvola di Pecora

	Uncooked-Pressed
	Bianco Sardo
	Calcagno
	Fiore Sardo
	Formaggio Di Fossa
	Pecorino Foglie De Noce
	Pecorino Ginepro
	Pecorino Oro Antico
	Pecorino Tartufo Riserva
	Ricotta Salata

	Cooked-Pressed
	Pecorino Romano


	Goat
	Bloomy
	Brunet
	Scimudin

	Washed
	Fiacco di Capra

	Uncooked-Pressed
	San Tumas

	Cooked-Pressed
	Capra Sarda


	Buffalo
	Fresh
	Barilotto
	Mozzarella di Bufala Campana

	Bloomy
	Casatica

	Washed
	Quadrello di Bufula

	Cooked-Pressed
	Caciocavallo di Buffalo

	Blue
	Blu di Bufala


	Mixed
	Bloomy
	La Tur
	Robiola Bosina

	Cooked-Pressed
	Podda Classico



	Portugese
	Sheep
	Uncooked-Pressed
	Zimbro


	Mixed
	Washed
	Amarelo de Beira Baixa



	Spanish
	Cow
	Uncooked-Pressed
	Gallego

	Cooked-Pressed
	Mahon Curado

	Blue
	La Peral


	Sheep
	Bloomy
	Nevat, Sheep's Milk

	Uncooked-Pressed
	Idiazabal
	Malvarosa
	Manchego, El Trigal 3 Month
	Manchego, El Trigal Aged
	Roncal

	Blue
	Mitiblue


	Goat
	Fresh
	Monte Enebro

	Uncooked-Pressed
	Cabra al Vino
	Cabra Romero
	Garrotxa, La Bauma
	Leonora
	Pata Cabra


	Mixed
	Blue
	Valdeon



	Swiss
	Cow
	Washed
	Tete de Moine

	Cooked-Pressed
	Appenzeller, Käserei Tufertschwil
	Challerhocker
	Emmenthaler
	Murray's Cave Aged Gruyere
	Scharfe Maxx





