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WHAT’S INSIDE:

Cypress Grove Humboldt Fog
Buttery and fudgy, this goat’s milk round has a bloomy 
rind and sweet, creamy paste similar in flavor to 
traditional Brie that brings forward notes of freshly 
baked bread and button mushroom, with a fluffy 
mouthfeel reminiscent of classic triple creams. 

Creamy / Buttery / Sweet

Astor Apiaries Raw Blueberry Blossom Honey Sweet / Fruity / Floral

Bright, fruity, and positively spring-like, this bold orange blossom 
honey adds the right touch of sweet. Its delicate orange notes 
blend perfectly with a light floral essence, creating a silky spread 
that’s ideal for creamy bloomies and tangy goat cheese.

Meadow Creek Dairy Grayson Sticky / Pungent / Nutty

Deliciously sticky and stinky, this raw milk cheese boasts 
an oniony, beefy, full-throttle intensity. Its appearance is 
reminiscent of a taleggio, with its deep golden paste and 
washed rind. This one’s strong and not for the faint of heart.
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Idiazábal Buttery / Smoky / Piquant

Rich with a buttery mouth-feel and intriguing gamy 
character, it’s a salute to the Basque region. Made of raw 
milk and similar to Manchego, this lightly pressed cheese 
is gently smoked and aged for 2-3 months. It exudes a 
supple, toothsome texture, and subtle sharpness.

Naturpuglia Classic Taralli Bready / Crispy / Savory

Bite-sized twists packed with the subtle, herbaceous extra virgin 
olive oil flavor will round out any cheese board. Boiled, then baked 
to give them a breadstick-like texture and satisfying crunch, it’s a 
timeless snack that pairs well with a range of flavors.

Moliterno Al Tartufo Creamy / Earthy / Crumbly

Hearty and decadent, this pecorino is aged for six months before 
getting an infusion of rich, earthy black truffle paste. A jagged 
surface area and truffle marbling throughout makes this a 
harmonious, bold choice that can hold its own atop any dish.  

Prosciutto San Daniele Mild / Salty / Sweet

Mild and delicate, with a velvety texture that melts in the 
mouth, this delicacy embodies the simplicity and natural 
elements of Italy. Crafted from hog legs, with only sea salt 
added, this cured ham delivers with a lightly sweet taste.

Sweet / Chocolatey / SavoryMitica® Piedras De Chocolate® 
Coated in a layer of dark chocolate with a dusting of cocoa 
powder, these almonds are simply amazing. A combination of 
sweet and savory, they make a great accompaniment to a 
cheese and charcuterie board.
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HOW TO CUT YOUR CHEESE

@murrayscheese | murrayscheese.com

TRIANGULAR CUT: Idiazábal, Moliterno Al Tartufo

If the wedge is thick, consider cutting it in half to 2 smaller triangular 
wedges. Cut the triangular rind pieces off one side of the wedge.

1. A soft wedge just needs to be sliced from the side.
Portion the slice into smaller pieces with an equal rind-to-paste ratio.

SOFT WEDGE: Cypress Grove Humboldt Fog
& Meadow Creek Dairy Grayson



HOW TO BUILD THE BOARD

1. Start by placing a small bowl on the bottom right corner of the board 
and the Cypress Grove Humboldt Fog on the top left corner of the board. 
Then, starting at the top center of the board, shingle slices of Idiazábal 

downwards towards the left bottom corner of the board. Next to this 
row, shingle the slices of Meadow Creek Dairy Grayson.

2. Neatly pile the slices of Prosciutto San Daniele next to 
the Grayson. Then, next to the Prosciutto, shingle the 

slices of Moliterno Al Tartufo.

3. Fill the empty space on the left side of the board with Mitica® 
Piedras De Chocolate®. Then, fill the empty space around the small 
bowl with the Naturpuglia Classic Taralli. Lastly, fill the small bowl 

with Astor Apiaries Raw Blueberry Blossom Honey and enjoy!
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