34° CRISPBREAD made by 34° (Denver, CO) – Crispbread are seriously flavorful, all-natural crackers that are baked to thin, crisp perfection.  The crispbread are made from just a few of the finest quality ingredients — and without oil.  The result is an exceptionally crunchy cracker distinguished by a delicious purity of flavor and lightness on the palate.  Available in Natural, Sesame, Cracked Pepper and Rosemary. Case 18/4.5oz

ABBAYE DE BELLOC made by Xavier Bourgon (Pyrenees, France) – Firm cheese made from sheep’s milk.  It has a silky, creamy texture and deeply nutty, almost burnt caramel flavors with a strong lanolin aroma.  The semi-hard, dense pâte has a concentrated flavor profile that balances the smooth, buttery, nutty and fruitiness characteristics of the cheese. The wheels are covered with a thick, brown, cloth-imprinted rind. Case 2/9#

ABONDANCE (Savoie Region, France) – Firm cheese made from raw cow’s milk.  This cheese is similar to Gruyère de Comte, but is more complex and buttery.  It has a mild nutty flavor with a ripe and very distinctive fruitiness. Enjoy with a crisp Riesling or a light and fruity red. Case 1/20#

ABONDANCE aged by Joseph Paccard (Savoie, France) – Firm cheese made from raw cow’s milk.  This cheese is similar to Gruyere de Comte, but is more complex and buttery.  It has a mild, nutty flavor with a ripe and very distinctive fruitiness. Pairs well with a crisp Riesling or a fruity Beaujolais.

ACAPELLA made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  A soft-ripened cheese made from pasteurized goat’s milk.  It has a mild, buttery flavor with a slightly tart finish. Pairs well with white Burgundy. Case 6/4oz

ADELEGGER 17 month made by Kaeskueche Isny (Isny, Germany) – Hard cheese made from thermalized cow’s milk, it is a small production certified organic cheese. The long maturing process means that the milk has time to develop and enjoy the full benefit of its repeated wine-washing. It is full-bodied, fruity and nutty in flavor. The name comes from a nearby Alpine mountain where some of the Isny farmers that supply the milk graze their cows.  Case 1/15#
AFFIDELICE made by Berthaut (Burgundy, France) – Soft washed-rind cheese made from cow’s milk.  This cheese is from the Chablis region in France; it is very similar to Epoisses, which is made in the same region. Its name comes from the marriage of two words: affine (ripe) and delice (delight). This cheese is very soft, with a moist, terracotta-colored rind, and is contained in a small, wooden box.  During affinage this cheese is periodically turned and washed with Chablis, thus encouraging the development of its distinctive satiny and spoonable texture.  It has a wonderfully fruity aroma and is both sharp and salty in flavor; the intensity is balanced by a well-rounded earthiness. Pairs well with Chardonnay or Champagne.  Case 8/200g

ALPKASE SPICHERHALDE made by Vogel Family (Sennalpe Spicherhalde, Germany) – This is artisan, seasonal Alpine cheesemaking at its best.  Each summer the Vogel family moves their 30 Brown Swiss cows to this part of the Bavarian Alps to make cheese and butter.  They average about two 50# wheels per day.  It’s raw cows’ milk that is at once floral, earthy and buttery: a true embodiment of the Alpine meadows.  Case Eighth 1/7#
Anise Lavender Wheel made by Rollingstone Chevre (Parma, ID) – Soft, yet still aged cheese made from pasteurized goat’s milk cheese.  Anise and lavender are blended in with the curd during the making of this cheese; each wheel is coated in yellow wax to retain its creaminess during aging.  The cheese exhibits a wonderfully flowery bouquet. The texture is extraordinarily fluffy, and the flavor is herbaceous, with a pleasant hint of the goatiness common to this type of cheese.  Case 1/5#

anton’s bavarian blond made by Zurwies Cooperative (Zurwies, Germany) – A whimsical name for a really good bloomy rind pasteurized cow’s milk cheese.  The milk is organic and sourced when the cow’s are on pasture or hay.  The flavor is grassy and mushroomy. An excellent example of unique, small production Bavarian cheese.  Case 1/1.5#
APPALACHIAN SPRING made by Locust Grove Farm (Knoxville, TN) – Semi-hard cheese made from raw sheep’s milk.  It is a handmade, Gouda-style cheese and is aged for a minimum of three months.  It has a natural rind that is a product of the brining process.  The pâte is a gorgeous white color and the flavors are nutty and wonderfully complex, with a subtly sweet finish.

ARDRAHAN made by Eugene Burns (West Cork, Ireland) – Semi-soft cheese made from cow’s milk; it has a distinctive earthy aroma.  The washed rind takes on a golden hue as it ages; under the burnished rind, the buttery yellow cheese turns amber at the center and has a firm and mildly chalky texture. The flavor of this cheese is earthy, savory, smoky and pungent with a delicate saltiness and a finish reminiscent of a young Gruyere. Case 1/3#

ARINA (The Netherlands) – Made from 100% pasteurized goat's milk and aged 8 weeks, Arina is distinguished by its surprisingly mild flavor. Wonderful on a cheese board, as a snack, shredded on a salad, or melted in your favorite entrée. Serve with crusty French bread and fruits such as pears, apples or grapes. Case 1/20#

ASCUTNEY MOUNTAIN made by Cobb Hill Cheese (Hartland, VT) – Firm cheese made from cow’s milk.  This cheese is similar to European Alpine cheeses.  By 4 months, a mild, clean Swissy flavor is present, balancing the butteriness of the rich Jersey milk, but most wheels are aged 8 to 10 months to develop a more complex character.  It has a firm yet creamy texture, with tiny eyes scattered throughout the pâte. Case 1/10#

ASIAGO D’ALLEVO made by Mitica (Treviso, Italy) – Hard cheese made from cow’s milk.  This cheese is D.O.P-protected and produced in the provinces of Vicenza, Trento, Padova, and Treviso.  The cheese is straw-colored with occasional small eyes scattered widely throughout.  By definition this cheese may be aged anywhere from 2-11 months; this one in particular is a ‘mezzano’, aged for five to six months.  The aroma is pleasant and slightly herbaceous and the flavor is sweet, with hints of apple and a texture that is light on the palate.
ASPENHURST made by Jasper Hill Farm (Greensboro, VT) – This cheese is a variation of an English Leicester, based on a wonderful Northumberland cheese called Doddington.  It is a hand-made cloth-bound cheese, cellared for 12 months; full-bodied and elegant in flavor, this cheese is reminiscent of a Gouda/Cheddar cross.

AZEITAO (Portugal) – A concentrated round of sheep's milk cheese made with cardoon thistle rather than traditional animal rennet.  The flavor is sweet, piquant and slightly pungent.  Molded in cloth, it has a rustic appearance that adds to its romance.  Its texture ranges from soft and unctuous to firm and chewy.  The pale orange rind has a strong, earthy aroma that opens to a straw color pâte; the texture is rich and creamy with a sweet, slightly piquant flavor. As the cheeses ages, the interior becomes drier and more dense, giving way to deeper flavors and aromas.  Pairs well with a Tempranillo or Albarino. Case 6/10oz

backsteiner made by Kaserei Gunzesreid (Gunzesreid, Germany) – This is a raw cow’s milk cheese made by Bavaria’s oldest cooperative.  Locally, it is known as a brick of gold for its shape and orange washed-rind.  The cheese has a bit of acidity that cuts the rich creamy texture and the barnyardy flavor is balanced with certain milky sweetness. Traditionally paired with dark bread and onions but it adds an extraordinary experience to the best cheese plate.  Dark beers would be a natural but it will also work nicely with Riesling and a light Pinot Noir.

BALARINA (The Netherlands) – Firm cheese made from pasture-fed goat’s milk. Aged for a minimum of 14 months, this Gouda has a creamy, almost springy texture and sharp, somewhat sour flavor; the finish is complex and sweet.  Pairs well with dried and full-bodied whites, or light and aromatic reds. Case 1/9#

baluchon made by Fromageries Jonathan (Saint Anne de la Perade, Quebec, Canada) – A raw milk, washed-rind cheese that is aged just over the legal requirement of 60 days.  It is semi-firm with a pleasant, rich flavor of hazelnuts and walnuts, and has a long, slightly pungent finish.  This cheese has a sticky orange surface and a big meaty aroma.  The rind is lightly sandy and somewhat firm, as well as completely edible; it adds an interesting juxtaposition of flavor and texture to the inside of the cheese.  Pairs well with a Pinot Noir or Merlot. 

BANON DE CHALAIS (Provence, France) – Semi-soft cheese made from pasteurized cow’s milk.  This cheese has a nutty, slightly tart flavor with a powerful finish.  The taste is spicy with flavors of grasses and wild flowers.  This cheese is washed with a local eau-de-vie (Marc), then wrapped in chestnut leaves and tied with raffia.  Pairs wonderfully with a rosé or a Cotes du Provence red. Case 12/80g

BARELY BUZZED made by Beehive Cheese Co. (Uintah, UT) – Made from pasteurized cow’s milk, this American original is a full-bodied cheese with a nutty flavor and smooth texture.  The rind is rubbed with mixture of coffee and French lavender buds, which imparts slight butterscotch or caramel notes to the cheese. Case half 1/10#

BARILOT made by Caseificio Reale (Piedmont, Italy) – Semi-soft to soft cheese made from goat’s milk.  This cheese is made based on traditional recipe coming from Piedmont.  It has soft, creamy texture and mild, rich flavor.   Its taste is not too strong and its paste is soft and elastic. Its rind doesn’t split and keeps the softness of this cheese. It is very good grilled.  Case 16/2.3oz

BARTLETT BLUE made by Jasper Hill Farm (Greensboro, VT) – Semi-firm cheese made from raw cow’s milk.  This is a blue-veined cheese with a natural rind.  Savory, sweet, and creamy, Bartlett Blue has a gorgeous ivory white pâte. Like many blue cheeses, Bartlett Blue is a wonderful match for desert wines. Try this cheese with Port, Sauternes, Madeira, or whites such as Chardonnay. Case 1/12#

BAYLEY HAZEN made by Jasper Hill Farm (Greensboro, VT) – Semi-firm cheese made from cow’s milk.  This is a blue-veined cheese with a natural rind.  The pâte is drier than most blues and the penicillium roqueforti take a back seat to an array of flavors that hint at nuts and grasses -- and in the odd batch, licorice.  Though drier and crumblier than most blues, its texture reminds one of chocolate and butter.  It is aged 4-6 months. Case 1/7#

Bavarian limburger made by Zurwies Cooperative (Zurwies, Germany) – This pasteurized washed rind cheese is nothing like your parents or grandparents brought home.  This is an elegant cheese with a pudding like texture made from organic cow’s milk.  The aroma is more of damp caves and its flavor is tangy and buttery.  Case 4/200g
BEAUFORT ALPAGE 12 MONTHS aged by Joseph Paccard (Savoie, France) – Semi-hard cheese made strictly from raw cow’s milk. This venerable cheese was already known in the time of the Romans and is named after a small rural town in the French Alps; it is made from the milk of Tarentaise cows which live in the mountains and graze exclusively on natural pastures. Each wheel is aged for a minimum of 4-6 months (and often up to 16 months) in mountain cellars, resulting in a cheese that is generally richer and creamier than other mountain cheeses such as Gruyere or Comté. It has a pleasant aroma of milk, butter and honey. The rind is rubbed, clean and robust with a uniform yellow to brown color. The pâte is smooth and very firm but supple with few eyes; some crystalline structures may be present. The flavor profile is flowery and herbal, with a hint of caramel in the finish. Pairs well with Jacquère grape wines (Apremont, Vin de Seyssel), Chardonnay, and Pinot Grigio.
BELLA SORELLA made by Three Sisters Farmstead (Lindsay, CA) – Semi-firm cheese made from raw cow’s milk.  Made from the same recipe as Serena, it is aged for a shorter amount of time (4-6 months) and is unpressed. It has a smooth, creamy texture and a sweet, subtle, almost caramel flavor. Case 1/20#

BELLEVUE made by EMMI (Switzerland) – Semi-hard cheese ,made from pasteurized cow’s milk and rubbed with herbs. A selection of fine alpine grasses/herbs is used to make up this unique specialty cheese; each wheel is carefully rubbed before it is aged, resulting in a full-bodied and slightly nutty cheese with a pleasant grassy/earthy aroma.

Berger du Rocastin made by Fromagerie Guilloteau (Rhône-Alpes Region, France ) – Soft cheese made from sheep’s milk.  This cheese has a silky, spreadable texture and smooth, deliciously rich flavor.  It is slightly tangier and earthier than a traditional double cream, but just as decadent.  Serve slathered on slices of fresh baguette. Case 2/2.21#
BERKSHIRE BLUE made by Michael Miller (Great Barrington, MA) – Semi-firm cheese made from raw cow’s milk.  This cheese is aged over 60 days.  It has a smooth, polished flavor with slightly barnyardy notes of hay and hide that give it a pleasurable kick.  Pairs well with Chardonnay or Port. 

BERKSWELL made by Ram Hall Estate (Coventry, England) – Semi-hard hand-made cheese made from raw sheep's milk.  It is a magnificent-looking cheese with distinctive ridges and unusual markings on the thick rind. I t weighs around 6lbs and takes around 4 months to mature.  With a wonderfully clean, firm bite, it is sweet and nutty with a hint of caramel with a definite tang on the finish. Case 1/7#
BERMUDA TRIANGLE made by Cypress Grove Chevre (McKinleyville, CA) – Made with the chef in mind, this cheese, when sliced thinly, creates a beautiful and unique presentation.  Soft-ripened and double-rinded with ash and surface ripening, the flavor is earthy, yet mild; the texture becoming creamier with age. Case 3/1#

BETHMALE DE CHEVRE (Pyrenees Region, France) – This cheese is the most famous of the Pyrenees goat’s milk cheeses.  Beneath a natural leathery, orange colored rind is a firm but open-textured cheese with a mild and slightly sweet flavor.  Its flavor is tangy and somewhat spicy, yet still mild.  It is semi-hard, uncooked with a pressed curd and has pea-sized eyes scattered lightly throughout. Its natural rind is brushed and turned for two to three months to assist in hardening. Case 1/8#

BETHMALE DE VACHE (Pyrenees Region, France) – This is a cow’s milk version of one of the Pyrenees’ most famous cheeses.  Beneath the leathery orange rind is a firm but open-textured cheese.  Its flavor is spicy yet mild, with a clean milkiness that sets it apart from the more well-known goat’s milk version.  It is semi-hard, uncooked with a pressed curd, with pea-sized eyes scattered lightly throughout.  Its natural rind is brushed and turned for two to three months to assist in hardening. Case 1/8#

BIanco sottobosco made by Casiefico La Bottera (Cuneo, Italy) – Handmade in Cuneo from a blend of pasteurized cow and goat’s milk. The cheese is studded with black truffles from Alba. It has a slightly dry texture and a fresh, earthy flavor. Aged for six weeks in a dedicated mountain cave whose walls are made of Tufo (porous rock).  Case 6/1.1#

BIJOU made by Vermont Butter & Cheese (Websterville, VT) – Semi-soft to soft cheese made from goat’s milk.  This cheese has a mild, fresh goat’s milk flavor with notes of wildflowers, citrus, hazelnuts and yeast.  It has a smooth and creamy texture.  As it ages the interior becomes soft and the flavor more robust. Case 15/2oz

BITTO made by Latteria Invernale (Valtellina, Italy)  Recognized by the Slow Food Organization as Presidium Cheese saying that Bitto cheese is inextricably linked to the valleys Valtellina where it is made.  The name Bitto is most likely derived from the Celtic “bitu” meaning perennial or eternal.  The Celts most likely originated in these Alpine valleys around 400BC and were driven back to them by the advance of the Roman Empire.   They took advantage of the local pastures to breed cattle and, as a result, to make cheese.    Today, the Association of Producers of Valli del Bitto consist of 15 cattle breeders that produce this historic cheese.   This is a raw cow’s milk cheese that includes 10%-20% goat’s milk and is made only in the summer while the cows are in the Alpine pastures.  Formed in to about 15 pound wheels the cheese can then be transported and aged up to 10 years or more.  The flavor of Bitto changes considerably with age.  Our wheels are about 2 years old and are very hard and dry.  But the flavor explodes with fruitiness and a slight herbal note.  It’s a cheese for reflection and contemplation to be savored on its own with a glass of Valtellina Superiore, a Nebbiolo based red wine.      

BILLY BLUE made by Carr Valley Cheese (La Valle, WI) – semi-firm blue cheese made from goat’s milk.  The milk for this cheese comes exclusively from pasture-grazed Wisconsin goats.  The white part of the cheese has many of the typical features of chèvre -- a bright white color, a soft, crumbly texture and a mild flavor. Aged for just four months, the mildness of the white portion contrasts nicely with the sharpness of the blue veins.
BLACK BUTTE RESERVE made by Pedrozo Dairy (Orland, CA) – Firm cheese made from raw cow’s milk which comes from the dairy’s own Holstein and Jersey cows.  It is slightly curdy, yet buttery, with a tangy and spicy flavor and distinct notes of dried green peppercorns.  Pairs well with light and fruity reds. Case qtr 1/8#

BLACK GOLD made by Kermit Carter of Elk Creamery (Elk, CA) – Soft cheese made from organic goat’s milk.  This cheese is creamy, salty, and tangy, and in the area immediately under its soft, ash-coated rind Black Gold also delivers a signature peppery kick.  Each eight ounce wheel is aged for two to three weeks.  Elk Creamery is the first and presently the only certified organic goat dairy in the state.  They are situated on a coastal knoll of Mendocino County, in Northern California, above the beautiful Pacific Ocean, overlooking the village of Elk.  Their milk comes from their mixed herd of Saanens, Boers, Oberhaslis, Nubians and La Manchas.  This unique location, on the boundary of the fog belt, provides a comfortable environment and rich forage for the goats. Case 6/7oz

BLANCA BIANCA made by The Mozzarella Co. (Dallas, Texas) – Washed with white wine daily during its aging process, it has a lovely golden brown rind and a creamy white semi-soft pâte.  It has a robust washed-rind taste and a creamy mouthfeel; present are salty, earthy tones as well as nut flavors. Case 1/2.5#

BLAUES WUNDER made by Kaserei Raz (Detligen, Bern, Switzerland) – Semi-soft blue cheese made from thermalized cow’s milk made by Christoph Raz.  This cheese is gray in color and has a thin, yet surprisingly sturdy bloomy rind that provides an excellent textural and aesthetic counterpoint to the pale bone-colored pâte (think artisanal Montbriac).  The aroma is loamy and woodsy, with a faint hint of autumn leaves.  The flavor is mild and slightly sweet with the softest hint of ‘blue’ flavor.  The finish is pleasant and clean, and the ‘autumnal’ feel of this cheese is carried through to the end, providing yet another level of interest to this striking and memorable cheese.  Case 5/600gr

BLEU D’AUVERGNE (Auvergne Region, France) – Firm cheese made from raw cow’s milk.  It is a full-bodied, salty and slightly piquant blue cheese with a pale, creamy pâte and dark blue veining.  Its flavor is spicy with notes of grasses and wild flowers.  Pairs well with a full-bodied red or a sweet white such as Sauternes. Case 2/5#

BLEU DE CHEVRE (BLEUET) made by Pascal Jacquin (Touraine, France) – Firm cheese made from goat’s milk.  This cheese is a most unusually-shaped triangular log.  It has a white, bloomy rind and generous blue veining.  The texture is thick and smooth; the flavor is rich and often likened to a goat’s milk Gouda, with a distinctive blue sharpness and tang, yet maintains a softer flavor than most blues. Case 1/3.5#

BLEU DE sASSENAGE (Grenoble, France) – A blue-veined raw cow’s milk and dating back to the Middle Ages.  This cheese is matured for two months and has a thin natural rind with a fine dusting of white mold.  The semisoft interior displays plentiful bluing against a golden background. It has aromas of brown butter and wet stone, the scent of a damp cave.  The texture is buttery and creamy, the flavors sweet and far more mellow than most blues.  Pairs well with a Beaujolias or a Cotes d’Auvergne. 

BLEU DEs BASQUEs made by Onetik (Pyrenees, France) – Firm cheese made from pasteurized sheep’s milk.  This blue cheese is aged for at least 3 months and is both creamy and slightly crumbly, with a rustic look and great flavor.  It is rich and complex without being overly sharp or salty. Case 2/9#

BLEU DEs BASQUEs, Mini made by Onetik (Pyrenees, France) – Firm cheese made from sheep’s milk.  This is blue cheese is aged for at least 3 months and is both creamy and slightly crumbly, with a rustic look and great flavor.  It is rich and complex without being overly sharp or salty. Case 5/1.5#

BLEUTTE, MINI CHEVRE TOMME made by Onetik (Pyrenees, France) – Firm, natural rind blue cheese made from pasteurized goat’s milk.  The texture is thick and smooth; the flavor is rich and often likened to a goat’s milk Gouda, with a distinctive blue sharpness and tang, yet maintains a softer flavor than most blues. Case 5/500g

blissful buffalo made by Exmoor Cheese Co. (Somerset, England) – This is a rather spicy and intense blue cheese made from the milk of a buffalo herd near Holsworthy, just west of Exmoor.  The buffalo milk makes the cheese very creamy and adds some welcome pungency. Case 1/2.5#

blOmMA made by Mariann Janosko of Lake Erie Creamery (Cleveland, OH) – Soft cheese made from pasteurized goat’s milk.  This bloomy-rind cheese has a gorgeous white rind and paste; the texture is creamy and flaky in the center without being chalky.  Aged for just three weeks, the fresh flavor has a tangy goatiness to it, as well as notes of mushroom and citrus.  The merest hint of hazelnut is present in the smooth finish.

blOomsday made by Cato Corner Farm (Colcherster, CT) – Firm cheese made from raw cow’s milk.  The folks at Cato Corner make cheeses from the milk of their 40 Jersey cows and Bloomsday was a rescued mistake during the process of making one of their other cheeses.  This is a robust full-flavored cheese, nutty with lingering finish and a medium sharp bite.  Pairs well with fruity red wine and ales.  Case 1/10#

BLU Del Moncenisio (Val di Susa, Italy) – Semi-soft blue cheese made from full-fat raw cow’s milk.  It is made in the very northwest corner of Italy along the border of France.  It is a dense, moist and creamy cheese with a slightly knobby, orange-brown rind and prominent veining throughout the bone-colored pâte.  The flavor is of chocolate and mushrooms, with notes of fresh hay and a clean finish. Pairs well with full-bodied red wines. Case 1/5#

BLU DI LANGA made by Caseificio Alta Langa (Alta Lange, Italy) – Soft blue cheese made with pasteurized cow, goat, and sheep milk.  This unusual blue has a blue molded rind encasing a rich, unctuous cheese that has more striations of blue inside.   The sharpness of the blue is nicely contrasted with mild milkiness of the cheese.  Case 1/2# 
BLU VALCHIUSELLA (Piedmont) – Semi-soft blue cheese made from raw cow and sheep’s milk.  This wonderful blue cheese is made in the Valchiusella Valley.  Wrapped in chestnut leaves, it has a cellar aroma and sharp blue flavor with a lingering finish of buttered nuts and morels.  Case 1/5#

BLUE BEARD made by Hendricks Farms (Telford, PA) – Semi-soft cheese made with raw cow’s milk.  This is a soft-ripened cheese made with the evening's milk, which is higher in fat content than that of the morning's milking.  It has a dense, rich texture and slightly tangy flavor. Case 1/2#

BLUE BELL made by Hendricks Farms (Telford, PA) – A soft-ripened goat’s milk cheese with a blue mold rind.  The pâte is mild and earthy, with hints of hazelnuts; the rind adds a touch of mushroom flavor.  Excellent with sparkling wines. Case 6/5oz

BLUE BRIE, BAVARIAN made by Edelweiss (Kempten, Germany) – Soft triple-cream cheese made from pasteurized cow’s milk. The rind is thin, bloomy and white; beneath it is a lusciously buttery pâte with greenish-blue veins running lightly throughout.  The flavor is sweet and mild, with a slight blue bite at the end. Case 1/5#

BLUE PARADISE made by Hook’s Cheese Co. (Mineral Point, WI) – Semi-firm cheese made from pasteurized cow’s milk.  This creamy blue cheese is made with an addition of cream to give it a rich texture and a sweeter flavor that contrasts nicely with the sharper undertones typical of most blue cheeses.  Case 2/6#

BLUEBONNETS made by Westfield Farms (Hubbardston, MA) – One of only a very few external blue chevres made in the world. Its powdery blue rind is a striking color that develops on the surface and slowly ripens toward the center.  Very creamy and somewhat strong when ripe. 

Boerenkaas 4-year (The Netherlands) – A traditional raw-milk Gouda that has been aged for at least 4 years.  It has mellow, sweet-salty, almost butterscotch flavors, with a touch of sharpness in the finish. Case 1/25#

Boerenkaas 7-year (The Netherlands) – A traditional raw-milk Gouda that has been aged for at least 7 years.  It has strong, sweet-salty, almost butterscotch flavors, with a touch of sharpness in the finish. Case 1/28#

BOERENKAAS made by Rob Volbeda of Willamette Valley Cheese Co. (Salem, OR) – Firm cheese made with raw Jersey cow’s milk.  Inspired by the great farmer’s cheeses of Holland, this award-winning cheese has a complex flavor.  Aged for a minimum of four months, it has a shelf-aged hard rind that lands sharply on the palette and mellows immediately.  The rugged gray exterior contrasts nicely with the ivory to pale yellow pâte; the flavors are sweet-salty and remarkably well-balanced. Case 1/12#
BONNE BOUCHE made by Vermont Butter & Cheese (Websterville, VT) – Semi-soft to soft cheese made from goat’s milk.  It is a small, flat, ash-coated disk with a supple and pliant texture; over time it ripens and matures to an almost liquid consistency. The flavor is bright and lemony. Inspired by Selles-sur-Cher, this cheese has a pleasant lactic aroma with no hint of ammonia and a uniformly white, smooth, dense yet silky interior. Case 6/4oz

Bonrus made by Caseificio dell’Alta Langa (Piedmont, Italy) – Soft washed-rind cheese made from cow and sheep’s milk.  The paper-thin, reddish rind covers a straw-colored pâte.  It has delicate and harmonious flavors and a rich fragrance.  The rind is very pleasant and lightly mushroomy and the pâte is almost grainy. Case 8/200g

BOSCHETTO AL TARTUFO AGED made by Il Forteto (Tuscany, Italy) – Semi-firm cheese made from pasteurized cow and sheep’s milk.  And aged version of the classic, this cheese is loaded with shavings of white truffles; the aroma is heady and truffles permeate the flavor of the cheese, which is somewhat firmer and drier than its youthful counterpart. pale and milky in color, with a springy, compact texture. Case 6/1.5#

BOSCHETTO AL TARTUFO made by Il Forteto (Tuscany, Italy) – Semi-firm cheese made from pasteurized cow and sheep’s milk.  This cheese is loaded with shavings of white truffles; the aroma is heady and truffles permeate the flavor of the cheese, which is pale and milky in color, with a springy, compact texture. Case 6/1.5#

boule du perigord with Truffles made by Chevrefeuille (France) – A delicate, soft, pasteurized goat’s milk cheese studded with black truffles from Perigord. 8/150g

BOURRÉE made by Karen and Steven Getz of Dancing Cow Farm (Bridport, VT) – Semi-firm cheese made from raw cow’s milk.  This is a washed rind cheese with an earthy aroma and rich, creamy texture.  It has a wonderful meaty flavor with hints of grass and smokiness.  This cheese is aged at the Cellars at Jasper Hill a minimum of eighty days. The name Bourrée comes from a French peasant dance with rapid foot movements, much like the cows when first turned out into lush, green spring pasture.  Case 1/3#
BREAD CHEESE made by Carr Valley Cheese (La Valle, WI) – semi-firm baked cheese made from cow’s milk.  Inspired by the Finnish leipäjuusto, or ‘bread cheese’, it has been oven-baked until brown and crusty.  This cheese is mild and flavorful, and was traditionally eaten warm after being dried.  Also referred to as ‘squeaky cheese’ for the noise the fresh cheese makes when eaten.

BREBICHON (Corsica, France) – Soft-ripened cheese made from sheep’s milk.  This cheese is made in the shape of a thick, small disc with an edible white bloomy rind.  It has a creamy white pâte with a rich and somewhat nutty flavor.  Unlike other soft-ripened cheeses, Brebichon does not become runny in the center as it ages. Case 6/250g
BREBIROUSSE D’ARGENTAL (Burgundy, France) – Soft cheese made from pasteurized sheep’s milk.  This cheese has a thin, delicately washed-rind that is bright orange, gorgeously showcasing the mild and shockingly creamy pâte beneath.  Its texture is smooth and velvety, and the flavor is reminiscent of fresh hay; the finish is graceful, with a slight tang, very much like very thick cream. Case 2/2.21#

BREBIS COUPE (France) – Soft cheese made from sheep’s milk.  It has a thin, delicate rind that shelters a fresh, mild tasting cheese with notes of fresh hay.  Its texture is smooth and velvety, like very thick cream. 

BRESCIANELLA ALLA AQUAVITAE (Lombardy, Italy) – Semi-soft cheese made from cow’s milk.  This robiola is made from whole cow’s milk and aged for approximately two to three months. Covered with a coating of brandy and rye bran, this pungent cheese takes on a fruity fullness and pleasant bite. Case 4/2#
Brescianella Stagionata made by Guffanti (Lombardy, Italy) – A relative of Taleggio, this exceptional, washed-rind, soft-ripened, cow’s milk cheese has a beautifully smooth and sweet pâte with a rich flavor and a grassy aftertaste that lingers. This cheese pairs well with a spicy Alsatian white. Case 4/2#

brie AU BLEU made by Ile de France (Ile-de-France, France) – Soft cheese made from pasteurized cow’s milk and impregnated with blue molds.  Enrobed in a velvety white rind, this soft-ripened cheese has just the merest hint of blue veining, making it a welcome change from the norm.  The pâte is glossy and thick, with a smooth, regular texture broken only by small bits of blue-green.  The flavor is mushroomy and slightly herbaceous, with a slight tang in the finish. Case 12/4.5oz

brie de nangis made by Rouzaire (Ile-de-France, France) – Soft cheese made from cow’s milk.  It is much smaller than its bigger sibling, Fromage de Meaux, but shares many of the same texture and flavor characteristics.  It almost disappeared from production but has seen a revival over the past few decades. This cheese is creamy and smooth and has a slightly chalky center that becomes runny with age.  When young it is milky and sweet with just a hint of earthiness that over time becomes more pronounced and pungent.  Pairs well with a Sauvignon Blanc and bigger reds such as Merlot.

brie made by Ile de France (Ile-de-France, France) – Soft cheese made from pasteurized cow’s milk.  Beneath the downy white rind lies a cheese with a deliciously creamy texture and hints of hazelnut and loam.  The finish is clean, yet lingering, reminiscent of spring.  Comes in varying sizes, to include BABY BRIE (Case 6/13.2oz), MINI BRIE (6/8oz) and SINGLE SERVE (60/0.88oz).
brie with Black Truffles made by Rouzaire (Ile-de-France, France) – Made by splitting a traditional rich, milky brie and inserting a layer of black truffle butter.  The flavor of the truffles melds with the mushroomy flavors of the Brie. Case 1/3.5#

BRILLAT SAVARIN (Normandy, France) – Soft cheese made from cow’s milk.  This is a very rich triple-cream.  The aroma is lactic, with a whiff of mushrooms.  The cheese has a fine-grained, rich pâte and is mild and slightly acidic.  Excellent with a rose or a fruity red, as well as Champagne.  Case 4/1.1#

BRILLO PECORINO DIVINO (Tuscany, Italy) – Firm cheese made from sheep's milk and seasoned with wine.  In Tuscany, an ancient harmony is recognized between the flavor of pecorino and the bouquet of wine. This harmony is played out beautifully in Brillo Pecorino DiVino.  Pecorino is one of the most ancient cheeses in the world and can be traced back nearly 2,000 years to a time when sheepherding was still the principle means of livelihood for the people of Italy. Wine's history is even longer, so bringing these two culinary ancients together was a natural combination. The burgundy-colored crust of brillo is edible, but the wine treatment lends a distinctive flavor to the interior as well.

BRINATA made by Il Forteto (Tuscany, Italy) – Brinata means “early morning frost” in Italian and beneath this beautiful white rind is a sweet wonderful cheese.  Made from a complex production process, with only the purest sheep’s milk, this cheese has a soft, smooth texture with bright tangy flavors.  Serve with a Sancerre or German Riesling. Case 3/3#

BRINDISI made by Rob Volbeda of Willamette Valley Cheese Co. (Salem, OR) – Firm cheese made with raw Jersey cow’s milk.  Inspired by the great Fontinas of Italy, this cheese has a warm, golden glow and a complex flavor.  It is lightly salty with a shelf-aged hard rind that lands sharply on the palette and mellows immediately.  The rugged gray rind contrasts nicely with the ivory to pale yellow pâte and the texture is springy and delightful.  Pairs well with a bold red. Case 1/8#
BRIQUE DU FOREZ (Rhone Alps Region, France) – Semi-soft to soft cheese made from cow and goat’s milk.  In the shape of a brick, this cheese has a natural white rind.  The pâte is soft and creamy, with a light earthiness. Serve with a Beaujolais. 

BRUNET made by Caseificio dell'Alta Langa (Alta Langa, Italy) – Soft cheese made from goat’s milk.  This cheese has a paper-thin rind and light, velvety texture.  It is supple, with a slight flaky pâte, becoming creamier in texture toward the rind.  The flavor is very delicate with just a hint of tanginess; acidic, yet not overpoweringly goaty. Case 6/250g

BUCANEVE made by Caseificio Reale (Piedmont, Italy) – Soft cheese made from cow, sheep and goat’s milk.  This cheese has a soft, spreadable texture and mellow, inviting flavor with some tanginess in the finish.  Case 10/3.7oz

BUCHĒ made by Pierre Kolisch of Juniper Grove Farm (Redmond, OR) – Mold-ripened cheese made from goat’s milk.  This cheese has a beautiful presentation with wheat straw through the middle.  The characteristic wrinkly rind, which is traditional for aged farmstead chévres, gives this cheese a creamy texture and welcome complexity.

BUCHERET made by Jennifer Bice of Redwood Hill Farm (Sebastopol, CA) – Soft to firm cheese made from goat’s milk.  It is a rind-ripened cheese inspired by Bucheron.  The white penicillum candidum rind ripens this lactic cheese, giving it just a hint of blue flavor.  A faint smell of spring herbs is noted in its dense, buttery pâte. Case 6/5oz

bucheron (France) – Semi-soft cheese made from pasteurized goat’s milk.  This cheese is aged for 2 months, during which time it develops a firm, edible crust complete with a bloomy white rind.  It is creamy and almost translucent under the rind, but fudgy and flaky at the center, reflecting the progressive breakdown of the cheese's protein and fat.  The ivory interior is smooth, dense, uniform and free of eyes.  Though not very aromatic, the creamy texture is pleasing, without any pastiness. The salt is appropriate and the finish tangy and slightly earthy.  Pairs well with a crisp Sauvignon Blanc, Sancerre or Quincy. Case 2/3.5#
bUCHETTE made by Ile de France (Ile-de-France, France) – Soft cheese made from pasteurized goat’s milk.  Fresh and citrusy with a milk goaty flavor, this log-shaped cheese is rindless and easily spreadable at room temperature.  The texture is fairly smooth and regular, with the slightest bit of chalkiness.  Comes in ORIGINAL, GARLIC/HERB and PEPPER flavors. Case 6/10.5oz
BUCHETTE, FRESH WITH ASH made by Pascal Jacquin (Berry, France) – Fresh, ashed log made of goat’s milk.  A pleasing and simple cheese, it is tangy, bright and slightly sweet in flavor, with a clean and refreshing finish.  Pair with a crisp Sauvignon Blanc. Case 6/150g

BUCK HILL SUNRISE made by Laini Fondiller of Lazy Lady Farm (Westfield, VT) – Firm cheese made from raw organic cow’s milk at the solar-powered Lazy Lady Farm. A smaller version of Buck Hill Sunshine, this cheese has been brined and gently washed before ripening to give it an extra wildness that sets it apart from its larger sibling. The rind is thin, bloomy and orange-white. The texture is dense without being buttery or fatty and the flavors are somewhat reminiscent of a Brie, with notes of olives, cow pie and water from a deep well. Pair with a hearty red. Case 8/8oz

BURRATA DI ANDRIA made by Caseificio Voglia di Latte SRL (Bisceglie, Italy) – A cow’s milk cheese similar in nature to Mozzarella, Burrata has a thin spun casing and a soft and buttery center; it is made from fresh cream and unspun mozzarella curds.  Wrapped in local Pugliese asfodelo (similar to leeks), this cheese is incurably creamy with a delicate hint of sweetness in its flavor. Case 10/8.8oz
BURRATA made by Mimmo Bruno of Di Stefano (Baldwin Park, CA) – Ultra soft cheese made from cow’s milk.  This cheese is made from fresh heavy cream and unspun mozzarella curds.  The combined ingredients are placed into the center of a thin skin made from fresh mozzarella that is formed into a round shape, similar to a cloth bag.  It has a rich, silky texture and the flavor is at once sweet and earthy with a slightly sour, yogurty backbone, as well as elusive hints of flowers and grass that linger on the palate. Case 12/4oz

BURRATA made by Vito Girardi of Caseificio Gioia (South El Monte, CA) – Ultra soft cheese made from cow’s milk.  This cheese is made from fresh heavy cream and unspun mozzarella curds.  The combined ingredients are placed into the center of a thin skin made from fresh mozzarella that is formed into a round shape, similar to a cloth bag.  It has a rich, silky texture and the flavor is at once sweet and earthy with a slightly sour, yogurty backbone, as well as elusive hints of flowers and grass that linger on the palate. Case 1/1#

CABECOU Perigord (France) – A goat’s milk cheese that gets its flavor from the richness of the milk.  It has a thin rind and the pâte is soft and creamy.  The texture is resilient; the pâte has a creamy, dark-ivory color.  While young, the flavor is mild and milky; as it ages, the delicate white crust becomes covered with little dots of blue mold and its taste is permeated with the flavor of hazelnuts.  Pairs well with a dry and herbaceous white wine, such as a Sancerre or Fumé Blanc. Case 12/2x35g

CABRA ROMERO made by Montesinos (Murcia, Spain) – A semi-soft pasteurized goat’s milk cheese which has been encrusted with rosemary.  The texture and flavors meld together nicely, giving a pleasant tartness up front and an herbaceous, lingering finish. Case 6/2#

CABRI AUX ÉPICES (France) – Semi-soft cheese made from goat’s milk.  This fresh cheese is covered with herbs and spices.  It has a creamy white pâte and a mild goaty flavor; the finish is green and crisp. Case 6/200g

CABRIEJO made by Hendricks Farms (Telford, PA) – Hard cheese made with raw goat’s milk.  This natural-rind cheese is faintly reminiscent of a Spanish raw goat’s milk cheese.  Mild, yet flavorful, this cheese is aged for a minimum of 5 months. Case 1/4#

CACIO DE ROMA (Lazio, Italy) – Semi-firm cheese made from sheep’s milk.  This classic table cheese is made in the countryside of Rome and aged about 1 month.  Known as a caciotta for its small (4 lbs) form, it has rich, creamy texture and full, flavorful taste.  It can be enjoyed as a snack, melted on pizza or on a cheese plate.  Case 1/4#
Cacio di Bosco AL Tartufo (Italy) – Firm cheese made from sheep’s milk.  This aged pecorino has firm, smooth texture with big flecks of truffle.  There is a perfect balance between true truffle flavor and nutty, sweet, almost caramelized aged sheep's milk cheese.  Case 1/4#

CACIOCAVALLO Lucano (Basilicata, Italy) – This artisan Caciocavallo is made in several Southern Italian provinces.  It is a traditional pasta filata (stretched curd) cheese made from pasteurized cow’s milk.  This cheese is typically gourd-shaped and comes in pairs, tied together by a rope that loops around the "neck" of each cheese.  After an aging period of three months it takes on a tangy, meaty flavor with hints of anise and almonds.  The outer rind of this cheese is hard and white to ivory in color, while the body is golden yellow.  The fresh product has a soft texture and aroma.  When aged the flavor becomes tangy and the texture crumbly. Case 1/7#

CACIOCAVALLO PODILICO (Basilicata, Italy) – An Italian treasure, it is a rare cow’s milk cheese from southern Italy's Gargano. The cows of the Lucanian Mountains produce the milk in only May and June and are strictly free-range. Their diet consists exclusively of upland grasses, nettles, blueberries, rosehips, hawthorn, cornelian cherries, juniper and wild strawberries, all of which can be tasted in the finished cheese.

CACIOTTA CAPRA FIENO made by Latteria Perenzin (Treviso, Italy) – Firm cheese made from goat’s milk and wrapped in fresh hay.  The rind of this cheese is slightly coarse, with visible traces of hay.  The aroma is goaty and pleasant, with intense grassy scents.  The flavor is bold and surprisingly sweet, with vegetal notes reminiscent of the meadows where the cheese is made. Case 4/15#
CACIOTTA CAPRA FOGLIE DI NOCE made by Latteria Perenzin (Treviso, Italy) – Firm cheese made from goat’s milk and wrapped in walnut leaves.  Beneath the leaves, this cheese has a slightly coarse rind and ivory-colored paste; the texture is compact.  The cheese itself has a very floral, tangy flavor and is complemented well by the nutty, earthy notes imparted by the leaves.  Pairs well with dessert wines, especially Venetian Raboso Passito. Case 4.15#
CACIOTTA CAPRINA made by La Casera (Piedmont, Italy) – Semi-firm cheese made from goat’s milk in the province of Biella.  Its paste is semi-firm and nicely melts in your mouth.  Its natural rind has some molds which come from the seasoning done in cellars.  The taste is mild and mellow with some fresh, citrusy notes.  Case 1/1.4#

CACIOTTA GOAT WITH MEXICAN MARIGOLD MINT made by Paula Lambert of The Mozzarella Company (Dallas, TX) – Semi-firm cheese made from goat’s milk.  This cheese is aged for at least two months.  It has a robust and tangy flavor.  Addition of marigold mint gives it some more depth and twist – very interesting combination.  It is great for snacking as well as for melting on bread and pizza.  Case 1/4#
CADENZA made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Cadenza is a soft-ripened cheese made from pasteurized cow’s milk encrusted with Syrah grapes that had been crushed for wine.  The grapes add a wonderful complexity to this rich, buttery cheese. Case 6/5oz

CAERPHILLY (Cardiff, Wales) – Firm cheese made from cow’s milk.  Smooth and creamy, this cheese is aged from 9-20 weeks, during which time the cheese develops a thick, velvety, natural rind.  Fresh and fruity with a grassy earthiness reminiscent of steamed asparagus, the moist pâte is straw-colored with a distinctive strip of snowy white in its center.  This cheese is clean, mild and buttery, with hints of lemon and herbs. Case 1/10#

CAERPHILLY made by Hendrick’s Farm (Telford, PA) – Semi-firm cow’s milk cheese.  It has a dense, moist texture and mellow flavor with a nice amount of saltiness.  This mild yet tangy cheese is generally sold in cylinders or blocks and while good at all stages, it is best when eaten fresh (the English prefer it only a few weeks old).  Pairs well with a bold red. 1/8#

CALABRESE CROTONESE (Lazio, Italy) – Firm cheese made from pasteurized sheep’s milk.  The pâte is a luminous flaxen color and the rind is often orange, which comes from the wicker baskets used in the aging process. Calabrese Crotonese is meaty and bright, with a flavor that falls somewhere between Parmigiano-Reggiano and Pecorino Romano.  This pecorino is aged about 4 months.  Case 2/5#
Caldwell Crik Chevrette made by Estrella Family Creamery (Montesano, WA) – Semi firm cheese made with raw cow and goat’s milks.  This cheese is aged for 60 days and is washed regularly. It has a bright orange/gold rind; a faint basket-weave pattern is often discernable, reminiscent of Tomme du Berger.  The pâte is soft and yielding, with notes of butterscotch and heather as well as a heavy tang in the finish. Case 1/1.5#

CALIFORNIA CROTTIN made by Jennifer Bice of Redwood Hill Farm (Sebastopol, CA) – Soft to firm cheese made from goat’s milk.  It is a small but intensely flavored cheese, with a firm texture and wonderfully creamy flavor.  Sometimes developing a blue mold on the outside, when aged, it dries and achieves a superb depth and intensity of flavor. Case 6/4oz
CAMELLIA made by Jennifer Bice of Redwood Hill Farm (Sebastopol, CA) – Soft cheese made from goat’s milk.  It is a small, Camembert-style cheese.  The texture is rich and smooth, becoming softer and stronger tasting with age.  The rind is covered by a thin, cashmere-soft layer of penicillum candidum, and under this edible rind, the cheese is pungent and rich. 6/5oz

CAMEMBERT DE CHEVRE made by Kermit Carter of Elk Creamery (Elk, CA) – Soft cheese made from organic goat’s milk.  This tangy Camembert is creamy, salty and has a strong and lively finish that bounces your taste buds awake.  Each eight ounce wheel is aged for six to eight weeks.  Elk Creamery is the first and presently the only certified organic goat dairy in the state.  They are situated on a coastal knoll of Mendocino County, in Northern California, above the beautiful Pacific Ocean, overlooking the village of Elk.  Their milk comes from their mixed herd of Saanens, Boers, Oberhaslis, Nubians and La Manchas.  This unique location, on the boundary of the fog belt, provides a comfortable environment and rich forage for the goats. Case 6/7oz

CAMEMBERT made by Le Châtelain (Normandy, France) – Soft cheese made from cow’s milk.  This is a classic Camembert. It is rich, full-flavored and slightly salty, with hints of truffle, mushrooms and garlic.  Pairs well with light reds from the Loire Valley. Case 12/250g

CAMEMBERT made by Le Pommier (Normandy, France) – Soft cheese made from pasteurized cow’s milk.  This is a classic Camembert sourced by the affineur Herve Mons.  The aroma is pleasantly rich and the flavor is full-bodied and slightly salty, with hints of truffle, mushrooms and garlic.  Pairs well with light reds from the Loire Valley. Case 6/250g

CAMEMBERT made by Marin Cheese Co. (Petaluma, CA) – Soft cheese made from rBST-free pasteurized cow’s milk.  Cloaked in a bloomy white rind, this cheese is rich, slightly briny and bears faint notes of pine and hazelnut, with a hint of mushroom in the finish.
CAMEMBERT made by Rouzaire (Normandy, France) – Soft cheese made from pasteurized cow’s milk.  It is rich, full-flavored, and slightly salty, with hints of truffle, mushrooms and garlic.  Pairs well with light reds from the Loire Valley. Case 8/8oz

CAMEMBERT VERMONT made by Blythedale Farm (Corinth, VT) – Semi-soft to soft cheese made from cow’s milk.  The texture of the interior depends on its ripeness.  The rind imparts a classic Camembert flavor due to the penicilium camemberti mold used during aging.  A bit milder than the French version.

CAMILA made by Caseificio Reale (Piedmont, Italy) – Soft cheese made from goat’s milk.  This cheese has a characteristic tangy flavor combined with an unexpectedly mild taste. The prolonged mild taste is perceived at every morsel.  The delicate creamy crust perfectly blends with the pate of the cheese.  Named after Camilla and Teresina, the cutest and most imprudent goats that were playing with the children on their way back from the pastures.  It’s a smaller version of Teresina.
CANA DE CABRA (Murcia, Spain) – Soft-ripened log of pasteurized goat’s milk based on French Bucheron.  Murcia is famous for its quality goat’s milk and this farm does an outstanding job.  Aged for a month the flavor is mild and creamy.  This cheese pairs well with Spanish Cava or light red or white wines.  Case 4/2.2#

CANESTRATO DI FILIANO DOP made by Pietra del Sale (Puglia, Italy) – Semi-hard cheese made from raw ship’s milk.  It is one of the finest cheeses produced in the province of Basilicata.  Made solely from the milk of Razza Gentile sheep, it’s aged for 8-10 months in natural caves.  This cheese is rustic and robust.  Nutty and sweet, the flavor builds to a more assertive and intense fruity finish.  Case 1/15#
CANTALET DORE (Auvergne Region, France) – Firm cheese made from cow’s milk.  When young it has a mild, buttery flavor that, over time, develops into a pleasant bite, reminiscent of a sharp Cheddar.  It is straw-colored, with a grey-white hard rind, and is much softer than a Cheddar.  The texture is slightly crumbly. Case 1/20#

CAPE FOULWEATHER made by Rivers Edge Chevre (Logsden, OR) – Semi-firm cheese made from pasteurized goat’s milk.  This pyramid-shaped cheese is named after a local geological feature of the Oregon coastline.  It is dense and smooth while young and ripens into a peppery, silky cheese. Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

capra valtellina (Lombardy, Italy) – Firm cheese made from pasteurized goat’s milk.  Aged for 6 months, it is light, clean, and savory, with sweet, herbal notes and a toasty, tangy finish.  It has no strong animal flavors.  Glacier-white pâte and a solid, somewhat granular texture. Case 2/6#

CAPRETTA (Piedmonte, Italy) – Semi-soft cheese made from cow and goat’s milk.  This goat’s milk cheese is aged in natural caves for 45-90 days, during which the texture changes from moist and open to dense and rich, and a soft natural rind develops. The pâte is dense and firm but yields to the mouth. Slightly sweet, this cheese also has an herbal character from the bay leaf that graces the top.  Case 6/5oz

capri classic blue log made by Westfield Farms (Hubbardston, MA) – This first prize winner at the 1999 American Cheese Society's annual judging is one of only a very few external blue chevres made in the world.  Its powdery blue rind is a striking color that develops on the surface and slowly ripens toward the center.  The pâte is dark beige toward the rind and then chalky and crumbly inside.  This cheese is silky, tangy, and mild, with outstanding goat flavor.

caprino cremoso al Tartufo nero made by Caseificio La Bottera (Piedmont, Italy) – The basis for this cheese is young, fresh goat’s milk.  The addition of black truffles (Caprino Cremoso al Tartufo Nero) lends an earthy intensity to the mildness of the pâte. Case 6/4oz

caprino made by Caseificio Alta Langa (Piedmont, Italy) – Very fresh and creamy pasteurized goat’s milk cheese. It’s light and delicate reflecting the quality of the fresh “caprino” particular to this part of Italy.  Case 6/230g

carmody made by Liam Callahan of Bellwether Farms (Petaluma, CA) – Firm cheese made with cow’s milk.  It is naturally golden in color, with a creamy texture.  Aged for at least 6 weeks, this cheese has a wonderful flavor that rolls smoothly over the tongue with a buttery intensity.  As it ages, Carmody turns over a sweet and surprising caramelized undertone. Case 1/3#
carmody RESERVE made by Liam Callahan of Bellwether Farms (Petaluma, CA) – Semi-hard cheese made with raw cow’s milk.  Raw jersey milk and extra aging (4 months) produce an astoundingly deep flavor to cheese.  It has buttery notes, becoming more caramel as it ages, which produces a flavor that’s an intriguing mix of fine cheddar and aged gouda. A nice table cheese with an interesting depth of flavor, this cheese is made and aged in the traditional ‘old-world’ manner. Case 1/3#
CASHEL BLUE made by J&L Grubb (Tipperary, Ireland) – Semi-soft farmstead blue made from pasteurized whole cow’s milk and vegetable rennet. It is medium-bodied with less salt than most blues; when eaten young the flavors are mild and the texture is slightly crumbly.  When aged for six months the cheese becomes mellow and sweet, with a complex blue tang that fades into a pleasantly lactic and minerally finish.  Pairs well with Northern Rhone reds, Alsatian Riesling, Vouvray, or a Gewurztraminer. Case 2/3#
CASTELLANO made by Marques del Castillo (Castile-Leon, Spain) - A traditional, creamy, unpasteurized, hard Spanish cheese. The fresh curds are drained in special, plastic hoops, which have zigzag marks on the rind. The pale yellow interior of Castellano is firm and dense. Compared to Manchego it is quite moist, and has a few rice-sized holes. The cream-caramel taste is perfectly offset by the fresh acidity and hint of salt. Pairs well with a Crianza red from Ribera del Duero. Case 2/6#

Castellot made by Salvador Mauro (Cataluna, Spain) – A very unique raw cow’s milk cheese that is aged for a minimum of 90 days.  It is made in the style of Piedmontese Toma Brusca and has a natural rind and crumbly texture.  The flavor is milky sweet, earthy, with a light and somewhat salty finish. Case 2/8#
castelrosso made by Caseificio Pier Luigi Rosso (Biella, Italy) – Semi-firm cheese made from cow’s milk.  This natural-rind cheese is cellar-aged for about 3 months on shelves made of silver fir.  It has a flaky texture; this incredibly thick-pâted cheese is made with the highly acidic red cow's milk, which gives it a uniquely earthy flavor, along with a decidedly buttery mouthfeel and a clean finish, with hints of hazelnut. Case 2/7#

Castelvetrano Olives (Sicily, Italy) – These olives are a distinctive bright green hue; they have a meaty, buttery flesh with just the right amount of salt.  They are mild in flavor with a slightly saline and non-bitter aftertaste. Case 1/10#
CAVATINA made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Cavatina is a soft-ripened log-shaped cheese made from pasteurized goat’s milk.  The ashed rind is grey and slightly wrinkled; beneath it lies a creamy white pâte with a slightly flaky texture. It has a mild, buttery flavor with a slightly tart finish. Pairs well with white Burgundy. Case 6/4oz

CAVE-AGED GRUYERE made by EMMI (Gruyere, Switzerland) – Firm cheese made from raw cow’s milk.  This cheese is aged for at least 1 year in underground sandstone caves.  It has a smooth texture and is slightly aromatic with a robust, assertive flavor.  Pairs well with big and fruity reds. Qtr 1/20#

CEVRIN made by Caseificio La Bottera (Piedmont, Italy) – Semi-soft cheese made from goat’s milk.  This cheese has a smooth, creamy texture.  It is sprinkled with juniper ash giving it a woodsy overtone.  Very fine and soft in consistency, it is spreadable, with the very pleasant and distinct flavor of the goat milk. Case 6/5oz

CHABICHOU DU POITOU made by Sevre et Belle (Poitou-Charentes, France) – First created in the eighth century, this cylindrical cheese has a hard, yet edible rind and a subtle goat’s milk flavor.  It is cream-colored, moist, and crinkly on the outside.  Its texture and pâte are like that of a very young Crottin.  Nice acidity, and seems to be a bit less minerally than some goat’s milk cheeses.  It pairs perfectly with a Sancerre or Pouilly-Fumé. Case 12/150g

chabrin made by Onetik (Pyrenees, France) – Firm cheese made from pasteurized goat’s milk.  The rind is thick and yellowish-gray; the pâte is ivory-colored and has a smooth, slightly oily texture.  The flavor is sweet and refined with hints of olive, hazelnut and fig.  Aged for 3 months, it is creamy and smooth.  Pairs well with rustic Jura reds.  Case 1/9#

challerhocker made by Walter Rass (Toggenburg, Switzerland) – Firm cheese made from partially thermalized cow’s milk.  The name means “sitting in the cellar” which this cheese does for 10 months.  Close in style to traditional Appenzeller, this takes on a more earthy, butter nature reflecting Walter’s variation of the recipe and the flora of his cellar.  Case 1/12#

CHAOURCE made by Rouzaire (Ile-de-France, France) – Semi-soft to soft triple-cream cheese made from cow’s milk.  This soft-ripened bloomy-rind cheese is good to eat at any stage of maturation and is covered by a velvety soft-ripened, bloomy rind that smells of the white mushrooms that grow plentifully in the region.  Once opened, the fully aged version is buttery and thick.  A young version will be flaky inside and mild in the mouth; slightly older ones will ooze and have nutty characteristics.  Pairs well with Champagne or a white wine such as Sancerre. Case 6/250g

CHAPARRAL made by Christine and Jim Maguire of Rinconada Dairy (Santa Margarita, California) – Firm, unpressed farmstead cheese made from raw sheep and goat’s milks. Made from an original recipe, this cheese has complex, piquant flavors. The body is smooth and creamy, and the rind is allowed to develop naturally. Chaparral reflects the “terroir” of the evergreen oak country where the sheep and goats feed.  Rinconada Dairy was founded in 1999 with eight East Friesian ewes, one ram sired by a national champion and the dream of creating handcrafted sheep milk cheese. Over the years of careful tending, the flock has grown to 200 ewes with the addition of a small herd of Nubian goats. No herbicides, pesticides or artificial fertilizers are used on their pastures, and no hormones are given to their animals.

chebris made by Onetik (Pyrenees, France) – Firm cheese made from pasteurized goat and sheep’s milk.  The rind is thick and yellowish-gray; the pâte is ivory-colored and has a smooth, slightly oily texture.  The flavor is sweet and refined with hints of olive, hazelnut and fig.  Aged for 3 months, it is creamy and smooth.  Pairs well with rustic Jura reds.  Case 1/9#

CHEDDAR, 2 YEAR OLD made by Shelburne Farms (Shelburne, VT) – Firm cheese made from raw cow’s milk.  This award-winning cheese is only made from the fresh, raw milk of purebred Brown Swiss cows raised on the farm.  It has a robust and distinctively sharp flavor with wildly complex undertones. Very crumbly, open texture. Case 1/5#

CHEDDAR, ANIATA PRIVATE LABEL (Lancashire, England) – Firm cheese made from pasteurized cow’s milk.  This hard-pressed cheddar is straw-colored and fairly uniform in texture.  The aroma is pleasant, with undertones of milk and grass.  Each wheel has been aged for 10 months to allow the cheese to reach its full potential; the flavors are well-balanced, with hints of apple and citrus. Case 1/5#

CHEDDAR, BANDON VALE made by Bandon Vale Farmhouse Cheese Ltd. (Bandon, Ireland) – Firm cheese made from cow’s milk and vegetable rennet.  This cheese has a very creamy, rich texture, and is smooth and moderately sharp.  The feisty flavor of this rich Irish cheddar in part comes from the 12 month aging.  The ivory yellow pâte is robed in a black wax and attractively labeled, giving the petite wheel a bold profile. Case 1/5#

CHEDDAR, CABOT VERMONT CLOTHBOUND made by Cabot Cheese, aged by Jasper Hill Farms (Montpelier, VT) – Firm cheese made from pasteurized cow’s milk.  Using traditional British methods of wrapping and aging the cheese in bandages, Cabot's Clothbound Cheddar is aged for twelve months in Jasper Hill Farms' private cellars. The result is spectacular enough to garnish this cheese the Best in Show award at the 2006 American Cheese Society Competition. Sharp and creamy, this cheddar doesn't so much melt in your mouth as it does coat every surface with caramelized luxury. Qtr 1/8#
CHEDDAR, CARR VALLEY 4 YEAR made by Carr Valley Cheese (La Valle, WI) – Semi-hard cheese made from pasteurized cow’s milk. Handcrafted in small vats by cheesemakers with more than 100 years experience and aged 4 years. This cheese placed 3rd at the 2007 American Cheese Society competition and was 2nd place at the 2008 American Cheese Society competition. Case 2/5#

CHEDDAR, CARR VALLEY 10 YEAR made by Carr Valley Cheese (La Valle, WI) – Semi-hard cheese made from pasteurized cow’s milk. Handcrafted in small vats by cheesemakers with more than 100 years experience and aged 10 years. This cheese won 2nd place in its class at the 2005 American Cheese Society Competition. Case 2/5#
CHEDDAR, CARR VALLEY APPLEWOOD SMOKED made by Carr Valley Cheese (La Valle, WI) – Semi-firm white cheddar made from cow’s milk, then smoked over apple wood and hand-rubbed with paprika.  The smoke gives a pleasing balance to the sweetness of the paprika, and the wood used for the smoking process harkens back to the classic theme of pairing apples and cheddar. Case 1/12#
CHEDDAR, CARR VALLEY CRANBERRY CHIPOTLE made by Carr Valley Cheese (La Valle, WI) – Semi-firm white cheddar made from cow’s milk, then mixed with cranberries and chipotle peppers for added flavor. It has the taste of the best Texas barbecue sauce and the heat comes on after the flavor of the cheese and has a very warm finish. Cranberry Chipotle Cheddar took 3rd Place at the 2007 U.S. Championship Cheese Contest and 3rd Place at the 2007 American Cheese Society. Case 1/10#
CHEDDAR, CARR VALLEY SNOW WHITE GOAT made by Carr Valley Cheese (La Valle, WI) – Semi-firm cheddar made with pasteurized goat’s milk.  As the name states, this 2008 ACS ‘Best in Show’ winner is a gorgeous snowy white and has been carefully bandage-wrapped during the aging process to create its distinctive appearance and sturdy rind.  The aroma is bright and slightly lactic; the flavors are reminiscent of caramel and hazelnut, with a surprising cheddary bite and a hint of goatiness in the finish. Case 1/12#

cheddar, FISCALINI 18 Month bandage wrapped made by Fiscalini Cheese Co. (Modesto, CA) – Firm cheese made from raw cow’s milk.  This traditional bandage-wrapped Cheddar is aged for 18 months, resulting in one of the most outstanding Cheddars in the U.S.  Well-balanced flavors of milk, herbs and citrus yield to a well-developed bite.  Pairs well with hearty stouts or porters, full-bodied reds with spice and fruit such as California Cabernet Sauvignon, Syrah or Australian Shiraz. Case 1/25#

cheddar, FISCALINI 30 Month bandage wrapped made by Fiscalini Cheese Co. (Modesto, CA) – Firm cheese made from cow’s milk.  This traditional bandage-wrapped Cheddar is aged for 30 months, resulting in one of the most outstanding Cheddars in the U.S.  Well-balanced flavors of milk, herbs and citrus yield to a well-developed bite.  Pairs well with hearty ales, stouts or porters, full-bodied reds with spice and fruit such as California Cabernet Sauvignon, Syrah or Australian Shiraz. Case 1/25#

cheddar, FISCALINI SMOKED made by Fiscalini Cheese Co. (Modesto, CA) – Firm cheese made from raw cow’s milk.  This delicious cheese is naturally smoked; seasoned apple and cherry wood are used.  Pairs well with hearty ales, stouts or porters, full-bodied reds with spice and fruit such as California Cabernet Sauvignon, Syrah or Australian Shiraz. Case 12/8oz
CHEDDAR, GREAT OCEAN ROAD made by Warrnambool Cheese & Butter Factory (Allansford, Australia) – A great basic cheddar perfect for cooking and snacking.  Warrnambool is one Australia’s largest producers of cheese and butter. They have a strong commitment to quality and source excellent milk for their production.  Case 1/10#
CHEDDAR, HOOK’S 10 YEAR made by Tony Hook of Hook’s Cheese Company (Mineral Point, WI) – Firm cheese made from cow’s milk.  An incredible cheddar made by an accomplished Wisconsin cheesemaker.  It has a silky consistency and is incredibly complex.  The long aging has mellowed any sharpness – all what’s left are deep, nutty, almost caramel flavors. Case 6/1#

CHEDDAR, HOOK’S 12 YEAR made by Tony Hook of Hook’s Cheese Company (Mineral Point, WI) – Firm cheese made from cow’s milk.  An incredible farmstead cheddar made by an accomplished Wisconsin cheesemaker.  It has a silky consistency and is incredibly complex.  The long aging has mellowed any sharpness; what is left are deep, nutty, almost caramel flavors. Case 6/1#

CHEDDAR, HOPSCOTCH made by Mariano Gonzalez of Fiscalini Cheese Co. (Modesto, CA) – Cheddar cheese made from raw cow’s milk.  It combines Fiscalini's gold medal cheddar with award-winning dark Scotch Ale from Devil's Canyon Brewing Company in Belmont, California.  Immediately after the cheddar is milled, the curds are soaked in this wonderful brew for two hours. The cheese is then placed in molds and pressed before the 4-5 month aging period begins.  This cheese is pleasant and moderately sharp, with a bold hoppy bite.
CHEDDAR, KEEN’S made by George & Stephen Keen of Moorhayes Farm, aged at Neal’s Yard Dairy (Wincanton, England) – Firm cheese made from raw cow’s milk.  It has a deep straw color with a firm and creamy texture, drying somewhat towards the rind.  Aged 12-24 months, it develops tangy, robust flavors with a long nutty and meaty finish.  Pairs well with hoppy ales and Cabernet Sauvignon. Qtr 1/7.5#

CHEDDAR, MONTGOMERY’S made by JA & E Montgomery (England) – Firm cheese made from cow’s milk.  This cheese has a deep aroma of sweet milk and grass.  Its texture is dry and crumbly with notes of dried fruit and wonderfully balanced, lingering slightly nutty finish.  Pairs well with a hoppy, preferably English, ale or a soft and elegant Cabernet blend. Qtr 1/15#

CHEDDAR, purple moon made by Mariano Gonzalez of Fiscalini Cheese Co. (Modesto, CA) – Cheddar cheese made from raw cow’s milk, then soaked in a North Coast Cabernet Sauvignon.  Purple on the outside and pale on the inside, this cheese is creamy and moderately sharp, with a wonderful wine nuance to provide a welcome hint of sweetness. Case 8/8oz

CHEDDAR, QUICKES OAK-SMOKED made by Quickes Traditional (Newton St Cyres, England) – Firm farmstead cheese made from cow’s milk.  Each wheel is muslin-wrapped and aged for 12-15 months, forming the rind that is the hallmark of traditional cheddars.  Mature wheels are selected and cut into pieces prior to smoking for 3-4 hours over oak chips from the farm’s woodland.  This ensures the flavor will be infused throughout.  The texture is buttery and flaky and the aroma is smoky and rich.  The flavors are bold and well-rounded, with an intense cheddar bite balanced by an earthy smokiness.  The Quicke family has been farming in Newton St Cyres for 450 years; the dairy sits on 1500 acres of stunning Devon countryside, where 330 cows provide the rich milk for their cheeses.  Care for this beautiful environment and the welfare of their animals lie at the heart of their philosophy.
CHEDDAR, QUICKES TRADITIONAL MATURE made by Quickes Traditional (Newton St Cyres, England) – Firm farmstead cheese made from cow’s milk.  Each wheel is muslin-wrapped and aged for 9-12 months, forming the rind that is the hallmark of traditional cheddars.  Deeper, rounder, and very complex in flavor, this cheese has the trademark sharpness of a real English Cheddar.  The texture is buttery and flaky and the aroma is earthy and pleasant.  The Quicke family has been farming in Newton St Cyres for 450 years; the dairy sits on 1500 acres of stunning Devon countryside, where 330 cows provide the rich milk for their cheeses.  Care for this beautiful environment and the welfare of their animals lie at the heart of their philosophy.

CHEDDAR, ROGUE CHOCOLATE STOUT made by David Gremmels of Rogue Creamery (Central Point, OR) – Hard cheese made from pasteurized cow’s milk, which comes from a single herd of Holsteins at Bonanza View Farm in Oregon; the beer is supplied by nearby microbrewery Rogue Ales.  This cheese is made by hand-rolling the Chocolate Stout with curds and Dagoba organic chocolate syrup.  It is a certified sustainable cheddar. The texture is rich and creamy, with perfect balance between the brew and cheese flavors. Case 1/5#

CHEDDAR, ROGUE LAVENDER made by David Gremmel of Rogue Creamery (Central Point, OR) – Hard cheese made from pasteurized cow’s milk, which comes from a single herd of Holsteins at Bonanza View Farm in Oregon.  This cheese is made by hand-rolling the lavender with the curds.  It is a certified-sustainable cheddar, and the texture is rich and creamy, with a bright floral note from the added lavender.  This cheese is satisfying and sharp all at the same time.  Case 1/5#

CHEDDAR, ROGUE MORIMOTO SOBA ALE made by David Gremmel of Rogue Creamery (Central Point, OR) – Hard cheese made from pasteurized cow’s milk, which comes from a single herd of Holsteins at Bonanza View Farm in Oregon and the beer is supplied by nearby microbrewery Rogue Ales.  This cheese is made by hand-rolling the Morimoto Soba ale with the curds.  It is a certified sustainable cheddar, and the texture is rich and creamy, with perfect balance between the brew and cheese. Case 1/5#

CHEDDAR, ROGUE RAW MILK SHARP made by Rogue Creamery (Central Point, OR) – Hard cheese made from raw cow’s milk, which comes from a single herd of Holsteins at Bonanza View Farm in Oregon.  This cheese is a certified-sustainable sharp cheddar with a creamy texture and robust full flavor, as well as an elegant finish. Case 1/5#

CHEDDAR, SHELBURNE made by Mariano Gonzales of Shelburne Farms (Shelburne, VT) – Hard farmstead cheddar made from raw cow’s milk. Made from the milk of their purebred Brown Swiss herd, this outstanding cheese is aged for two years on the farm near Lake Champlain. Bold and relatively sharp, it has a wonderful lactic bite with hints of apple and a lingering milky finish. Case 1/5#
CHEDDAR, WIDMER’S 3 YEAR OLD made by Widmer’s (Theresa, WI) – White, firm cheddar made from cow’s milk. It has matured for 3 years and has a sharp and tangy finish, with a somewhat flaky texture and mild, milky aroma. Pairs well with pale ales, Pinot Noir, Gamay, Zinfandel, and Chardonnay. Case 1/5#

CHESHIRE made by Edward Appleby (England) – Firm cheese made from raw cow’s milk.  Aged for two to three months, this cheese has a cloth rind that is gray-brown; the pâte is pale yellow in color, providing a pleasing aesthetic contrast.  The cheese itself has a flaky, crumbly texture, but is not dry.  The flavor is clean and fresh, with an acidic tang and a savory finish.  Pairs well with a simple fruity Pinot Noir or an oaky Chardonnay. Case 1/20#

CHEVRE D’ARGENTAL (Lyon, France) – Soft-ripened cheese made pasteurized goat’s milk. The flavor is mild and buttery, with a spreadable and velvety texture.  The more it matures, the creamier it becomes. Pairs well with Champagne. Case 2/2.2#

CHEVRE DU POITOU made by Sevre et Belle (Poitou-Charentes, France) – This is a Camembert-style cheese made with goats milk.  Firm and mild when young, as it ages it becomes softer and the flavors deepen.  Pairs well with fruity whites. 

CHEVRE made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Working at her dairy in the middle of Volpi Ranch’s goat pasture, Soyoung makes fresh chevre each week that demonstrates the simple, pure taste of truly fresh cheese.  In January 2008 the famed Chez Panisse in Berkeley selected Soyoung’s chevre for use throughout the restaurant. Case 6/1#

CHEVRE MITICA (Murcia, Spain) – Fresh cheese made from goat’s milk.  This cheese is very light and fresh in flavor, with an incredibly creamy texture; the finish is lingering, with a hint of lemon. Case 24/4oz

CHOCOLODISES made by Biscuiterie de l’Abbaye (Normandy, France) – With 50 years of experience, Biscuiterie de l’Abbaye uses only the freshest ingredients native to Normandy to create their cookies. This commitment provides these cookies with outstanding quality, quite unlike any other. Made in Normandy, these French shortbread cookies are liberally wrapped in velvety chocolate made of 40% pure cocoa.   These cookies are available in four decadent flavors: Dark Chocolate, Milk Chocolate, Dark Chocolate with Pear and Almonds, or Milk Chocolate with Hazelnuts and Caramel. Case 12/4.8oz
CIABRA IN FOGLIA made by Caseificio La Bottera (Piedmont, Italy) – Soft leaf-wrapped cheese made from pasteurized cow’s milk.  This small, visually striking Piemontese cheese has an outer wrapping of chestnut leaves; this not only provides a dramatic presentation but also helps to protect the cheese. During the short aging period of approximately 15 days, the leaves impart a subtle earthy, woodsy flavor to the milk, adding interest to this tantalizingly creamy cheese. Case 6/12oz

CLARA (Leon, Spain) – Raw goat’s milk cheese with a pristine white, yet still-crumbly center.  This cheese retains the youthful lemony tang of a chevre, but the mottled rind has transformed the outer layer into a luscious creamline.  Extra-smooth in texture, with the peppery, earthy qualities of the best aged goat cheeses. Case 6/2#

CLARINES, FROMAGE DES made by Jean Perrin (Franche-Comte, France)  Also known as La Clarines, it is a beautiful cheese from eastern France.  Like Perrin’s more famous L’Edel de Cléron, La Clarines owes its roots to Vacherin Mon d’Or. Presented in a woodchip box, this impressive cheese is perfectly ripe when the interior can be eaten with a straw.  When you enjoy the cheese at room temperature, you will be rewarded by its earthy, creamy, mushroomy and tangy aroma. Case 6/280g.

CLASSICO made by Tumalo Farms (Bend, Oregon) – Firm pressed and cooked cheese made from pasteurized goat’s milk.  Aged for 8-12 weeks, the wheels are carefully turned and wiped daily. This boldly-flavored farmstead cheese has a tangy and pleasantly sharp flavor with hints of toffee. Pairs well with a domestic Pinot Gris. Case 1/9#

CLOCHETTE made by Chevrechard (La Chapelle St. Laurent, France) – Goat’s milk cheese from the Poitou region, this cheese is made by very gently hand-ladling curd into a bell-shaped mold.  It is aged for 30 days. Case 6/250g

COCOA CARDONA made by Carr Valley Cheese (La Valle, WI) – Firm cheese made from pasture-grazed Wisconsin goat’s milk.  This cheese is rubbed with cocoa powder and aged for eight months, during which it develops its unique award-winning flavor. The rind is a lovely brown, and the cheese itself is tangy, nutty and slightly sweet, with earthy undertones and an almost musical finish. Case 1/8#

COEUR DU BERRY (France) – Semi-soft cheese made from goat’s milk.  This heart-shaped cheese is covered with a charcoal powder and dry rind.  It has slightly sweet-and-sour flavor with light salt.  It has smooth and light texture.  Pairs well with Pouilly Fume. Case 6/250g

COLOROUGE made by MouCo Cheese Co. (Fort Collins, CO) – Soft-ripened cheese made from pasteurized cow’s milk.  This cheese sports a warm orange rind shot with clouds of white, which comes about naturally during the "smearing" process. During the two-week aging process, each cheese is rubbed, or smeared, by hand to encourage such a glowing tint and to develop flavor within the cheese.  It has a wonderfully creamy texture with buttery undertones and creamy lingering flavors all complemented by a well-defined assertive nutty character; as it ages, it becomes quite spicy and complex.  Pairs well with a white or fruity red wine. Case 15/4oz

COMTÉ aged by Marcel Petit (Jura, France) – A milder and creamier version of a Gruyere, this cheese has been produced in France since the reign of Charlemagne.  Although Swiss Gruyere may be better known, the French variety is no less special.  Created by local villagers in alpine dairies called Fruiteries, its milk comes only from Montbeliarde and Teachete de L’est cows.  Marcel Petite is one of the great affineurs of Comte; using their relationship with the fruiteries, they select the best wheels and continuously care and test them throughout the aging process.  The wheels are then released, at their peak of perfection.  It has an ivory to yellow-colored pâte with hazelnut-sized eyes scattered throughout.  The aroma is reminiscent of citrus fruits and roasted butter.  It has an exceedingly complex, nutty and caramelized flavor.  Pairs well with Sancerre or Beaujolais. Qtr 1/20#

COMTÉ DE ST. ANTOINE aged by Marcel Petit (Jura, France) – Created by local villagers in alpine dairies called fruiteries, the milk comes only from Montbeliarde and Teachete de L’est cows.  This venerable cheese, already a French staple, has been further improved upon by the acumen of Marcel Petit.  Aged carefully for 24 months, it has an ivory to pale yellow-colored pâte with bean-sized eyes occurring occasionally throughout.  The aroma is redolent with notes of lime and browned butter.  The flavors are extremely complex, with bold nutty highlights and a rich caramel finish.  Pairs well with Sancerre or Beaujolais. Qtr 1/20#

CONSTANT BLISS made by Mateo and Andy Kehler of Jasper Hill Farm (Greensboro, VT) – Semi-soft cheese made from raw cow’s milk.  Inspired by French Chaource, it is chalky, silky, and milky with a strong rind.  It has a very clean, creamy flavor, with hints of mushroom at the finish.  Pairs beautifully with dry Champagne.  Case 6/7oz

COOLEA made by Willems Family Farm, aged at Neal’s Yard Dairy (County Cork, Ireland) – Firm cheese made from cow’s milk, it is an Irish version of a Gouda.  This cheese has a uniquely piquant flavor with long finish.  With a smooth, caramel flavor, this cow milk cheese has an amazingly satisfying chewiness.  It is aged for at least 12 months and pairs well with light whites and fruity reds. Case 1/10#
CORNISH BLUE made by Eloise Coombes (Liskeard, England) – An organic semi-soft cheese made from cow’s milk in the keeping with farmhouse traditions.  This is Cornwall's only blue cheese.  Aged for 12 weeks, it is supple and creamy with a very pleasant, mellow flavor. Case1/5#
COTSWOLD made by Clawson (Gloucestershire County, England) – A semi-firm cheese made from cow’s milk, it is a variation of Double Gloucester to which chopped onions and chives have been added.  It has a creamy texture and full flavor, and will stand well on its own.  In Britain it is known as “Pub Cheese” and is served with crusty bread and strong, dark ale. Case 2/5#

COULOMMIERS made by Rouzaire (Ile-de-France, France) – A soft cheese made from cow’s milk, this cheese belongs to the Brie family.  It has a nuttier flavor and thicker crust, and the texture is extra-rich and creamy.  Pairs well with a good red wine from Bordeaux, Cotes du Rhone or Sauvignon Blanc as a white wine. Case 6/12oz
coupole made by Vermont Butter & Cheese (Websterville, VT) – Coupole is named for its shape, which looks like a snow covered dome.  This is a mild pasteurized goat’s milk cheese that is dense and creamy with a sweet rind.   Pairs well with light white wines or champagne. Case 6/6.5oz
COW PIE made by Hendricks Farms (Telford, PA) – Semi-firm cheese made with raw cow’s milk.  This cheese is a take on full fat Camembert.  As silken as any Normandy creation, it is rich, milky, slightly mushroomy and a little salty. Case 6/5oz
CRAVANZINA made Caseificio Alta Langa (Piedmont, Italy) – Soft-ripened cheese made from cow and sheep’s milk.  This cheese is produced exclusively by hand from local milk.  It is creamy and buttery with a hint of sweetness.  Beneath the thin, supple crust lies a buttery cheese with a soft and delicate texture. Case 10/8oz
cream cheese, traditional made by Sierra Nevada Cheese Co. (Willows, CA)

Crescenza made by Liam Callahan of Bellwether Farms (Petaluma, CA) – A soft-ripened cheese made from cow’s milk, this cheese has no rind and is deliciously buttery with a rich, slightly tart flavor. Pairs well with barrel aged Chardonnay or Pinot Noir that had lots of fruity cherry flavors. Case 1/3#
CRESCENZA STRACCHINO made by Arrigoni (Lombardy, Italy) – A rich, creamy, fresh cheese, its flavor is similar to that of a mild cream cheese; it becomes very soft and spreadable at room temperature. Crescenza is made from uncooked cow’s milk and is sometimes blended with herbs. 

CROTTIN DE CHAMPCOL made by Pascal Jacquin (Berry, France) – A rich and flavorful cheese, after 2 weeks of affinage the rind begins to take on the molds that define this cheese; after 4 months it will be fully matured, pleasant on the palate and easily grated. Case 12/60g
CROTTIN made by Andante Dairy (Santa Rosa, CA) – This is an excellent rendition of the classical French Crottin de Chavignol.  It is made with pasteurized goat’s milk and develops a velvety texture as it matures.  The flavor is light, slightly herbaceous, a bit peppery with a clean finish.  Pairs well with French Sancerre or a Marlborough Sauvignon Blanc. 

CROWLEY, CAVE-AGED made by Crowley Cheese Factory, aged at Jasper Hill Farm (Healdville, VT) – A hard, raw cow’s milk cheese, it is from what is probably the oldest continuously operated cheese factory in the US.  Wheels are aged in cheesecloth, and the flavor is buttery, nutty with a pleasant sharpness at the end.  Case 1/5#
CROZIER BLUE made by J&L Grubb (Tipperary, Ireland) – Semi-firm cheese made from pasteurized sheep’s milk.  It has a pleasingly aggressive blue flavor that bears a marked resemblance to Roquefort.  However, the richness of the sheep milk manages to offset any overwhelming stringency.  Pairs well with Northern Rhone reds, Alsatian Riesling, Vouvray, or a spicy Gewurztraminer. Case 2/3#
CRUTIN made by Beppino Occelli (Piedmont, Italy) – Comes in a small cylindrical wheel tied off with a cord. It is made from pasteurized sheep’s milk. The flavor is intense, resulting from the extraordinary blend of black truffles into the milk. After one month of aging, it develops a crumbly texture. Although Occelli classifies Crutin as a sheep cheese, it may sometimes contain some cow’s or goat’s milk. Case 10/0.7#

CUMBERLAND made by Locust Grove Farm (Knoxville, TN) – Firm cheese made from raw sheep’s milk.  The basis for this peppered cheese is Locust Grove’s La Mancha.  Though it bears the distinctive basket-weave pattern of most Manchego-style cheeses, spices have been added to the milk, resulting in a cheese that is fragrant and heady, with a definite kick.  The spice blend in this cheese is a mix of green peppercorns, sweet red chilis, onions, garlic and ginger.
CUPID’S CHOICE CAMEMBERT made by Old Chatham Sheepherding Co. (Hudson Valley, NY) – Soft cheese made from sheep and cow’s milk.  A sweet and buttery blend of milk and fresh cream, the flavor is rich and very mild, with a white rind that blooms naturally as the cheese ripens.  This heart-shaped cheese has limited availability. 

DALLENWILer Geisschase made by Odermatt Family (Dallenwil, Switzerland) – A lovely cheese manufactured in the traditional way with raw goat’s milk. This cheese has a washed rind that gives it a lightly funky aroma. The texture is semi-firm and smooth; it has a fresh milky flavor mingling with flavors of nuts and herbs. Case 4/1#
DALLENWILer wychÄs made by Odermatt Family (Dallenwil, Switzerland) – A lovely goat-cheese manufactured in the traditional way, the red wine washed cheese gains a deeply barnyardy aroma but the cheese’s texture is semi-firm and smooth.  It has a fresh milky flavor mingling with flavors of nuts and herbs with fruity overtones. Case 5/2#
DAMINA LA ROBIOLA made by Caseificio Reale (Piedmont, Italy) – Semi-soft to soft cheese made from cow’s and sheep’s milk.  It has soft and rich texture tending to be creamy if aged with fruity flavor and nose.  The shape and style recalls the typical cheeses for the region of Piedmont.  

DANTE made by Dane Huebner of Wisconsin Sheep Dairy Coop (Strum, WI) – A firm cheese made from the pasteurized milk of grazing sheep.  Aged for a minimum of six months, it has a rich, nutty flavor with a firm and somewhat dry texture.  Pairs well with medium red wines and semi-sweet white wines. Case 1/10#
DÉlice d’ARGENTAL (Burgundy, France) – Soft cheese made from cow’s milk.  This delicate creamy textured triple cream is taken to another level by enriching the milk with crème fraiche. A perfect size at 7 oz., prohibiting you from eating more than you should of this ice cream like cheese. Enjoy this indulgent, mildly aromatic treat with fresh crusty bread. Case 6/180g
DÉlice de bourgogne (Burgundy, France) – Soft cheese made from cow’s milk.  Similar to classic Brie both in appearance and texture, this sumptuous cheese delivers an extra triple-cream punch to the palate.  Its outside is yellowish-white in color, with a soft, chalk-like dusty rind. The aroma can be overpowering at first, but adds a playful contrast to the sweet and creamy interior.  It has an incredibly rich, full flavor with a smooth, melt-in-the-mouth texture. Case 6/250g
Delice de Cremiers (Burgundy, France) – Soft cheese made from pasteurized cow’s milk.  This triple-cream cheese has a soft, creamy texture and rich, buttery flavor with just a hint of salty tang on the finish provided by the bloomy rind. This luxurious cheese makes one of the finest desserts you can think of.  Serve with ripe berries and a flute of Champagne, or your favorite sparkling wine. 

DÉlice de Pommard made by Alain Hess (Burgundy, France) – Soft cheese made from cow’s pasteurized milk.  This is a sweet, rich triple crème cheese encased with Dijon mustard seeds.  It is a deliciously creamy soft cheese and the mustard seeds are in no way overpowering. Pairs well with a red Burgundy.  Case 6/7oz

DESPEaRADO made by Cato Corner Farm (Colchester, CT) – Semi-soft cheese made from raw cow’s milk.  This cheese is a variation of Hooligan.  It is washed in pear juice and Pear William eau-de-vie from Connecticut’s acclaimed Westfor Hill Distillery.  The flavor is creamy, rich and very flavorful.

dISTINTU made by Cooperativa Dorgali Pastori (Sardinia, Italy) – Firm, semi-cooked farmstead cheese made from whole pasteurized sheep’s milk.  The interior is compact, fine-grained, and flaky; the color varies from snow white to straw yellow.  It tends to dissolve on the tongue, and has the typical strong flavor of most mature pecorino cheeses. Case qtr. 1/8#

DODDINGTON made by Maggie Maxwell (England) – Semi-hard cheese made from raw cow’s milk and is aged for 12-15 months on pine shelves.  Similar in flavor profile to a Gouda/Cheddar cross, it has a burgundy rind and golden pâte.  It has a sweet, cooked curd and nutty flavor, with a sharp fruitiness. Qtr 1/7#

DOMINOES made by Estrella Family Creamery (Montesano, WA) – Semi firm to firm raw cow’s milk cheese. Named after one of Estrella’s leading Normande X cows, this cheese has a gorgeous grey-brown rind, very rustic in appearance. The texture is smooth, yet fairly open and the flavor is mellow and nutty with just enough salt. Case 1/10oz

DORSET made by Bardwell Farm (West Pawlet, VT) – Semi-soft cheese made from raw Jersey cow’s milk.  This washed-rind cheese is formed in baskets and has a yellow velvety interior thanks to the milk of those exclusively grass-fed cows at the Jersey Girl Farm.  It is aged 3 to 6 months and has a complex, natural flavor with deep rich hints of what the cheese world likes to call meatiness.   2008 ACS Award Winner!  Case 1/3.5#

DRunk Monk made by Cato Corner Farm (Colchester, CT) – Semi-soft cheese made from raw cow’s milk.  This cheese is a variation of Hooligan, and is washed in ale from Connecticut's Willimantic Brewing Company.  Made in the style of Belgian monk’s cheese, it is fruity, with yeasty flavors from the ale. 

DRUNKEN GOAT made by Montesinos (Murcia Region, Spain) – Semi-firm goat’s milk cheese bathed in red Montrastrell wine.  The rind is a muted purple color; the pâte is bright white. The flavor begins as mild and creamy, but finishes with a wonderful tangy sweetness and a fruity, lusciously, grapey aroma. Case 2/6#
DRY MONTEREY JACK made by Charlie Malkassian of Vella Cheese Company (Sonoma, CA) – Hard cheese made from raw cow’s milk.  It is aged for at least 18 months, during which time it develops a sweet, nutty flavor with sharp finish.  The trademark coating is a mixture of cocoa, black pepper and vegetable oil.  Pairs well with California Pinot Noir, Syrah or Zinfandel. Case 1/9#

durGALI made by Cooperativa Dorgali Pastori (Sardinia, Italy) – Firm farmstead cheese made from full cream pasteurized sheep’s milk.  The interior is white to straw yellow, with a compact texture and sparse small eyes.  The rind is grooved and very brown in color.  Aged for a minimum of nine months, the special maturing process gives this cheese its distinctive piquant taste, which sets it apart from other mature pecorino cheeses.  This harks back to the traditional aromas of Sardinian cheeses made on the farm by the old master cheese-makers. Case 1/9#

durrus made by Eugene Burns (County Cork, Ireland) – Semi-soft washed-rind cheese made from raw cow’s milk.  It is made in the style of Tomme de Savoie and has an ivory pâte that blushes coral pink as it ages.  It is earthy, musty, and deep with a surprising mellowness that increases over time. Case 1/3#
ECHO MOUNTAIN made by Cary Bryant of Rogue Creamery (Willamette Valley, Oregon) – Semi-soft blue cheese made from raw cow’s and goat’s milk.  This is another incredible blue cheese from the up and coming makers at Rogue Creamery.  This is a fairly mild, dense blue that has a perfect balance of blue piquancy and sweet, saltiness of the cheese. Case 1/6#

EDWIN’S MUNSTER made by Kaserei Edwin Berchtold (Schwarzenberg, Austria) – Youthful cheesemaker Edwin Berchtold chooses to specialize in soft cheeses even though it’s not traditional in his area.  Although it goes by Munster, this is an original from Edwin which is why he puts his name on it.  Small plump rounds made from pasteurized milk from one farmer’s cows.  The crosshatched rind is washed with brine and stays rather mild in flavor.  The chubby paste is surprisingly redolent of earth and game and often still boasting of the fresh sweet cream from which it’s made. Case 4/250g
EL DORADO GOLD by La Clarine Farm (Somerset, CA) – Semi-soft cheese made from raw goat’s milk.  During its 2 month aging, the rind is alternatively washed with whey and brine, and brushed, giving it a natural burnt gold color which, as the name of the cheese indicates, reminds El Dorado County’s Gold Rush history.  The rind is edible and mild.  The texture of this cheese is semi-soft with nutty, herbal and lingering flavors.  La Clarine Farm is a farmstead cheese dairy – they hand-make cheese in very small batches with the milk from their own goats only.  All of their cheeses are made with raw milk and aged 60 days minimum.  The production is seasonal (8 - 9 months a year). The goats are pastured year round, and receive no chemicals or artificial treatments.  Case 1/3.5lb
EMIGRANT made by Beehive Cheese Co. (Uintah, UT) – A tribute to the pioneers that settled in Utah, this cheese was actually a mistake that turned out great.  A firm cheese made from pasteurized cow’s milk and based on a parmesan recipe, the texture is semi-firm and cream.  The flavor is slightly sharp with a lingering nuttiness and pleasant pineapple aroma.  An excellent beer cheese, it also pairs well with spicy red wines. Case 1/20#
EMMENTHAL JUNGFRAU aged by Selection Gourmino (Langnau, Switzerland) – This is a modern approach on the traditional Emmentaler cheese: the wheels are formed in 75-pound Gruyere molds instead of the 200 pound Emmentaler molds.  The cheese tends to ripen a bit faster and the wheels are easier to handle.  Still it has all the great characteristics of traditional emmental.  It’s a firm cheese made from raw cow’s milk and has a unique, nutty and fruity full-flavored taste.  Pairs well with light, fruity reds and light fruity whites and, of course, is an essential ingredient in the best fondue. Case qtr. 1/25#
EMMENTHAL made by EMMI (Central Cantons, Switzerland) – Firm cheese made from raw cow’s milk.  This cheese has a unique, nutty and fruity full-flavored taste.  It has been made since 1782 in massive 200-pound wheels and aged for at least 12 months.  Pairs well with light, fruity reds and light fruity whites. Case 2/15#
epoisses made by Fromagerie Berthaut (France) – Soft cheese made from cow’s milk.  This marc-washed cheese is soft, sticky, and very fragrant.  The aroma of Marc is present, and it has a strong, earthy, barnyard smell.  The edible rind is bright orange and the paste is light beige on the outer edge and white in the centre.  The texture ranges from soft and unctuous to quite runny.  This full-flavored cheese is creamy, sweet, milky and ever so slightly salty.
ESTIVO (Veneto, Italy) – Firm cheese made from cow’s milk.  This cheese is aged in oak barrels with hay and herbs.  Wrapped in verbena, chamomile, and mint, this cheese is at once aromatic, savory, and distinctive; the full and rich flavor strikes a balance with the herbs, which shine subtly through. Case 2/7#

ETIVAZ (Etivaz, Switzerland) – Created in the 1930’s when a group of cheesemakers pulled out of the government’s Gruyere program to make their own cheese.  Today they stick to the original principles of making alpine Gruyere.  It’s made from raw cow’s milk in the mountain chalets during the summer using copper cauldrons and open fires.  The flavor reflects the flora of the meadows where the cows graze.  It’s herbal, fruity with a distinctive nutty smokiness.  Eighth, 1/10#
ETUDE made by Andante Dairy (Petaluma, CA) – Hard cheese made from pasteurized goat’s milk.  Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  The texture of this cheese is slightly grainy and crumbles easily. It is aged for 6 months. It has a mildly piquant, somewhat sweet flavor with goaty aromas and a clean, hay-filled finish. Case 1/4#
EVANGELINE made by Bittersweet Plantation Dairy (Gonzales, LA) – A triple-cream cheese made from goat’s milk, this cheese is named for the Longfellow poem of the same title.  Aged for 3-4 weeks, its springy, dense rind is set off by a tangy, almost runny pâte.

EWE JERSEY made by Peaked Mountain Farm (Townshend, VT) – Firm cheese made from raw sheep and cow’s milk.  The flavors are smooth and creamy with an underlying earthiness.  The sheep’s milk lends itself to a hint of sweet and nutty tones.  Pairs well with Pinot Noir, Sauvignon Blanc, Riesling, and Chardonnay. Case 1/9#
EWE’S BLUE made by Old Chatham Sheepherding Co. (Hudson, Valley, New York) – A pasteurized sheep’s milk blue cheese made in the style of Roquefort.  It is creamy and rich with a prominent, but not overwhelming, tangy blue flavor and a long, lingering finish. Case 1/3#
EWE-NIQUE made by Central Coast Creamery (Willows, CA) – Soft cheese made from cow and sheep’s milk.  Made in the spirit of cheeses from the Basque region, this cheese is aged for a minimum of 120 days.  An everyday cheese, it is unpretentious and very enjoyable, with a smooth, closed texture.  The flavor is sweet and mild, with faintly earthy undertones. Case 1/6#

EWEPHORIA (The Netherlands) – Semi-hard cheese made from pasteurized sheep’s milk.  Made in the style of the great Dutch Goudas and aged for a minimum of 12 months, this cheese is rather hard, with some crystalline structure to provide a pleasant textural contrast.  The aroma is bold and nutty, with the faint traces of meatiness.  The flavor is truly reminiscent of caramel, with soaring hazelnut notes and a hint of salt in the finish.  Pairs well with dried and full-bodied whites, or light and aromatic reds. Case 1/9#
EWEPHORIA, Young (The Netherlands) – Firm cheese made from sheep’s milk.  This cheese comes from a small farm where the animals get plenty of sunshine, fresh grass and clean air.  The local soil is reclaimed mineral rich ocean clay, providing for exceptionally creamy milk.  This cheese is made with Gouda recipe and aged for 4 months.  The texture is creamy with mellow but rich flavor and sweet and nutty finish.
Extra aged appenzeller made by Rutz Käse ag (Appenzell, Switzerland) – Firm cheese made from raw cow’s milk.  Aged for at least 6 months, it has an elusively spicy aroma and delicately sharp flavor due to its continual washing with an herb-infused brine during the first part of the aging process. Case 1/15#
Farmstead cheddar made by Mariano Gonzalez of Fiscalini Cheese Co. (Modesto, CA) – Firm cheese made from cow’s milk.  A traditional farmstead Cheddar, this cheese is bone-white in color, and is creamy, tangy and delicious. Case 12/8oz
FARMSTEAD CHEESE made by Yellow Branch Farm (Robbinsville, NC) – Firm cheese made with cow’s milk.  This cheese is mild and buttery with grassy notes and hints of garlic.  The texture is dense and satisfying.

FENACHO made by Tumalo Farms (Bend, Oregon) – Firm cheese made from pasteurized goat’s milk.  Aged for three weeks, during which each wheel is turned and wiped daily.  This cheese is riddled with amber fenugreek seeds, imparting a faint sweetness that hints of onion. Complex and aromatic, this farmstead goat cheese lingers on the palate with flavors of butterscotch and celery. Pairs well with a Pinot Noir or Merlot. Case 1/9#
FETA made Haystack Mountain Goat Dairy (Niwot, CO) – Semi-soft cheese made from pasteurized goat’s milk.  This cheese is made by hand and brined in whey to maintain the characteristic flavor and crumbly consistency of traditional goat milk feta.  Use in salads, as a topping for pizza or in any dish calling for a salty rustic cheese. As an appetizer, serve it at room temperature with a little warm honey drizzled over it.  Pair with any dry, fruity white wine, such as Pinot Blanc or Sauvignon Blanc.

FETIRI WITH GREEK HERBS made Mt. Vikos (Thessaly, Greece) – Mt. Vikos starts with there sheep/goat feta and dresses it up with this unique blend of greek herbs.  Excellent as part of a cheese plate or on its own as an appetizer with crusty bread and olive oil.

FIGARO made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Figaro is a soft-ripened cheese made with pasteurized cow and goat milk wrapped in a wine-soaked fig leaf that Soyoung collects near her creamery.  Mellow and creamy it makes an excellent addition to any cheese board.  Case 6/4oz

FILIBUSTER made by Laini Fondiller of Lazy Lady Farm (Westfield, VT) – Washed-curd cheese made from raw cow’s milk and vegetable rennet.  The cheese is boldly aromatic and the texture is rich and firm for such a soft cheese.  The flavor of this cheese is very earthy, with smoky, piquant and fresh notes, as well as a hint of freshly-turned soil in the finish.  Lazy Lady Farm is a small organic goat dairy.  They have 25 registered alpine goats on the premises, and this cheese is somewhat of a departure for cheesemaker Laini Fondiller, though no less delicious than her goat cheeses.  At Lazy Lady Farm, cheese is made about every day in small batches. The cheese is ripened in their cave to impart a sense of the terroir.

FIORE SARDO (Sardinia, Italy) – Semi-hard cheese made from sheep’s milk.  The Italian word fiore means flower. Thus this cheese is named the "Flower of Sardinia". A bit more forceful than Pecorino Toscano, a famous sheep's milk cheese from Tuscany, this Sardinian pecorino has a slightly salty flavor, salty tang and a hint of fruit; the finish is long, with a caramel sweetness. Case 1/6#

FIORITO IN CHERRY LEAVES (Puglia, Italy) – This wonderful Italian cheese is made with goat’s milk.  It is aged for 25 days which allows it develops a supple texture with retaining a great deal of creaminess.  With age, the interior becomes softer, eventually becoming runny and smooth.  The exterior is wrapped in cherry leaves, lending a slight earthiness and bitterness to the cheese. Case 4/1#
FLEUR D’AUNIS (Saint Michel en L’Herm, France) – A soft cheese made from cow's milk from the Charentes Maritime region of France.  The orange rind, sticky and moist, provides a gorgeous visual contrast to the pale bone-colored pâte.  During the maturation process, the surface of the cheese is brushed in brine and Pineau des Charentes, a fortified aperitif-style wine made with Cognac.  This creates a cheese with a pungent aroma but creamy, fruity, rich flavor and a clean finish. Case 1/7#

fleur du maquis (Corsica, France) – Firm to semi-soft cheese made from pasteurized sheep’s milk.  When young, its coating of rosemary needles is still green and the interior of the cheese is snow white with a fresh, milky flavor.  As the cheese ages, the interior gets softer and develops a stronger flavor, while the rosemary dries and browns. It also displays the characteristic fuzzy blue edible mold coating in between the rosemary needle, peppers, and juniper berries that rest on top. It is also variously called Brindamour, Brin d’Amour, and Corse aux herbes.  It pairs better with savory flavors than with sweet things like fruit. Case 6/1.1#
FLEUR-DE-LIS made by Bittersweet Plantation Dairy (Gonzales, LA) – A triple-cream cheese made from cow’s milk, this cheese is known for its slightly firm rind, below which lies a soft and creamy pâte. Flavors of fresh butter and velvety cream abound, followed by a long, subtle finish. Pairs well with a Gewurtztraminer or Sauvignon Blanc.

FLEUR-DE-TECHE made by Bittersweet Plantation Dairy (Gonzales, LA) – A triple-cream cheese made from Guernsey cow milk, its interior is soft and creamy with a layer of vegetable ash in the middle.  Named after a local geological feature, Bayou Teche, this cheese is very rich and buttery with a pleasant, clean finish.  Pairs well with a Syrah or a hearty Pinot Noir.

FLIXER from Rolf Beeler’s Premium Collection (Switzerland) – Semi-hard cheese made from raw sheep’s milk.  This very rare and delicious cheese is made by only one cheesemaker in Switzerland. The rind of the 6lb wheel is similar to a Gruyere, but that is where the similarities end.  It has delicate chestnut and savory flavors that melt into a creamy aftertaste. 

Florette made by Fromagerie Guilloteau (Rhône-Alpes Region, France) – Made from 100% goat’s milk, Florette is a cheese that stays particularly soft and creamy even as it ripens. It releases its exquisite softness in a pâte that melts in the mouth. 

FOG LIGHTS made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Semi-soft cheese made from goat’s milk.  It is creamy and light, but earthy when young, getting more complex with age.  Pairs well with big fruity un-oaked white wine, like a Sauvignon Blanc, an Alsatian Pinot Blanc, or even a lighter, fruity, Pinot Noir. Case 6/8oz

FONTAL FIORELLA made by Ciresa (Lombardy, Italy) – Soft cheese made from pasteurized full-cream cow’s milk.  This cheese has a thin natural rind that contrasts nicely with the snow-white pâte.  The texture is springy and dense, with some small eyes scattered throughout.  Aged for 8-10 weeks, this cheese is soft, creamy and very, very mild.  Qtr 1/6#

FONTINA (Val d’Aosta, Italy) – Semi-firm cheese made from raw cow’s milk.  It has a hard brown rind with a yellow pâte; the texture is rather hard towards the rind, but semi-soft inside.  It has a soft, buttery texture and nutty flavor with a hint of mild honey.  When melted, the flavor is earthy, with a suggestion of mushrooms and fresh acidity. Case 1/17#
formaggio al Tartufo made by Bertagni Family (Gargagnana, Italy) – A beautiful young truffle cheese made with pasteurized cow and sheep’s milk.  Aged for only 30 days, it has a semi-firm texture and a mild, sweet flavor typical of a caciotta cheese.  Black truffle shavings are stirred into the curd during the mixing process. Case 3/2#
FORSTERKASE made by Ernst Dirriwachter (Toggenburg, Switzerland) – Semi-soft to soft cheese made from pasteurized cow’s milk.  This lumberjack’s cheese from Northern Switzerland is wrapped in fir bark.  The combination of the white wine wash and the fir bark produces an intense spicy, woody flavor and a smooth, velvety texture. The complex taste compliments the full-flavor beers and big red wines. Case 2/2#
fougerus made by Rouzaire (Ile-de-France, France) – Soft cheese made from cow’s milk.  A member of the Brie family, it has a sweet and milky flavor with more depth than Brie.  Woodsy, forest scents come through delightfully in this cheese.  Pairs well with Bourgogne, Bordeaux, Cotes du Rhone. Case 4/700g
FOURME D´AMBERT (Auvergne France) – Firm blue cheese made with cow’s milk.  This cheese has a very dry, bloomy, yellowish-gray rind.  Its aroma is creamy and mushroomy.  The flavor is deep and dark, with light nut and mushroom overtones.  It has a smooth, creamy, and very rich texture.  Pairs well with a Côtes du Rhône or Alsace Riesling. Case 2/5#
FOURME D´AMBERT aged by Mons (Auvergne France) – Firm cheese made with cow’s milk.  It has quite pervasive veins of blue mold as well as a yellowish rind.  Its aroma is creamy and mushroomy.  Its flavor is deep and dark, with light nut and mushroom overtones.  It has a smooth, creamy, and very rich texture.  Pairs well with a Côtes du Rhône or Alsace Riesling.

FRENCH PRAIRIE BRIE made by Rob Volbeda of Willamette Valley Cheese Co. (Salem, OR) – A small soft-ripened cheese made from pasteurized cow’s milk from the Volbeda family’s herd of Jersey cows.  It is rich and buttery with a long, nutty finish.  Pairs well with sparkling wines.

Fromage Blanc made by Liam Callahan of Bellwether Farms (Petaluma, CA) – A soft cheese made with whole cow’s milk, it has the consistency of sour cream, along with a similar tang.  It contains 30% less fat than cream cheese and 80% more flavor. Case 2/30oz
FROMAGE DE CLARINES (Jura Mountains, France) – Soft cheese made from cow’s milk.  This gooey, rich, and devilishly buttery cow’s milk cheese has an intense aroma.  Serve it as close to room temperature as possible to release its fresh, white truffle butter tones. 

fromager d’affinois made by Fromagerie Guilloteau (Rhône-Alpes Region, France) – A double-cream cheese made from cow’s milk.  The rind is bloomy white with small stripes, beneath which lies an unctuous ivory pâte.  Aged for a mere 14 days, this cheese is a spreadable and luscious, with a mild milky flavor and a hint of salt. Case 2/4.42#

fULL mOOn made by Rivers Edge Chevre (Logsden, OR) – A bloomy-rind cheese made from pasteurized goat’s milk.  This cheese ripens with the phases of the moon.  When young it has a soft, bloomy rind with a smooth and dense pâte.  As it ages the rind becomes much more velvety and the pâte becomes lusciously silken and savory.  This cheese is bold and herbaceous, with just a hint of salt. Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

GABRIEL made by Bittersweet Plantation Dairy (Gonzales, LA) – A soft-ripened cheese made from goat’s milk, this cheese is also named for a character in the Longfellow poem, Evangeline.  Aged for 3-4 weeks, it has a firm center and a soft, mild outer paste covered in a layer of fine vegetable ash.

GALLOWAY made by Locust Grove Farm (Knoxville, TN) – Semi-hard cheese made from raw sheep’s milk.  The rind is crusty and hard, developing a series of wonderful molds as it matures.  The aroma hints at old leather and is very pleasant; the texture is firm and moist.  This cheese is nutty in flavor, with notes of caramel and burnt toffee.

GARDUNHA (Castelo Branco Region, Portugal) – Semi-soft cheese made from goat’s milk and vegetarian rennet.  It has a pleasing aroma, owing to its washed rind and 60-day aging period.  This is a salty torta-style cheese; thistle rennet lends some fruitiness and a hint of newly-turned earth to the classic, tangy goat flavors. Case 2/4.4#

GARROTXA made by Josep Cuixart of Can Pejol (Catalonia, Spain) – Semi-hard cheese made from raw goat’s milk.  Snow-white and firm with a soft suede-like rind, this cheese has a moist, yet almost flaky, texture.  It is mildly herbal and tangy with the briefest whisper of hazelnuts in the aftertaste.  Pairs well with strong red wines (e.g. Rioja), Burgundies, Pinot Grigio as well as Chardonnay. Case 6/2#
GIANA made by Spring Hill Jersey Cheese (Petaluma, CA) – Semi-firm washed-rind organic cow’s milk cheese that is fairly mild.  The flavor is milky and slightly sour, reminiscent of Teleme. Case 1/6#
GIANNA made by Spring Hill Jersey Cheese (Petaluma, California) – Semi-firm washed-rind organic cow’s milk cheese that is fairly mild. The flavor is milky and slightly sour, reminiscent of Teleme. 

GJETOST, EKTE made by Tine (Norway) – A unique Norwegian whey cheese made from 100% goat's whey.  Its color is darker than Ski Queen's and the flavor is substantially richer. It is a sweet cheese with caramel notes and its texture is firm and pleasant. Case 6/1.1#
GOAT’S CHEDDAR (Arcata, CA) – Sharp and smooth cheddar made from goat’s milk.  It is aged a minimum of one year for a complex, nutty flavor. 

GOAT’S CHEESE made by Sally Jackson (Oroville, WA) – Semi-firm cheese wrapped in grape leaves, made from goat’s milk.  Its upfront barnyardy goat’s milk flavor evolves into a creamy, slightly fruity body.  Typically, the pâte is off-white, with a lot of small eyes. It has a semi-firm texture that straddles the line between moist and dry, and a woodsy, piney aroma reminiscent of leaf mold and damp earth. The cheese breaks cleanly and dissolves on the tongue in small, firm curds. The flavors are complex, balanced, finishing with a gentle tang and a salty note.  Pairs well with California Sauvignon or Fume Blanc. Case 1/3#
GOODA, NATURALLY SMOKED (Wisconsin, US) – Semi-firm Gouda-style cheese made from pasteurized full-fat cow’s milk and smoked over hickory wood chips for several hours.  Made with vegetable rennet, this versatile cheese is warm brown in color, with a smoky, ivory-yellow pâte.  The flavor is classy and distinctive, the mark of a truly artisanal smoked cheese. Case 1/10#

GOODA WITH FINE HERBS (The Netherlands) – Firm cheese made from cow’s milk.  This is a mild, creamy smooth traditional Dutch cheese, delicately seasoned with herbs.  The tangy aroma of herbs adds a pleasant kick to an otherwise mild cheese.  It’s perfect compliment for salads and sandwiches, ideal for melting and great by itself as a snack.  Case 1/10#
GORGONZOLA DOLCE made by Guffanti (Lombardy, Italy) – Semi-soft cheese made from pasteurized cow’s milk.  This cheese is creamy, melting, and spreadable, with some spots of green mold; the pâte is ivory in color and possesses some light green/gray veining.  .  It has a soft, spreadable texture and slightly salty aftertaste. Guffanti’s is distinguished by its quality production and careful aging and sorting.  Case 4/3#

GORGONZOLA DOLCE made by IGOR (Lombardy, Italy) – Semi-soft cheese made from cow’s milk.  Typically the rind is pinkish, with some spots of green mold; the pâte is ivory in color and possesses some light green/gray veining.  This cheese is a younger, therefore milder, version of Gorgonzola Naturale.  It has a soft, spreadable texture and slightly salty aftertaste. Case 4/3#
GORGONZOLA DOLCE marco oro made by Ciresa Formaggi (Valsassina, Italy) – Semi-soft cheese made from pasteurized full-cream cow’s milk.  Typically the rind is pinkish, with some spots of green mold; the pâte is ivory in color and possesses some light green/gray veining.  This cheese is a younger, therefore milder, version of Gorgonzola Naturale.  It has a soft, spreadable texture and slightly salty aftertaste. Case 2/6.6#
GORGONZOLA piccante made by Arrigoni (Lombardy, Italy) – Firm cheese made from cow’s milk.  This is an aged Gorgonzola also referred to as naturale, stagionato or mountain.  It is firm and crumbly with a dry, thick rind and sharp flavor. Qtr 1/7#

GORGONZOLA piccante made by Cireza (Lombardy, Italy) – Firm cheese made from pasteurized full-cream cow’s milk.  This is an aged Gorgonzola also referred to as naturale, stagionato or mountain.  The rind is firm and dry; the pâte is white with green/blue veining throughout.  It is firm and crumbly in texture with a pleasantly sharp flavor and blue bite. Qtr 1/7#

GOUDA “BENNING” (The Netherlands) – Firm Gouda-style cheese made from pasteurized goat’s milk.  This popular cheese combines the light, fresh taste of goat’s milk with the smooth texture of a Gouda that appeals to children as well as parents.  The flavor is distinctive yet mild.  Aged for a minimum of six months, it is easy to melt, slice, or grate.  Makes great sandwiches.  Pairs well with a Riesling or Gewurtztraminer. Case 1/9#

Gouda “Lekker” (The Netherlands) – Firm cheese made from pasteurized cow’s milk and aged for six months.  During its affinage this Gouda develops a delicate, full and creamy flavor, as well as an extraordinarily smooth texture. Case 1/10#

Gouda “PITTIG” (The Netherlands) – Very hard Gouda made from pasteurized cow’s milk.  Pittig translates to “full-bodied” in English and it is an apt description of this tasty cheese.  During its four-year affinage it develops a muted caramel color matched with a full tangy flavor and slightly granular, Parmesan-like texture. Case 1/22#

GOUDA WITH TRUFFLES “memoire” made by Corrie and Arie Baltus (Zeizicht, The Netherlands) – Made with cow’s milk, it is a high-quality, farm-made cheese.  Black truffles throughout lend a slightly sweet, intensely wonderful taste and aroma. Case 1/10#

Gouda, DOUBLE CREAM (Staphorst, Holland) – Firm cheese made from pasteurized cow’s milk.  This Gouda is known as one of the creamiest and mellowest cheeses made in Holland.  In the controlled conditions of a small cheese making facility every cheese is painstakingly prepared, treated and aged.  The preservation of tradition and craftsmanship, coupled with the finest ingredients and creamiest milk, results in this truly glorious cheese.  In Holland the cheese is sold under the name of Room Kaas. Case 1/9#

GOUDA, SHARP made by Valerie & David Thomas of Winchester Farms (Winchester, CA) – Semi-hard cheese made from raw cow’s milk.  It is made in the Dutch boere kaas style and is aged a minimum of 6 months, during which time it develops an edgy sharpness and the pâte becomes dotted with crunchy crystals. Case 1/10#
GOUDA, SMOKED made by Rob Volbeda of Willamette Valley Cheese Co. (Salem, OR) – Semi-firm cheese made with raw Jersey cow’s milk.  The wheels are carefully smoked to produce the distinctive flavors familiar to all smoked gouda fans.  The rind is light brown and thin, with some spring to it, and is a warm toffee color.  The cheese itself is lightly salty and delightful, without being overpowering.  The texture is light, springy and delightful.  Pairs well with a porter or amber ale.

GOUDA, SUPER AGED made by Valerie & David Thomas of Winchester Farms (Winchester, CA) – Hard cheese made from raw cow’s milk.  It is made in the Dutch boere kaas (farm cheese) style and is aged at least 1 year.  Its pâte shows make-holes resulting from the traditional crumbling process.  The flavor is fully sharp with hints of caramel. Case 1/10#
Gouda, Vintage Reserve (Netherlands) – Hard cheese made from cow’s milk.   This cheese has a rich flavor with subtle sweetness.  The texture is dense and crumbly, but not dry.  Its color is deep amber and burnt orange and the flavor is an amazing combination of sweet butterscotch with a hint of saltiness.  Case 2/15#

GRAN CANARIA made by Carr Valley Cheese (La Valle, WI) – Hard Parmesan-style cheese made from cow, sheep, and goat’s milk.  This cheese has been cured in olive oil for at least two years; during this time it develops a wonderful fruity, nutty flavor.

GRANQUESO made by Roth Kase (Monroe, WI) – Firm Manchego-style cheese made from cow’s milk.  This cheese is handcrafted in limited quantities and carefully cured in affinage cellars for six months.  The distinctive basket-weave patterned rind with a reddish coat makes for an attractive presentation.  Firm-bodied with an ivory interior, this cheese has a satisfying sharp bite and a lingering finish that is both sweet and bold.
GRATTE PAILLE made by Rouzaire (France) – It is a soft triple cream cheese made with pasteurized cow’s milk.  It is brick-shaped with a natural white rind.  This cheese is silky and creamy with an elegant mushroom flavor that sharpens with age. Case 8/350g
GRAYSON made by Helen Feete of Meadow Creek Dairy (Galax, VA) – A washed-rind cheese in the style of Taleggio, but with raw Jersey cow’s milk and a longer aging time.  Soft and finely-textured, it is rich and beefy with a nutty, sweet overtone and a mildly pungent aroma.  Best with light fruity wines. Case 1/6#
GREEN MOUNTAIN GRUYERE made by Blythedale Farm (Cookeville, VT) – Firm cheese made from raw cow’s milk.  Tom and Becky Loftus continue the Blythedale Farm tradition making the varieties of cheeses created by Karen Galayda.  This “gruyere” is more of a natural rind tomme-style that showcases the excellent milk quality of there 40 or so jersey cows.  It has a complex, nutty flavor with only bit of sharpness.  Excellent melting and grating cheese.  Try with light, fruity red wines or light ales.

GREEN PEPPERCORN BRICK made by Coach Farms (Pine Plains, NY) – A rich, pasteurized goats’ milk cheese studded with whole green peppercorns.  It has a smooth dense texture with buttery earthy flavors and of course a bite from the peppercorns.
Grotte Del Tufo (Tuscany, Italy) – Aged for a minimum of 6 months in limestone caves, this cheese develops robust and sharp flavors with a complexity lent to the cheese by the natural air currents in the caves. Case 1/5#
GRUYERE ALPAGE made by Kaserei Fritzenhaus (Wasen, Switzerland) – 2008 World Champion Cheese made by Michael Spycher, this is an extraordinary gruyere cheese made from raw cow’s milk.  Alpage gruyere is only made between the months of June and September, by small independent cheesemakers using very traditional methods and equipment in their mountain chalets.  The paste is firm, but slightly softer than Emmental and it feels smoother in the mouth.  The aroma is intensely fruity (blueberry skins), and the flavor has strong peaty tones and a zingy aftertaste.  Pairs well with a young, fruity red.  Eighth wheel 1/8#
 GRUYÈRE DE SAVOIE AOC aged by Joseph Paccard (Savoie, France) – Pressed cheese made from raw cow’s milk. This cheese comes from the Massif des Bauges; it is of remarkable quality due to its mountain origins, the care taken in its production and the quality of the milk used. The maturation period is a minimum of 6 months and often up to 12 months. The rind is typically chestnut in color. The pâte is ivory to pale yellow with small, evenly distributed holes. The flavor is lightly salted and fruity with a characteristic nose. Pairs well with a Gamay or Chardonnay.
GRUYERE made by Roth Kase (Monroe, WI) – A semihard cheese made with soft cow’s milk, the texture is rich and the aroma heady.  This is a full-flavored, robust cheese.  Small eyes dot the rich, ivory interior and the complex flavors include nutty, earthy, and fruity undertones. Case 1/18#

GRUYERE SURCHOIX made by Roth Kase (Monroe, WI) – The cellar master at selects only the best Gruyere wheels for additional aging to achieve the coveted “Surchoix” status.  Made from raw cow’s milk, small eyes dot the rich, ivory interior of this Grand Cru Gruyère, and the complex flavors include nutty, earthy, and fruity undertones.  Enjoyed best on its own with a glass of Riesling or a light fruity red wine.
gubbeen made by Tom and Giana Ferguson of Gubbeen Farm, aged at Neal’s Yard Dairy (County Cork, Ireland) – Semi-firm cheese made from cow’s milk.  It is a washed rind cheese with earthy and funky aroma.  It has a well-rounded full flavor with a finish of burnt onions and a beefy, smoky undertone.  Pairs well with a Northern Rhone red, Alsatian Riesling, Vouvray or a Gewurztraminer. Case 1/3#
GUERNSEY (RENATA) made by Sally Jackson (Oroville, WA) – Semi-firm cheese wrapped in chestnut leaves, made from pasteurized cow’s milk.  It has rich, buttery yellow color from the fat content of the milk.  The flavor is rich and complex and may range from a pleasant medium strong to quite intense. Case 1/2#
HALLOUMI made by Mt. Vikos (Pafos, Cyprus) – A firm sheep and goat’s milk cheese made so as not to melt when heated. Case 6/8oz
HANNAHBELLS made by Shy Brothers Farm (Westport Point, MA) – These are individually molded cheeses the shape and size of thimbles.  It’s a farmstead cheese made with gently pasteurized cow’s milk and ripened only a few weeks.  The flavor is mild and milky with a dense creamy texture.  These are great on their own but are easily incorporated into salads and various dishes. And yes there really are 4 shy brothers running the farm and cheesemaking: 2 sets of twins, in fact.  Case 5/3oz basket

HARBOURNE BLUE made by Robin Congdon (South Devon, England) – Semi-soft cheese made from goat’s milk.  This cheese has a sweet aroma and a spicy tang.  The goat’s milk tends to give it a characteristically white pâte and crumbly texture, and also means that it matures more quickly than a cow’s milk cheese.  Pair with a strong, full-bodied wine. Case 1/10#

HARLECH (Wales) – Harlech is a zesty, smooth cheese named after Harlech Castle in Northern Wales. They chose one of their most picturesque treasures to name this hardy cheese. Built in the 13th century, Harlech Castle sits atop a cliff, keeping a watchful eye over the sea and Snowdonia, the land below.Harlech is a mature cheddar blended with horseradish and parsley. This vegetarian cheese is perfect as a table cheese to add a contrast to any cheese course , paired with a beer or a Rioja, and adds a new piquancy to cheese based dishes.
HARMONY made by Central Coast Creamery (Willows, CA) – Soft cheese made from cow and goat’s milk.  Made in the spirit of both Cheddar and Gouda, this cheese is aged for a minimum of 120 days.  It has a smooth and rather creamy texture and the flavor is mild, buttery and slightly sweet, with a lingering finish. Case 1/6#

HARTWELL made by Ploughgate Creamery (Craftsbury Common, VT) – Semi-soft to soft cheese is made from organic pasteurized cow’s milk.  This is a wonderfully approachable mellow cheese with grassy notes and earthy flavor.  It has a bloomy rind and is aged for about 30 days.  Ploughgate Creamery began recently with Marisa Mauro and Princess MacLean, after years of working with other reputable cheesemakers (at farms such as Jasper Hill and Shelburne). They have begun producing small, well-crafted artisan cheeses with the experience they gained from their colleagues. Case 8/8oz

HAYSTACK PEAK made by Haystack Mountain Goat Dairy (Niwot, CO) – Semi-soft to soft cheese made from goat’s milk.  This cheese was inspired by French Valençay.  Its creamy interior is enhanced by a bloomy rind mold-ripened surface that gives it character and complexity.  It is made with and without a layer of vegetable ash beneath the snowy white surface. Case 6/7oz
HEUBLUMEN made by Stadelmann Family (Toggenberg, Switzerland) – This is a firm rich raw cow’s milk cheese that, uniquely, is covered in hayflowers.  The flavors are complex, nutty, with an herbal, grassy character acquired from the coated rind. Case 1/18#
HIRTENKASE This cow’s milk is made in German Alps. It has a firm and dry texture. The flavors are moderately sharp and nutty, with a long lasting finish that will hold up nicely to any big wine. Case 1/15#
HOJA SANTA made by Paula Lambert of The Mozzarella Company (Dallas, TX) – Soft cheese made from pasteurized goat’s milk.  This is a fresh goat cheese wrapped with large aromatic hoja santa leaves that flavor the cheese with a hint of mint and sassafras. It has a beautiful creamy texture and refreshing flavor, which can be intense and surprising for those who are expecting the usual mild chèvre. Case 6/5oz
hOOLIGAN made by Elizabeth MacAllister of Cato Corner Farm (Colchester, CT) – Semi-soft cheese made from raw cow’s milk.  This washed-rind cheese has a soft, creamy interior and a gorgeous orange rind.  The wheels are bathed twice a week in brine to encourage the growth of pungent, surface-ripening bacteria during the minimum 60-day aging period that goes on in the farm’s underground caves.  Each wheel is made by hand; the milk comes from a herd of 40 Jersey and Brown Swiss cows which are allowed to graze freely.  Case 1/2#
HUDSON VALLEY CAMEMBERT made by Old Chatham Sheepherding Co. (Hudson Valley, New York) – Soft cheese made with sheep and cow’s milk.  This is a buttery blend of milk and cream.  Rich and mild with a white bloomy rind.  Great with Champagne or other sparkling wine. 

HUMBOLDT FOG made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Semi-soft cheese made from goat’s milk.  It is creamy and light, but earthy when young, getting more complex with age.  It has a center layer of vegetable ash and an exterior of ash and white mold; when cut it is reminiscent of early morning fog.  As it ages, its subtle tanginess grows more pronounced and a runny edge of thick and delicious ooze begins to develop under the rind and drift to the center of the cheese.  Pairs well with fruity and unoaked whites, like Sauvignon Blanc or an Alsatian Pinot Blanc or a lighter, fruity, Pinot Noir. Case 1/5#

HUMBUG MOUNTAIN made by Rivers Edge Chevre (Logsden, OR) – Ashed cheese made from pasteurized goat’s milk.  This cheese, shaped in a truncated pyramid, is dense and pleasantly smooth in texture while young; as it ages it becomes much more citrusy and assertive in flavor.  It is well-balanced and becomes silky-soft with age.  Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

Ibores (Extremadura Region, Spain) – Hard cheese made from raw goat’s milk.  It is made in the most rugged, least developed, and most economically distressed part of Spain.  It has dense texture and full, simple flavor that becomes sharper with age. During its two-month aging period, this rustic cheese is rubbed with a mixture of olive oil and sweet paprika. It is hard enough to shave over salads and hot dishes and delicious as a table cheese when served with fresh fruits and vegetables.  Case 6/2#

IDIAZÁBAL (Navarra Region, Spain) – Semi-hard cheese made from raw sheep’s milk.  This handmade cheese is lightly smoked over apple wood for 10 days, during which it develops a hard but edible orange-brown rind.  The aroma is faintly smoky, with a hint of the freshness of Basque mountain cheeses. The smokiness present enhances the cheese’s rich, nutty flavor and there is a hint of herbaceousness in the finish. Case 2/7#

ILLAHEE TOMME made by Rivers Edge Chevre (Logsden, OR) – Semi-firm cheese made from raw goat’s milk.  This tomme-style cheese is ripened for a minimum of 6 months and is rubbed regularly with truffle oil to impart a deeply savory flavor.  Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

ISABELLA (The Netherlands) – Firm cheese made from cow’s milk.  Aged for at least 9 months, it’s like a buttery aged Gouda but nuttier and sweeter.  Made with milk from free-range grass grazing Holsteins, it can be served as an appetizer, in meals or as part of a delightful after-dinner cheese plate. It goes well with both red and white wines. It offers a true indulgence for the genuine cheese connoisseur.  Case 1/20#
JEREMY RIVER BLUE made by Cato Corner Farm (Colchester, CT) – Semi-firm cheese made from raw cow’s milk.  It is moderately creamy and medium strong blue cheese with a hint of cheddar on the finish.  It has a rough, partially washed rind that often develops shades of pink and orange on the top and bottom to go with its funky, moon-like natural rind sides. 

JULIANNA made by Capriole (Greenville, Indiana) – soft-ripened cheese made from goat’s milk.  The rind is encrusted in rosemary.  The cheese, semi firm in texture, is slightly salty with a mild tangy bite. Case 2/1#

JURA MONTAGNE made by Beeler Premium Selection (Switzerland) – Firm cheese made from raw cow’s milk.  Very creamy mouthfeel with a nutty finish. 

KASSERI made Mt. Vikos (Thessaly, Greece) – Made for centuries, Kasseri is sometimes considered the melting cheese of Greece. It is made with 90% sheep’s milk and 10% goat’s milk only in the months when the milk is creamy and sweet. After the curd is warmed, it is hand stretched and kneaded and then put into special molds. The cheese rounds are placed in special aging rooms for six months. The flavor continues to develop and improve even after it has been packed. When left at room temperature for a few hours, the cheese becomes real buttery and tastes great. 

KING LUDWIG BEER CHEESE (Germany) – This cow’s milk cheese is aged in dark beer, giving it a slight hint of hops on the rind. The cheese, smooth and creamy in texture, has a full flavor that craves a nice lager alongside it. Case 1/15#
KRUMMENSWILER made by Stadelmann Family (Toggenburg, Switzerland) – Firm cheese made from raw cow’s milk.  It has a dense, straw-colored pâte with a complex, nutty flavor.  Similar in style to the better known Appenzeller, it has a much richer, sweeter flavor. Case 1/15#
L’EDEL DE CLERON made by Perrin Vermot Fromagerie (Jura Alps, France) – This is a pasteurized version of Vacherin Mont d’Or from Switzerland.  It has a bold flavor and creamy richness with a very soft, almost liquid texture.  It is aged while wrapped in spruce bark on beds of hay.  Both the bark and hay give the cheese a distinctly grassy, woodsy aroma. Case 2/200g
LA  MANCHA made by Locust Grove Farm (Knoxville, TN) – Firm cheese made from raw sheep’s milk.  Sweeter in flavor and surprisingly well-rounded in its complexity, the two-pound wheels are made in the style of the famous Manchego and hold up well in comparison.  Encased in a basket-weave patterned rind, the pâte is white and the cheese is nutty and tangy, with a lingering finish.

LA CORTE made by Caseificio Reale (Piedmont, Italy) – Semi-soft to soft cheese made from cow, goat and sheep’s milk.  It has a yellowish, wrinkled rind and snow white pate.  It has a smooth, fresh flavor with tangy finish and light texture becoming richer toward the rind. Case 6/8oz
LA LEYENDA (La Mancha, Spain) – This raw sheep’s milk cheese is aged for 12 months and rubbed with oil and herbs; then it is soaked for one week in solera brandy.  Nicely balanced, with a pronounced herbal flavor and pleasant nutty finish. Case 2/7#

LA PANZA GOLD made by Christine and Jim Maguire of Rinconada Dairy (Santa Margarita, California) –  Hard cheese made from raw sheep’s milk. This award-winning cheese draws its name from the gold mining region in the La Panza Mountains near the dairy. Each wheel is washed with sheep milk whey, which is responsible for imparting its distinctive golden color during affinage. Evocative of farmstead Corsican cheeses, this cheese has rustic, earthy flavors with fruity undertones. In 2006, the American Cheese Society awarded first place to La Panza Gold in the Farmstead Sheep Milk Cheese category. Rinconada Dairy was founded in 1999 with eight East Friesian ewes, one ram sired by a national champion and the dream of creating handcrafted sheep milk cheese. Over the years of careful tending, the flock has grown to 200 ewes with the addition of a small herd of Nubian goats. No herbicides, pesticides or artificial fertilizers are used on their pastures, and no hormones are given to their animals. Case 1/2#

LA PERAL (Asturias Region, Spain) – Semi-soft cheese made from raw cow’s milk.  Aged for 4 months, this full-flavored blue cheese combines the creamy richness of Stilton with the depth of flavor of Roquefort.  It has a full tangy smell of forest floor and wet earth.  In the mouth, a bright tangy opening is followed by deep flavors of porcini and rich beef glaze with rich, full finish. Case 6/2#
la roche bleu made by Fromagerie Guilloteau (Rhône-Alpes Region, France) – A smooth, creamy cow’s milk blue cheese. Under its thin rind lies a generously veined, creamy pâte.  Its delicate aroma and balanced flavor give it an irresistible flavor. 

LA TUR made by Caseificio Alta Langa (Alta Lange, Italy) – Semi-soft to soft cheese made from sheep, goat and cow’s milk.  The cheese has a straw-colored soft, wrinkle natural rind.  It has light and fluffy texture, becoming creamy toward the rind and a delicate and harmonious flavor that suggests crème fraîche, with hints of mushroom and a sour-cream tang. Case 6/7oz
LAGREIN (Alto Adige, Italy) – Firm cheese made from cow’s milk.  This cheese has a butter-colored interior with many small cracks and eyes and somewhat elastic texture.  In a nod to the locally made deeply colored red wine called Lagrein, the dairy steeps its fresh wheels of cheese in the wine along with garlic, black pepper and other seasonings for about five days.  Not surprisingly, the flavor of this cheese is intense, salty and meaty.  It is a perfect pairing with speck (or any other cured meats) and Lagrein wine or … beer.  Case 1/4.5lb

LAGUIOLE AOC (France) – Considered the ancestor of all English farmhouse cheddars, this raw cow’s milk cheese was said to originate at a monastery in Aubrac, southern France.  The name comes from the small village of Laguiole in that region.  Today it is made in the same style by one coop, Jeune Montagne, using milk from French Simmental or Aubrac cows that have been grazing in the summer above 800m.  It’s made in 80#-100# drum shaped wheels and has a thick natural rind.  The flavor is tart and buttery and the texture tends to be crumbly but creamy on the palate.  Serve with Merlot or try with IPA. Case qtr 1/20#

LAMB CHOPPER made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Firm cheese made from organic sheep’s milk.  It is smooth and creamy on the tongue, with a delicious sweetness.  Good acidity provides balance without imparting any sharpness.  This is a supremely mellow, yet still thoroughly addicting cheese that has great depth of flavor.  Pairs with almost any wine that isn’t too tannic or oaky. Case 1/8#
LANCASHIRE (England) – Firm cheese made from raw cow’s milk.  When young, it has a mild yet tangy flavor, which becomes stronger and richer when aged.  When melted it has a soft and silky, custard-like texture; the aroma is unforgettable. Case 1/16#
langherino made by Caseificio dell’Alta Langa (Piedmont, Italy) – Soft cheese made from cow and sheep’s milk.  The paper-thin, white rind covers a straw-colored pâte.  It has delicate and harmonious flavors as well as a rich fragrance. Case 12/125g
LANGRES (Champagne, France) – Similar to other washed rind cheeses from France, such as Epoisses, this milder version is elegantly aromatic.  Tradition calls for Champagne to be poured into the creases on the top of the cheese for a tasty result.  Pairs well with robust red wines like Medoc or those from Burgundy. Case 6/200g
LE CHAROLAIS (France) – Semi-soft to firm cheese made from goat’s milk.  It can be eaten fresh, slightly dried (demi sec) or very dry.  The taste of this cheese matures with age.  It’s pleasant and playful when young, refined and extravagant when matured.  It is truly delicious. Case 8/200g
LE CHEVROT made by Sevre et Belle (Poitou-Charentes, France) – Semi-soft cheese made from goat’s milk.  Has an edible natural rind and a stronger goat flavor and aroma.  The rind is pale with gold streaks and each weighs about 6-7 ounces.  The cheese itself has a fresh, buttery, faintly winey taste and an inviting aroma of ripe figs. It is also known for having a distinct freshness of flavor and a supple, lush quality, which contrasts nicely with a slightly nutty, almost fermented taste. Pairs well with a Chardonnay or Sauvignon Blanc. Case 15/7oz 

LE CHEVROT, ASHED made by Sevre et Belle (Poitou-Charentes, France) – Semi-soft cheese made from goat’s milk.  Has an edible natural rind and a stronger goat flavor and aroma.  The rind is pale with gold streaks and each weighs about 6-7 ounces.  The cheese itself has a fresh, buttery, faintly winey taste and an inviting aroma of ripe figs. It is also known for having a distinct freshness of flavor and a supple, lush quality, which contrasts nicely with a slightly nutty, almost fermented taste, as well as a hint of salt from the ash used to coat this cheese. Excellent with Chardonnay or Sauvignon Blanc. Case 6/7oz

LE CORNILLY (Berry Region, France) – Semi-soft cheese made from goat’s milk.  This cheese is another version of Chabichou.  Best at 3-4 weeks of age, it has a soft, grainy texture and nice nutty flavor.  Pairs well with Fume Blanc and Chardonnay. Case 6/250g
LE GARIOTIN (Pyrenees, France) – Semi-soft cheese made from goat’s milk.  This cheese looks like a big crottin with straw-color pâte and a smooth, velvety texture.  It is tangy and salty, and has a nice fresh, goaty flavor.

LE LINGOT DU QUERCY (Pyrenees, France) – Semi-soft cheese made from goat’s milk.  This cheese develops a thin white edible rind under which lays a creamy, runny layer of full goaty cheese.  The center of this cheese is denser and firmer, holding its shape when cut.

LE MARECHAL made by Fromagerie Le Maréchal SA, Jean-Michel Rapin (Granges-près-Marnand, Switzerland) – Firm cheese made from raw cow’s milk.  This cheese is made twice a day the old-fashion way in copper vats and pressed with hemp fabric and wooden molds.  Aged for five months. At the beginning of the third month, the cheese is rubbed with Herbes de Provence (a blend of thyme, oregano and other country herbs) giving it a beautiful appearance.  The flavor is milky, fruity and sweet.

LE MOTHAIS D’ANTAN (Poitou, France) – Semi-soft to soft cheese made from goat’s milk.  This cheese has a thin, natural rind.  It is matured in cellars of 100% humidity, which is a very high for a goat’s milk cheeses.  The flavor is soft and delicate and the texture is dense, rich and creamy texture. Case 6/8oz
LE PETIT FIANCÉ (Pyrenees, France) – Soft cheese made from raw goat’s milk.  This is a washed rind cheese with ivory colored pâte and delicate, silky texture.  It has quite rich and meaty flavor with delicate saltiness.  It’s not a very strong cheese, but has a lot of flavor.  Try it with Pinot Noir or Sherry. 

LE RONDIN DU QUERCY made by Les Gariottes (Pyrenees, France) – Semi-soft cheese made from goat’s milk.  This cheese develops a thin white edible rind under which lays a creamy, runny layer of goaty cheese.  The center of this cheese is denser and firmer, holding its shape when cut.

LE ROVES DES GARRIGUES (France) Fresh cheese made from goat’s milk and is typically eaten very young.  Roves goats do not produce very much milk, so the milk used to make this cheese is rich and high in butterfat.  The aroma is reminiscent of the Mediterranean coastline, with hints of rosemary and thyme.  The texture is surprisingly creamy and light and the flavor is clean and refreshing, with a bold lemon tang at the finish. 

le sarlet Made by Le Chevrefeuille (Perigord region, France) – Semi-soft to soft cheese made from goat’s milk.  It is a soft-ripened cheese that embodies a true goaty flavor.  Slightly salty with a creamy texture, this is an amazing gem of a cheese. Case 6/150g
LE TROU DU CRU (Normandy, France) Soft cheese made from cow’s milk.  It is a miniature of an Epoisses.  It has an orange rind and an ivory-yellow pâte with a strong flavor and a floral aftertaste.  Pairs well with a fine Burgundy or a spicy, aromatic white wine. Case 12/60g

LEGATO made by Andante Dairy (Santa Rosa, CA) – Soft-ripened camembert-style cheese made from cow’s milk.  Slightly hard when very young, then moist, and creamy.  As with the traditional camembert, it has a pungent rich flavor with strong mushroom notes.  Excellent with a red Burgundy or an earthier Pinot Noir. 

LEONORA (Leon, Spain) – Semi-soft cheese made from goat’s milk.  This is a brick-shaped, natural mold ripened cheese that envelops a dense white pâte.  The artisan production is evident in the complex layers of flavor and lingering finish.  Smoooth, full-bodied, with a perfect balance of acidity and tanginess.  Pairs very well with white wines. Case 2/3.5#
LES FRÈRES made by Crave Brothers Famstead Cheese (Waterloo, WI) – Semi-soft cheese made from cow’s milk.  This European style cheese was developed with care to reflect the Crave Brothers’ Irish-French heritage.  It is a rich, washed-rind cheese packed with an earthy, fruity flavor and nice, smooth texture. 

LIMBURGER made by Chalet Cheese Co-op (Monroe, Wisconsin) – Semi-firm to semi-soft cheese made from cow’s milk.  Chalet Cheese is the only cheese factory in the US that still makes the notoriously odd-smelling limburger variety of cheese.  It has a very intense aroma and flavor. It's pungent and almost bitter. 

LINGOT D’ARGENTAL (Lyon, France) – Soft-ripened cheese made from cow’s milk. The flavor is mild and buttery. The texture is spreadable and velvety. The more it matures, the creamier its flavor becomes. Pairs well with white wines, and champagne. Case 2/2.2#

LITTLE DARLING made by Fayette Creamery (Darlington, WI)  Fayette Creamery is the artisanal label of Brunkow Cheese, one of Wisconsin’s oldest cheese plants.  The cheesemaker Joe Burns crafts a few different small batch cheeses but this one has become the “Little Darling” of Darlington, Wisconsin.  This is a hard cheese made from pasteurized cow’s milk.  The flavor explodes with fruitiness upfront  and then becomes more buttery and rich.  With just a hint of sharpness, it’s a cheese that can be appreciated by all.  Pair with dry, grassy white like Sauvignon Blanc or Gruner Veltliner.  Case 6/3#

LIVAROT (Normandy, France) – Semi-soft cheese made from cow’s milk.  It is circled by five straps of rush leaves or paper that prevent the cheese from collapsing during maturing.  The cheese is washed with brine and turned regularly during the maturing process.  It has a hearty, assertive aroma and a smooth, ripe, slightly spicy flavor; full-bodied, but not overwhelming. Case 2/3#

LLANGLOFFAN made by Llangloffan Farmhouse Cheese (Western Coast of Wales) Firm cheese made from cow’s milk.  Reminiscent of a traditional farmhouse Cheshire, but with additional richness.  Full-bodied, buttery and with a bit of a hoppy aroma, and a cheddar-like sharpness. Long, complex finish.  Pairs well with red Bordeaux, California Cabernet, Alsatian Riesling, Vouvrau Port, Barbera d’Alba.

MACCAGNETTA ALLE NOCI E FARINA DI MAIS from Luigu Guffanti (Italy) – A member of the large family of cheeses called Mortart' from the Biella area. The squashed, grooved form similar to an oyster is made by the cloth in through which the curd is hand squeezed. In this version, the cheeses are studded with whole gherigli walnuts and coated with coarse cornmeal to accentuate the flavors and texture of this unique cheese. The covering serves not only decorative or gastronomic purposes but is also useful in maintaining the cheese at length. The rind should not be removed but rather eaten together with the cheese in order to better appreciate its flavor. Case 4/1#

MAD RIVER ROLL made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Semi-soft cheese made from goat’s milk.  It is sharp and tangy near the rind and gets progressively richer and creamier toward the center.  This cheese is aged for 2 months, during which time it develops a hard, edible crust complete with a bloomy white mold coating.

MAHON RESERVA (Menorca, Spain) – Semi-hard cheese made from cow’s milk.  It is intense and bold, with a sharp bite to it and a crumbly texture.  Aged for at least 12 months, it has a dark-orange rind rubbed with paprika and oil.  Pairs well with a robust Spanish red wine and beer. Case 2/7#

MALVAROSA (Valencia, Spain) – Firm cheese made from sheep’s milk.  This cheese is produced from the milk of Guirra sheep.  It is hand-made in the traditional shape of servilleta or cheesecloth and is smooth, buttery and full-flavored with hints of butterscotch in the finish. Case 2/4#

MANCHEGO 12-month made by the Corcuera Family of EL TRIGAL (La Mancha, Spain) – Hard cheese made from sheep’s milk.  This cheese is aged for at least 12 months for more of a bite, while still maintaining its buttery and nutty flavors.  Pairs well with young fruity Spanish reds and whites as well as big well-knit Spanish reds as or sherry. Case 2/6#

MANCHEGO 6 month made by the Corcuera Family of EL TRIGAL (La Mancha, Spain) – Hard cheese made from sheep’s milk.  This cheese is aged for at least 5 months.  It has a mild bite with a buttery and nutty flavor.  Pairs well with young fruity Spanish reds and whites. Case 2/6#

MANCHESTER made by Bardwell Farm (West Pawlet, VT) – Firm cheese made from raw goat’s milk.  This  Tomme-style cheese has nutty flavor with an earthy, rustic bite.  Its rind is washed and the cheese is aged up to 6 months.  The combination produces a sweet, rich, nutty flavor with dense but buttery texture and it’s all delicious.  2008 ACS Award Winner!  Case 1/3#

MARISA, CAVE-AGED made by Carr Valley Cheese (La Valle, WI) – Firm seasonal cheese made with milk from pastured Wisconsin sheep.  It is a pasteurized cheese, white in color with a mellow flavor, complex and sweet -- qualities that reminded Master Cheesemaker Sid Cook of his daughter Marisa, who he named the cheese after. 3rd Runner Up in 2008 American Cheese Society’s Best in Show!  Case 1/10#
MARZOLINO ROSSO DEL CHIANTI (Tuscany, Italy) – Made with raw sheep’s milk, the rind of this cheese is treated with tomato pulp. It has a delicate taste full of Tuscan fragrance and flavors of fresh grass with a touch of sharpness. Aged for three months. Case 4/2#

MASCARPONE made by Ciresa (Lombardy, Italy) – Fresh triple-cream cheese made from cow’s milk.  Silken and creamy, this cheese is traditionally used in the dishes of Lombardy.  The aroma is extremely fresh and milky, like new cream.  This cheese is white and fluffy, with a high gloss; it is very thick, though it can be hand-stirred with ease. Case 6/500g

MELLAGE, CAVE AGED made by Carr Valley Cheese (La Valle, WI) – The name comes from the French word to blend or mix.  This is an exceptional hard cheese made from a blend of cow, goat, and sheep milk.  Aged in specially designed caves, it develops the flavor complexity of sheep’s milk with a slight goat finish.  The cheese was voted Best in Show in the 2005 American Cheese Society conference and 3rd Runner-up in 2009.  Case 1/10#
MIDNIGHT MOON made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Firm cheese made from raw goat’s milk.  It has slightly creamy texture with buttery, nutty flavor with hints of caramel and fruits.  Aged for 1 year, this cheese pairs well with a Riesling or Pinot Noir. Case 1/10#

mimolette made by L’Echiquier (Flanders, France) – Hard cheese made from pasteurized cow’s milk.  It has a slightly sweet, nutty flavor and a tang on the finish.  It is produced in bowling ball-sized nine-pound spheres and aged for at least 2 years.  The bright, deep tangerine color of the cheese is due to the natural dye, annatto.  Enjoy with a glass of beer. Case 2/7#

MINUET made by Andante Dairy (Santa Rosa, CA) – This cheese is made with goat’s milk and enriched by cow’s milk creme fraiche, resulting in the richness of a triple-creme with the bright taste and fine texture of a goat’s milk cheese.  Pairs well with a Chenin Blanc or Gruner Veltliner. Case 6/8oz

MITICREMA (Spain) – Soft, spreadable cheese made from sheep’s milk.  It has the texture of cream cheese but a much more pronounced flavor.  Salty and acidic, this cheese has a cream note at the finish, with some sweetness bundled in.  The acids make it sing, and it is surprisingly complex. 

MIXED EMOTIONS, CAVE-AGED made by Laini Fondiller of Lazy Lady Farm (Westfield, VT) – Firm cheese made from raw organic goat’s milk; richness is imparted via the addition of organic cow’s cream from neighboring Butterworks Farm. Wheels are cave-aged for 4-5 months at nearby Jasper Hill Farm. A mature version of the delightfully silken cheese going by the same name, the aroma is intensely minerally with a faintly goaty scent. The rind is stiff and resilient, with an almost Stilton-like structure. Beneath lies an incredibly rich, flaky cheese with a toothsome lactic bite that stands in sharp contrast to external appearance. The flavor is reminiscent of a spring forest with notes of violet, loam and leather. Case 1/2#

MOBAY made by Carr Valley Cheese (La Salle, WI) – Semi-firm cheese made from sheep and goat’s milk.  This cheese is a Wisconsin version of French classic, Morbier.  The center layer of vegetable ash divides the sheep’s milk parts and goat’s milk.  It has a rich and creamy texture and very nice buttery flavor with some sweetness and a hint of salt. Case 1/10#

moliterno with truffles (Puglia, Italy) – This is a hard sheep’s milk cheese that, as is custom with many pecorinos, is formed in baskets.  In this case the cheese is pierced to allow layers of black truffles.  The cheese has a strong nutty flavor that melds well with the earthiness of the truffles. Case 1/10#

MONA
made by Dane Huebner of Wisconsin Sheep Dairy Co-op (Strum, WI) – Made with a blend of pasteurized cow’s and sheep’s milk, this firm cheese is nutty and sweet, with a slightly sharp tang and a nice, long finish.  Aged for 6 months, this cheese is buttery and delicious with a sometimes slightly crumbly texture. Case 1/10#

MONK’S HOUSE made by Mark Robertson of Northumberland Cheese Co. (Northumberland, England) – This mold-ripened goat’s milk cheese is based on the monastery tradition of cheese making taught by French monks.  It has a wonderfully rich and mellow flavor and is similar in style to a French mountain tomme, with its firm, yet yielding texture.  The cheese is matured for 4 months and has a natural velvety stone-colored rind with white moulding.  The wheel has a curved top edge and a mostly solid pâte with some crumbling and fissures.  The aroma is earthy, and the taste is nicely balanced, with a hint of toasted nuts and caramel; the finish is of brown butter, with faint metallic notes. Case 1/5#
MONTBRIAC made by Fromagerie de l'Ance (Beauzac, France) – Soft-ripened, single cream, very-lightly blue-veined cheese made from cow’s milk in the Auvergne region.  The surface of Montbriac is coated with gray ash and quickly becomes splotched with powdery white mold. The wheels are matured for 2-4 weeks, becoming runny when ripe. The interior is the color of clotted cream, with scattered specks of blue mold. The aroma suggests mushroom, celery and garlic; the texture is supple, silky and smooth. The flavor is subtle, rather salty, with just enough blue-mold character to make it interesting. Case 6/1.1#
MONTCABRER. made by Josep Cuixart of Can Pujol (Catalonia, Spain) – This artisan goat’s cheese has an ashed rind and semi-firm crumbly texture; it is aged for 30-90 days.  The flavor combines the sweetness of the milk with an earthy, full-flavored and tangy finish. Case 2/5#

MONTE ENEBRO Made by Rafael Baez (Vila, Spain) – Semi-firm cheese made from goat’s milk.  This cheese is hand-molded into a log shape and covered in wood ash.  The rind on this aggressive goat cheese is a mottled bluish-gray; the cheese itself is minerally, woodsy, and quite piquant with chestnut, black walnut, and tarragon notes and a lingering finish.  The semi-soft, compact, flaky pâte is assertive but not barnyardy. Case 3/2.2#

montes made by Cooperativa Dorgali Pastori (Sardinia, Italy) – Firm cheese made from whole goat’s milk.  The interior is white, with small sparse eyes. Of great nutritional value and highly digestible. Excellent as a second course, or to round off a meal. It makes a nice grating cheese for those who appreciate a strong, tangy condiment on their pasta. Case 1/6#

MORBIER (Franche-Comte Region, France) – Semi-firm, washed-rind cheese made from raw cow’s milk that has been aged for 2-4 months. It has a fresh hay aroma with animal notes.  Its yellow-ivory interior has a smooth texture with a characteristic line of vegetable ash through the center.  The flavor is redolent of the local terroir, with light, creamy notes and a pleasant complexity.  Pairs well with Muscadet or Sancerre.  Case 1/16#

MOSS END BLUE made by Neil Urie of Bonnieview Farm (Albany, VT) – This is a washed-rind sheep’s milk blue with a rich, creamy texture as well as excellent balance. A lovely table blue, it is reminiscent of a Stilton, but with more earthy and barnyardy notes and a lingering finish. "Moss End" is named for an ancestors' farm in Scotland. Case 1/6#
MOUNTAINEER made by Meadow Creek Dairy (Galax, VA) – On the Feete Family Farm in the rolling mountains of southeast Virginia, they practice sustainable agricultural methods and fanatical pasture management, the result of which and rich and flavorful cheeses.  Patterned after the traditional alpine cheeses with a natural brushed rind, this is a semi-hard cheese with a smooth supple texture and occasional small eyes. Aged in the cellars for a minimum of six months, this cheese develops an assertive flavor, nutty and sweet with hints of butterscotch. 

MOZZARELLA DI BUFALA DOP made by Collebianco (Bellizzi, Italy) – The Collebianco dairy was founded by the Ambrosca family in 1986 near Bellizzi, Italy.  Their family has been in the buffalo dairy business for generations and these deep connections allow them to source the best milk from the best dairies on the Piana del Sele.  Experienced cheesemakers using traditional recipes and modern equipment transform this milk into divine snow white mounds of fresh cheese. Case 16/4.4oz

MT. MCKINLEY made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – A hard goat’s milk cheese from the makers of the now famous Humboldt Fog.  This cheese has deep nutty flavors with some goatiness sneaking in at the finish. 

MT. TAM made by Maureen Cunnie of Cowgirl Creamery (Point Reyes Station, CA) – Firm, triple cream cheese made from cow’s milk. Firm cheese made with cow’s milk.  It is firm, yet buttery and smooth with a mellow, earthy flavor reminiscent of mushrooms. Case 12/8oz

MUNSTER made by Haxaire (Alsace, France) – Semi-soft, washed rind cheese made from cow’s milk.  The cheese is rubbed by hand with a solution of rock, salt and water; this helps the growth of bacteria, giving a strong flavor to the cheese and preventing mold growth.  Maturation initially takes place outside for one week; the cheeses are then transferred into caves next to older wheels.  Every other day they are well-washed and brushed.  This cheese has a very pronounced, powerful aroma.  The pâte is soft and sticky, with fantastically rich milk flavors.  Pairs well with Alsatian Gewürztraminer or Pinot Noir as well as beer. Case 10/100g

MURCIA CURADO made by Montesinos (Murcia, Spain) – A raw milk goat’s milk cheese aged about 6 months.  The texture is firm to dry but it has a real creaminess and the initial sweet, herbal flavors give way to a pleasant tanginess in the finish.  Pairs well with Spanish white wines and light reds. Case 2/6#

MUTTON BUTTON made by Old Chatham Sheepherding Co. (Hudson Valley, NY) – Semi-soft cheese made from sheep’s milk.  A small disc-shaped cheese with a natural white edible rind and a creamy. Off-white interior.  The distinctive flavor is nutty at first, with an earthy aftertaste. 

NANCY’S HUDSON VALLEY CAMEMBERT made by Old Chatham Sheepherding Co. (Hudson Valley, NY) – Soft cheese made from sheep and cow’s milk.  This is a buttery blend of milk and cream.  It is rich and smooth with a white bloomy rind.  Pairs well with Champagne as well as Chardonnay, Riesling, and Sauvignon Blanc. Case 2/2#

NEUFCHATEL BONDE made by Fromagerie du Pays de Bray (Normandy, France) – Soft-ripened cow’s milk cheese made with whole pasteurized milk.  This popular French cheese is made in many shapes in this case bonde, or small log.  The flavor is mild, buttery with a hint of mushroom. 

NEVAT made by Josep Cuixart of Can Pujol (Catalonia, Spain) – Semi-soft cheese made from goat’s milk.  It has delicate, sweet flavor with a slight tang and beautiful bloomy white rind.  As it matures, it softens toward the rind.  The pâte is pale ivory with fully developed, long-lasting flavor, a gentle sweetness balanced with salt and tang.  Pairs well with Sauvignon Blanc. Case 2/6#

NEVAT, SHEEP made by Josep Cuixart of Can Pujol (Catalonia, Spain) – Semi-soft cheese made from pasteurized sheep’s milk.  It has delicate, sweet flavor with a slight tang and beautiful bloomy white rind.  As it matures, it softens toward the rind.  The pâte is pale ivory with fully developed, long-lasting flavor, a gentle sweetness balanced with salt and tang.  Case 2/5#

NIDELCHAS made by Kaserei Neuwies (Lutisburg, Switzerland) – Here in northeastern Switzerland, Philip Muller is something of an expert in washed-rind cheeses and, we believe, this is one of his best.  It’s made with thermalized cow’s milk and aged about 3 months.  The thin tacky rind holds a rich smooth paste with tiny eyes.  The flavor is funky and fruity with a long, lingering finish.  Case 1/9#

NOCTURNE made by Soyoung Scanlan of Andante Dairy (Santa Rosa, CA) – Soft-ripened cheese made from cow’s milk.  Slightly hard when very young; moist and creamy at maturity.  It has a pleasantly tart flavor with some sweetness.  Pairs well with any fruity white or sparkling wine like Sancerra or Pouilly Fumé and any variety of California Sauvignon Blanc. Case 6/3oz

NORTH HOLLANDER (The Netherlands) – Hard cheese made from pasteurized cow’s milk.  The milk for this cheese comes from cows that have pastured in the upper regions of Holland on lands that were once part of the sea bed.  This mineral-laden milk provides the basis for an outstanding cheese.  It has a hard, but not crumbly texture with some crunchiness similar to a Parmigiano Reggiano.  Its flavor has butterscotch and caramel notes with just a hint of salt.  Pairs well with a dark ale or an aged port. Case 1/25#

NORTHERN GOLD Jill Pedrozo & Mandy Johnston of Pedrozo Dairy & Cheese Co. (Orland, CA) Firm cheese made from raw cow’s milk. It is slightly curdy, but buttery with tangy and spicy core and distinct notes of dried green peppercorn and a complex salty finish – somewhere between the best havarti you’ve ever had and mild cheddar.  Pairs well with light and fruity reds.

OLD AMSTERDAM (The Netherlands) – Made from local pasteurized cow’s milk and imported Italian cultures, gold medal winner Old Amsterdam tastes like a young Parmigiano-Reggiano crossed with an Aged Dutch Gouda.  It is well-known for its rich caramel, nutty, robust flavor and firm texture, both the result of 12 months aging period.  Coated in black wax, the pâte is a deep yellow color with a waxy texture, punctuated with a few eyes. It is a pressed, uncooked cheese made from pasteurised milk.  The aftertaste is sharp and woody.  Perfect with a glass of port. Case 2/11#

OLD APPLE TREE TOMME Estrella Family Creamery (Montesano, WA) – Semi-firm raw cow’s milk cheese. These cheesemakers have produced an authentic tomme-style cheese utilizing milk from their cows.  Bathed in apple brandy, this cheese starts with a tangy salinity before giving way to rich mushroom flavors.  It is rich and earthy, with a long, soft peppery finish. Case 1/5#

OLD WORLD PORTUGUESE made by Spring Hill Jersey Cheese (Petaluma, CA) – Semi-firm organic cow’s milk cheese.  It is masked in tiny holes and is a domestic version of a Sao Jorge that is washed in salt and virgin olive oil.  The flavor is rich in salt which lends itself beautifully to balance out the sharper flavors. Case 1/8#

OLIVADE MAITRE SEGUIN (Provence Alps, France) – Fresh cheese made from raw goat’s milk, with olive paste in the center.  In the Var district of Provence there are many small cheeses produced on farms, and local delicacies are combined.  In this cheese, olive paste is sandwiched between two circular cheeses, and the top decorated with black olives.  The goat cheese is bright and tangy; combined with the elegant and meaty flavor of the olives, this cheese remains a classic delight. Case 12/100g
OREGON BLUE VEIN made by Cary Bryant of Rogue Creamery (Central Point, Oregon) – Firm cheese made from raw cow’s milk.  Its texture is smooth; blue-green veins are rich in color and highlight the appearance of the wheel.  It develops its signature delicate blue tang as it ages in the creamery's Roquefort-modeled caves. The flavor of this cheese is soft and subtle with surprising notes of pine in the finish.  Pairs well with a Viognier. Case 1/6#

OREGONZOLA made by Cary Bryant of Rogue Creamery (Central Point, Oregon) – Semi-soft to soft cheese made from raw cow’s milk.  This Gorgonzola style cheese has a sharp, tangy and creamy old world taste.  It is characterized by green-blue veins of mold throughout its body, a sharp incisive aroma and smooth velvet like texture. Case 1/5#

Ossau-Iraty made by Onetik (Pyrenees, France) – Firm cheese made from pasteurized sheep’s milk.  The rind is thick and yellowish-gray; the pâte is ivory-colored and has a smooth, slightly oily texture.  The flavor is sweet and refined with hints of olive, hazelnut and fig.  Aged for 3 months, it is creamy and smooth.  Its generic name refers to two rivers in the Basque region of France – the homeland of this spectacularly delicious cheese.  Pairs well with rustic Jura reds.  Case 1/9#

Ossau-Iraty, 5 mo. Raw milk made by Onetik (Pyrenees, France) – Firm cheese made from raw sheep’s milk.  The rind is thick and yellowish-gray; the pâte is ivory-colored and has a smooth, slightly oily texture.  The flavor is sweet and refined with hints of olive, hazelnut and fig.  Aged for 5 months, it is creamy and smooth.  Its generic name refers to two rivers in the Basque region of France – the homeland of this spectacularly delicious cheese.  Pairs well with rustic Jura reds.  Case 2/9#

Ossau-Iraty, RAW-MILK made by Agour (Pyrenees, France) – Firm cheese made from raw sheep’s milk.  The rind is thick and yellowish-gray; the pâte is ivory-colored and has a smooth, slightly oily texture.  The flavor is sweet and refined with hints of olive, hazelnut and fig.  It is aged for 10 months.  Its generic name refers to two rivers in the Basque region of France – the homeland of this spectacularly delicious cheese.  Pairs well with rustic Jura reds.  Case 1/10#

OURAY made by Colin McGrath of Sprout Creek Farm (Poughkeepsie, NY) – Semi-hard cheese made from cow’s milk.  An earthy  cheese with a sweet floral flavor, it has a firm, yet creamy pâte with a crisp edible natural rind.  A supremely dense and rich cheese, Ouray is aged for at least three months to give a distinctive, sweet saltiness that is quite addicting.  The finish is unbelievably long, lingering, and buttery. Case 1/8#

p’tit basque made by Istara (Pyrenees, France) – Firm cheese made from sheep’s milk.  It has a smooth, slightly oily texture and a wonderfully sweet flavor with hints of olive, hazelnut and fig.  It is aged for 90 days. Case 5/1.5#

PACIFIC BREEZE made by Central Coast Creamery (Willows, CA) – Soft cheese made from cow and goat’s milk.  Made in the spirit of artisanal alpine cheeses, this cheese is aged for a minimum of 120 days.  It has a slightly open texture and a complex, somewhat mellow flavor, with a hint of nuttiness in the finish. Case 1/6#

PALARETO al latte crudo made by the Bertagni Family (Tuscany, Italy) – Firm cheese made from raw goat’s milk and aged more than 60 days.  It has well formed natural rind.  The cheese is aged on pine boards and develops a pleasant sharpness, herbal fruity flavors, and nice clean finish.  Made in the Garfagnana area of Tuscany (about 20 minutes north of Lucca).  Made at about 1700 meters in the Apennine Mountains, the family makes cheeses of goat, sheep and cow’s milk.  It’s very unique facility to Tuscany given its elevation and accessibility to those three milk varieties. Case 2/2#

PALARETO made by the Bertagni Family (Tuscany, Italy) – Firm cheese made from raw goat’s milk.  It has a well-formed natural rind. The flavor is mild and sweet with very little of the chalkiness often associated with goat’s milk cheeses. Case 3/1.25#

PANTALEO (Sardinia, Italy) – Firm cheese made from goat’s milk.  Aged for 4 months, it has mild, milky flavor and notes of grass and spruce, as well as light acidity, which gives it a complex finish.  Pairs well with strong red wines, Burgundies, Pinot Grigio as well as Chardonnay. Case 2/6#

PARLICK FELL made by Singleton’s Dairy (Lancashire, England) – A firm sheep’s milk cheese aged in wax that is a rare find in the US.  These wheels are aged about 9 months, giving the cheese a slightly soft, yet crumbly texture.  Slightly sharp up front, the flavors evolve into a rich nuttiness that slides gracefully into a salty, lingering finish. Case 1/6#

PARMIGIANO REGGIANO (Emilia-Romagna, Italy) – Hard cheese made from cow’s milk.  This cheese began life 700 years ago in the Italian provinces of Parma, Reggio Emilia, Modena, part of Bologna and part of Mantua.  This cheese is aged a minimum of 24 months and is very flaky, yet finely grained and ranges in color from ivory-white to straw-yellow.  The taste is delicate, fragrant and very savory with a lactic and vegetal aroma. Qtr 1/20#

PARTITA made by Soyoung Scanlan of Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Partita is a soft-ripened cheese made from sheep’s milk. It has a rich buttery flavor with a long, lingering finish.

PASSO DELLO SPLUGA made by Jürg Flückiger (Splügen, Switzerland) – Semi-firm farmstead cheese made from organic raw cow’s milk.  During the four-month aging process the wheels are washed with a mixture of local wine and herbs, lending a bold and fruity aroma.  The rind is sturdy and reddish-brown, with darker flecks scattered along the surface.  Beneath the rind lies a sweet, meaty, nutty cheese with a supple yet firm texture. This cheese often has a few medium-sized eyes scattered throughout and an finish reminiscent of mountain herbs and applejack.

PATA CABRA (Zaragosa, Spain) – Semi-firm cheese made from goat’s milk. Made in the shape of a brick, it is a washed rind cheese which is wonderful both young as well as when it is aged. It is quite pungent yet smooth, silky, and very enjoyable. The rind turns from a reddish, slightly shiny color into a pale orangey brown. Case 2/7#

Pata de Mulo (Castille-Leon, Spain) – Semi-firm cheese made with sheep’s milk.  This cheese has a natural gray rind and a pâte perforated throughout with evenly distributed eyes.  The flavor is rather acidic, yet still creamy on the palate, and had the marked overtones typical of a sheep’s milk cheese. 

PAU SAINT MATEU (Catalonia, Spain) – Semi-soft washed-rind cheese made from pasteurized goat’s milk.  It has a light brown rind and a firm, yet bouncy, white-yellow pâte. It is earthy and full-flavored, with nutty, sweet and milky flavors. The texture is nice and soft on the tongue.  Pairs well with Sauvignon Blanc or Zinfandel. Case 4/2#

PaVE D’AFFINOIS Brebis (Rhone Alps Region, France) – Soft double-cream cheese made with pasteurized sheep’s milk.  This cheese has a snow-white bloomy rind and, when ripe, is runny and unctuous at room temperature.  The flavor profile is similar to that of Brie, a faint, yet pleasant sheepiness. Serve torta-style with a Champagne. Case 6/160g

PaVE D’AFFINOIS VACHE (Rhone Alps Region, France) – Soft double-cream cheese made with pasteurized cow’s milk.  This cheese has a snow-white bloomy rind and, when ripe, is runny and unctuous at room temperature.  The flavor profile is similar to that of Brie, with appropriate butteriness. Serve torta-style with a Cabernet Sauvignon. Case 6/160g

PECORINO al tartufo made by Caseificio S. Maria (Italy) – Semi-firm cheese made from sheep’s milk.  It is loaded with shavings of black truffles, and is salted, stirred, washed and oiled by hand, after which it is left to mature for at least 1 month.  The pâte is very slightly pale yellow, and regales the palate with a very strong taste of truffles, milk, and wet hay.  The taste is strong and well-rounded, and while the taste of truffles is ever-present, they do not cancel out the well-defined pecorino taste of this cheese. Case 6/2#

PECORINO CALABRese CROTONESE made by Fattoria della Piana (Calabria, Italy) – A hard cheese made from pasteurized full-fat sheep’s milk and aged for a minimum of six months. This cheese is made with milk gathered from about 50 Calabrian farms, then pasteurized at the dairy. Pecorino Crotonese is fruity and robust with appropriate salt and a lactic tang in the finish. Case 1/4#

PECORINO CALABRese RISERVA made by Fattoria della Piana (Calabria, Italy) – A hard cheese made from pasteurized full-fat sheep’s milk and aged for a minimum of one year. This cheese is made with milk gathered from about 50 Calabrian farms, then pasteurized at the dairy. This Riserva is meaty and robust and has a flavor that falls somewhere between Parmigiano-Reggiano and Pecorino Romano with appropriate salt and a lactic tang in the finish. Case 1/14#
PECORINO CROTONESE sfizio aged (Lazio, Italy) – Firm cheese made from pasteurized sheep’s milk.  The pâte is a luminous flaxen color and the rind is often orange, which comes from the wicker baskets used in the aging process. Pecorino Crotonese is meaty and robust and has a flavor that falls somewhere between Parmigiano-Reggiano and Pecorino Romano.  This pecorino is aged about 4 months and has a nutty richness with just a touch of sharpness.  Case 2/5#
PECORINO CROTONESE sfizio fresh (Lazio, Italy) – Semi-firm cheese made from pasteurized sheep’s milk.  The pâte is a luminous flaxen color and the rind is often veined with streaks of orange and purple, which comes from the wicker baskets used in the aging process. Pecorino Crotonese is meaty and robust and has a flavor that falls somewhere between Parmigiano-Reggiano and Pecorino Romano.  Ours is considered a fresh crotonese, as it is aged for 2 months and has a creamy, piquant, fresh flavor with an animal aftertaste.  This nutty wheel has a richness and tang reminiscent of sun-dried tomatoes. Case 1/5#
PECORINO FOGLIE NOCE (Italy) – Semi-hard cheese made from raw sheep’s milk.  This is a farmhouse cheese that has been wrapped in walnut leaves and rubbed daily with olive oil, imparting a tremendously satisfying flavor and hint of black walnut.  Hearty and rustic, this cheese is visually striking, versatile, and absolutely delicious. Pairs well with a crisp, dry Italian white or a Sauvignon Blanc. Case 2/3#

PECORINO fresco made by Il Forteto (Tuscany, Italy) – Semi-soft cheese made from sheep’s milk.  This is the youngest of the Pecorino cheeses, aged for a mere 20-30 days.  It has a tender and buttery pâte that is straw-white in color; the flavors are mild and delicate, yet well-balanced.  It is quite aromatic and has a rich finish. Case 4/2#

Pecorino GINEPRO (Emilia-Romagna, Italy) – Semi-firm cheese made from raw sheep’s milk.  The rind of this distinctive cheese is a result of rubdowns of balsamic vinegar and olive oil; beneath it lies a gorgeous bone-white pâte with a heady and sweet aroma. During its 3-6 month aging process, the cheese is covered with juniper berries. Subtly enhanced by the balsamic vinegar and juniper berries, it has woodsy and herbal flavors as well as a fruity tanginess. Pairs beautifully with Prosecco, Syrah or an Italian red. Case 2/6#
Pecorino Lucano Fresca (Puglia, Italy) – Semi-firm cheese made from sheep’s milk.  This farmstead cheese is aged for about two to three months; its flavor hints at the richness of a more aged cheese but has a fresh, milky note and a softer, more open texture. Case 1/7#
Pecorino Lucano, SEMISTAGIONATO made by Masseria Rosa d'Alvano (Puglia, Italy) – Farmstead cheese made with sheep’s milk.  The semistagionato is aged about 4-6 months during which time it develops a firm yet dense, smooth texture and a full, sweet and nutty flavor. Case 1/6#

Pecorino Lucano, stRAVECCHIO made by Masseria Rosa d'Alvano (Puglia, Italy) – Farmstead cheese made with sheep’s milk.  Smoother, sweeter, and less salty than many pecorinos, the stagionato pecorino is aged a minimum of one year during which time is develops a hard, grana-like texture and a strong, slightly sharp flavor with notes of grass and chocolate. Case 1/15#

PECORINO Nocino (Basilicata, Italy) – Firm cheese made from sheep’s milk.  It is a fairly young pecorino wrapped in walnut leaves.  It has a nice, settled flavor with some nuttiness and certain herbaceousness on the finish from the leaves. Case 1/3#

PECORINO Toscano made by Val D'Orcia (Tuscany, Italy) – Hard cheese made from raw sheep’s milk and aged for 6-12 months.  It has a straw-colored pâte and is clean yet complex on the palate, with a nutty, sweet finish.  Pairs well with Chianti, Brunello, or other full-bodied reds.

PEÑA AZUL (Asturias, Spain) – Semi-soft cheese made from pasteurized cow’s milk. Similar to Cabrales, this cheese is made in the Costa Verde region of Asturias. During its four-month aging process the wheels are covered with maple leaves in order to impart flavor and maintain proper moisture content, providing a heady earthiness to the cheese while keeping it moist and supple. The dominant flavors are tangy, peppery, and creamy, with a lingering earthy finish. Case 2/5.5#

pepato made by Liam Callahan of Bellwether Farms (Petaluma, CA) – Semi-firm cheese made with raw sheep’s milk.  It is aged two to three months with whole peppercorns throughout.  It is a great addition for a cheese board or shaved on a salad or pasta.  Pairs well with rich, red Zinfandel that is often described as having black pepper flavors. Case 1/3.5#

PERAIL DE BREBIS (Auvergne Region, France) – Soft cheese made from sheep’s milk.  It has a thin, delicate rind that shelters a fresh, mild tasting cheese with scents of a meadow and fresh hay. The velvety texture just adds to its charm. Case 10/150g

PERAIL DE BREBIS made by Papillon (Auvergne Region, France) – Soft cheese made from sheep’s milk.  It has a thin, delicate rind that shelters a fresh, mild tasting cheese with scents of a meadow and fresh hay. The velvety texture just adds to its charm. Case 10/150g

PERLAGRIGIA made by Antonio Carpaneda of La Caesaria (Venice, Italy) – Semi-firm cheese made from cow’s milk.  It is quite soft and smooth with the distinct characteristic of actual pieces or, small slices of black truffle incorporated into the paste of the cheese itself.  It is rubbed with spices such as cinnamon, fennel and nutmeg; these spices are mixed with ash and rubbed on the rind, making this a ‘sottocenere’.  The aroma is powerful and redolent with scents of the spice market.  The flavor is heady and unique, with a pleasant punch of truffle in the finish. Case 1/5.5#

PERSILLE DE TIGNES aged by Joseph Paccard (Rhones-Alpes, France) – Semi-hard cheese made from raw goat's milk.  It is a tall, cylindrical, straw-colored cheese that has a powdery, crusty rind. This rind becomes a yellow-brown color during affinage due to the high sulfur content in the region’s soil. It is produced in small quantities and has a crumbly, tangy texture that becomes creamier as it ages. It occasionally develops natural blue flavors; the technique by which it's made involves heating the curd and crushing it, thereby allowing blue mold to appear (or not) in a haphazard way. The word persille literally means ‘parsleyed’ or ‘spotted’ and the cheese tends to have a marbled coloring and is very flaky when aged well. The flavor is of lemons, yeast and musty goat. It is a country-style rustic cheese – meaning rough, dry and slightly salty. Pairs well with a hearty ale, Chenin Blanc, or Cabernet Franc.
PERSILLE DU BEAUJOLAIS (Lierques, France) Semi-firm cheese made from cow’s milk.  This is a fairly mild blue with light mushroom notes and a hint of salt.  It is quite dense with a nice, creamy texture and a hearty and very appetizing earthy aroma.  Pairs well with hearty reds. Case 1/5#

PERSILLE DU MALZIEU (Langeudoc-Rousillon, France) Pastuerized Sheep’s milk. Produced just beyond the legally protected limits of Roquefort, these wheels are made of Lacaune sheep milk, like their more famous neighbor, but capture a far greater flavor spectrum. Texturally, these wheels sit heavy on the tongue, only to dissolve into a milky skim within seconds. The threat of excess salt, razing sharpness, and intense moldiness is present but always at bay. Beautifully balanced with rich, fatty milk, mushroom, and a long sweetness that is complemented by a rich, oily dessert wine such as Sauternes or tawny Port. Case 2/5.5#
PETIT SAPIN made by Fromagerie Perrin (Franche-Comte, France) – A creamy cheese from the Jura region modeled on the wonderful raw milk Vacherin Mon d’Or.  This cheese is made with pasteurized milk but like the original is wrapped in bark and comes in its own wooden box.  The flavor is rich, earthy, and buttery with notes of cacao and coffee and a texture of heavy cream.  Case 6/250g

PETITE CHEVRE made by Marin Cheese Co. (Petaluma, CA) – Soft cheese made from pasteurized goat’s milk from Sonoma County.  The curds used to make this soft-ripened cheese are hand cut and mixed before the wheels are sent to age in Marin French Cheese’s 141-year-old aging caves.  This cheese has a soft, flowing texture and a delicate, refined flavor, complete with the mildest tinge of goatiness and the merest hint of lemon.  Pairs well with a light Sauvignon Blanc or Chardonnay.
Petite Tomme made by Laini Fondiller of Lazy Lady Farm. (Westfield, VT) – Soft-ripened disc of organic goat’s milk cheese.  It is dense and creamy with herbal and citrus flavors balanced by tanginess and saltiness.  Serve with a crisp Sauvignon Blanc or Pinot Grigio. 

Piave vecchio made by Lattebusche (Veneto, Italy) – Created in 1960 by expert dairy master-producers at Lattebusche, this magnificent cow’s milk cheese is well-known and highly appreciated all over the world.  It has the toasted walnut character of Gruyere and the caramel-like sweetness of an aged Gouda.  It is a rather complex cheese and has dense, rich, savory flavors. It resembles a cross between Asiago and Reggiano in texture with slightly fruity flavor overtones. Case 1/15#

PICOLO made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Soft-ripened triple-crème cheese made from cow’s milk.  Slightly hard when very young, then moist, and creamy.  Rich sweet cow’s milk with a touch of salt.  Becomes more complex with age.  Pairs well with champagne and sparkling wines. Case 6/3oz

PIERCE POINT made by Maureen Cunnie of Cowgirl Creamery (Point Reyes Station, CA) – Semi-firm cheese made with cow’s milk.  This cheese is washed in a Muscat wine and rolled in dried herbs from the Tomales Bay coastal region.  The result is a delicious cheese with creamy texture and complex yet never overpowering flavor.  It is produced only in fall and winter. Case 6/8oz

PIERRE ROBERT made by Rouzaire (Ile-de-France, France) – Soft cheese made from pasteurized cow’s milk.  This triple cream cheese ripens to a perfect buttery texture with a tangy bite not often found in this style of cheese.  Just a bit more animated than many of its counterparts, it is a wonderful cheese with its own unique integrity. Case 4/1.1#

pleasant ridge reserve made by Uplands Cheese, Inc. (Dodgeville, WI) – Firm cheese made from raw cow’s milk.  Made only on the spring and summer when the cows are on fresh pasture, it has the style and tradition of French mountain cheeses.  It is rich and hearty, with complex layers of caramel and an intriguing sour cherry finish.  The aroma is bold and fruity with an almost meaty bite.  The texture is similar to a Comte, yet smoother and slightly more dense. The unique flavor is due to the combination of pasture-produced milk, traditional methods of cheese production, and a hand-crafted, old-world aging technique.  Pairs well with medium-bodied Pinot Noir or a light dessert wine such as French Muscat or Italian Moscato.   American Cheese Society Best in Show in 2005, 2001 and US Cheese Champion in 2003.  Case 1/10#
PLIN Di Capra made by Caseificio Reale (Piedmont, Italy) – Soft-ripened cheese made from pasteurized goat’s milk.  In the local Piemontese dialect Plin means “pinch” which is what these small goat cheeses look like.  Beautiful, clean goat’s milk flavor with a dense but creamy texture, Plin are excellent on the cheese board.  Case 16/2.3oz#
POINT REYES BLUE made by Point Reyes Cheese Co. (Point Reyes, CA) – Firm cheese made from cow’s milk.  This is a mouth-filling classic blue cheese with both a mild sourness and a milky sweetness.  It has very nice creamy finish.  Pairs well with big reds such as Cabernet Sauvignon and Bordeaux, or a tawny port. Case 1/6.5#

PONDHOPPER made by Tumalo Farms (Bend, Oregon) – Semi-hard, cooked and pressed cheese made from pasteurized goat’s milk and beer from a local microbrewery.  Each wheel is aged for 2-3 months and is wiped and turned daily.  It has a tangy, mild to sharp flavor with an echo of Cascade hops in the finish. The texture is surprisingly open when compared to the Classico; this is due to the presence of the beer.  Pairs well with a strong ale or full-bodied Pinot Gris. Case 1/9#
PONT-L´EVÊQUE (Normandy, France) – Soft cheese made from cow’s milk.  It is a very rich cheese with a delicate bouquet, however it does tend to have a strong, pungent aroma.  The flavor is creamy and full-bodied, especially if you choose to eat the rind.  The interior is soft to semi-soft and supple, with a few small eyes and a uniform butter color. Depending on the age and condition of the cheese, the aroma can be robust, like a well-used cow barn.  Traditionally served with a glass of hard Norman cider. Case 2/3#

POZO TOMME made by Christine and Jim Maguire of Rinconada Dairy (Santa Margarita, California) – Pressed cheese made from raw sheep’s milk and aged for a minimum of two months. This rustic farmstead cheese is allowed to develop a natural rind resulting in a rich, nutty flavor with old world characteristics. As it ages, it becomes a superior grating cheese, reminiscent of the Italian pecorinos. Pairs well with a Cru Beaujolais or lightly-oaked Chardonnay. Rinconada Dairy was founded in 1999 with eight East Friesian ewes, one ram sired by a national champion and the dream of creating handcrafted sheep milk cheese. Over the years of careful tending, the flock has grown to 200 ewes with the addition of a small herd of Nubian goats. No herbicides, pesticides or artificial fertilizers are used on their pastures, and no hormones are given to their animals. Case 1/6#

PRIMA DONNA (Friesland, The Netherlands) – Semi-hard cheese made from cow’s milk.  Although it belongs in the Gouda family and is made in The Netherlands, it is not sharp or penetrating.  It is sweet and crunchy and is renowned for its caramel aftertaste.  This cheese is wonderful when paired with a Pilsner beer and also tastes great when melted on top of rye bread. Case 1/22#

PROVOLONE PICCANTE made by Mitica (Lombardy, Italy) – Firm cheese made from cow’s milk.  This cheese has a smooth rind and is often wrapped in twine.  It comes in a variety of forms and may be shaped like a salami, melon, cone or pear; it may also have a spherical knob on the top.  The taste varies from sweet to sharp depending on the type of rennet used.  Veal rennet yields a sweet cheese; lamb or kid rennet yields one with a sharper taste.  The ripening period varies from one month to more than a year.  Pairs well with simple, inexpensive Italian reds such as Chianti Classico or beer. Case 1/8#
PURPLE HAZE made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Fresh, rich goat’s milk cheese infused with lavender buds and wild harvested fennel pollen.  A lush and fluffy cheese, the lavender and fennel pollen add an ethereal quality; floral and piquant, this cheese tastes like spring air after a long rain.  Pairs well with a fruity un-oaked white wine, like Sauvignon Blanc, Alsatian Pinot Blanc or a lighter, fruity, Pinot Noir. Case 6/3oz
puZZONE DI MOENA made by Caseifico Sociale di Predazzo e Moena (Val di Fassa, Italy) – Semi-firm cheese made from raw cow’s milk.  Behind the big aroma is a compact, elastic cheese with a fruity and pleasantly bitter aftertaste.  Although the wheel looks similar to other mountain tomes, this cheese stands out for its strong pungent smell; the word ‘puzzone’ in Italian means ‘stinking’.  During the first two weeks of aging the wheels are washed with spring water from the nearby mountains to develop the rind and aroma.  This cheese is sometimes called Spetz Tsaori, its name in the local Ladino dialect.  Pairs well with Marzemino wines.  This cheese melts well and is great in fondues, casseroles and polenta.  Case 1/22#

pyramid made by Laini Fondiller of Lazy Lady Farm (Westfield, VT) – Soft-ripened cheese made from organic goat’s milk.  This pyramid-shaped cheese is a beautiful snowy white color; the light coral-like mold encrusting the rind adds a tart and creamy contrast to the interior.  The texture is dense and creamy, with herbal notes that are balanced by citrus notes and a hint of salt.  Pairs well with a crisp Sauvignon Blanc or Pinot Grigio.

queso de mano made by Haystack Mountain Goat Dairy (Longmont, CO) – Semi-firm cheese made from raw goat’s milk.  Its white interior has a robust, nutty flavor with herbal notes.  Perfect part of a cheese plate.  Pair with fruity white wines such as Sauvignon Blanc and Viognier or a light red such as a Pinot Noir. Case 1/5#

QUESO DE VALDEON (Castile-Leon, Spain) – Semi-firm blue cheese made from goat and cow’s milk.  It is wrapped in maple or oak leaves and cave-aged.  This cheese masterfully combines the sweet richness of cow's milk with the tanginess of goat’s milk.  Slightly more delicate than a Cabrales, it is a slightly salty, complicated cheese with fragile veins darting through its pungent pâte.  It has a creamy, buttery texture and a perfect balance of sweetness and tang with a nice earthiness at the finish. Case 2/5#
RACLETTE, rISLER SQUARE made by Kaserei Rislen. (Thurgau, Switzerland) – Tired of bland raclette?  This artisan raclette has a rich meaty flavor that is just slightly funky.  These square wheels can be cut easily if you are using the small trays or cut on the diagonal if you want to hold partial wheels.  Risler Raclette also makes great grilled cheese sandwiches.  Made with pasteurized cow’s milk.  Case 1/15#  

RAPTURED made by Lazy Lady Farm. (Westfield, VT) – This is an organic washed-rind, raw cow’s milk cheese from one of the true Vermont artisans.  The cheese is aged in grape leaves and takes on an herbal, complex flavor.  Try with sparkling wines or light white or reds.  

REBLOCHON (FARTO) (Savoie, France) – Semi-soft cheese made from raw cow’s milk.  This cheese is aged in a cellar or cave, where it is turned every two days and washed with brine or whey to speed the aging process.  This forms a velvety, yellowish-red rind on the cheese.  The cheese itself has a creamy, softer-than-brie texture, nutty finish, and a strong herbal aroma.  Case 6/1.1#

red cloud made by Haystack Mountain Goat Dairy (Longmont, CO) – Red Cloud is a smooth, soft washed-rind eight-ounce wheel made from goats’ milk with a powerful flavor that is balanced and complex. It is a raw milk cheese that has a reddish rind that results from the way it's washed. Aged for 60 days, it's a flavorful, aromatic cheese. Case 6/8oz

RED DARLA made by Estrella Family Creamery (Montesano, WA) – Semi-soft cheese made with raw cow’s milk.  The namesake is Darla, one of the family’s cows.  Aged for 60 days, each wheel has been washed with red wine, resulting in a supple and slightly tacky rind.  The flavor is tart up front with a rich pungency and long nutty, earthy finish. Case 1/2#

RED DARLA with BLACK TRUFFLES made by Estrella Family Creamery (Montesano, WA) – Semi-soft cheese made with raw cow’s milk.  The namesake is Darla, one of the family’s cows.  Aged for 60 days, each wheel has been washed with red wine, resulting in a supple and slightly tacky rind.  The flavor is tart up front with a rich pungency and long nutty, earthy finish. Shavings of black truffles add some depth to the flavor and are scattered throughout.  Case 1/2#

red dragon (Wales) – This smooth, firm, tasty Cheddar is made with Welsh brown ale and mustard seeds. Red Dragon is a buttery and spicy cheese with plenty of bite, but is not too hot. Not only do the mustard seeds give Red Dragon its marvelous flavor, but also its texture. The brown ale makes the cheese moist and tangy. It is aged for three months, made from cow's milk and is vegetarian. Serve as a table cheese or melted on toast with dark ale or try a Shiraz, if you prefer wine.

RED GOLD made by Kermit Carter of Elk Creamery (Elk, CA) – Soft cheese made from organic goat’s milk.  This is Elk Creamery's most unique mold-ripened cheese; before aging, each wheel is carefully dusted with a blend of organic ground chilies.  The flavor is smoky, sweet and hot.  Each eight ounce wheel is aged for three to four weeks.  Elk Creamery is the first and presently the only certified organic goat dairy in the state.  They are situated on a coastal knoll of Mendocino County, in Northern California, above the beautiful Pacific Ocean, overlooking the village of Elk.  Their milk comes from their mixed herd of Saanens, Boers, Oberhaslis, Nubians and La Manchas.  This unique location, on the boundary of the fog belt, provides a comfortable environment and rich forage for the goats. Case 6/7oz

red hawk made by Maureen Cunnie of Cowgirl Creamery (Point Reyes Station, CA) – Semi-soft, triple-cream cheese made with cow’s milk.  During the 6-week aging, the rounds are washed with a brine solution, which creates a red-orange rind and allows the cheese to develop a deeper, more robust earthy flavor.  Also, as it ages, it develops a luscious, runny texture.  Very nutty and woody, with a very rustic-tasting rind.  Very creamy, tangy, earthy, with a wonderfully intense aroma.  Pairs well with a lightly oaked, rich California Chardonnay. Case 6/12oz

RED LEICESTER made by Quickes Traditional (Newton St Cyres, England) – Semi-hard cheese made with cow’s milk.  A traditional English farmhouse cheese, it has a firm body and a close, flaky texture; the flavor is delicately sweet and improves with age.  There is the merest hint of green-grass bitterness behind the more distinct butterscotch and nut flavors.  The cheese is colored with annatto, and the curds are milled twice before being placed into the moulds resulting in a delicious crumbly texture.  Maturing the cheese for up to 4 months provides a distinctive creamy flavor.  This product is made using vegetarian rennet.  The Quicke family has been farming in Newton St Cyres for 450 years; the dairy sits on 1500 acres of stunning Devon countryside, where 330 cows provide the rich milk for their cheeses.  Care for this beautiful environment and the welfare of their animals lie at the heart of their philosophy.

REDSTONE ROBUST made by Natural Valley Cheese (Hustler, WI) – Semi-firm cheese made from goat’s milk.  Formed in a wheel and finished in a special curing cellar near the Wisconsin River. It is hand washed for 60 days to produce a red-orange rind with a creamy white interior and hardy, robust flavor.  Very unique. Case 2/6#

ricotta di pecora made by Il Forteto (Vicchio, Florence, Italy) – Soft and creamy, this delicate sheep’s milk ricotta is flown in to the US.  It is richer in flavor than ricotta from cow’s milk and more easily digested making it an excellent addition to recipes.  Ships in its basket.  Case 2/4#

ricotta, Fresh cow/sheep made by Old Chatham Sheepherding Co. (Old Chatham, NY) – Crafted from an Old-World recipe blending sheep and cow’s milk. Light and fresh with a sweet flavor, it is so good you’ll want to eat it right out of the container. Case 2/4#

ROARING FORTIES BLUE made by King Island Dairy (King Island, Australia) – Firm blue cheese made with cow’s milk.  This cheese is full-flavored, with a very sweet, slightly nutty character and pleasant aftertaste.  A rindless cheese matured in wax, it retains its moisture and has a very luscious texture.  It is cream-colored, not overly crumbly, with light veining.  A Roquefort-style mold was used to create this unique and exciting cheese. Case 1/3#

ROBIOLA A DUE LATTI made by Luigi Guffanti (Piedmont, Italy) – Soft cheese made from cow and sheep’s milks.  The paper-thin, white rind covers a straw-colored pâte.  It has a creamy and velvety texture and a rich flavor with savory notes and an herbaceous finish.  Pairs well with a Pinot Grigio or Champagne. Case 8/12oz

ROBIOLA A TRE LATTI made by Luigi Guffanti (Piedmont, Italy) – Soft cheese made from cow, sheep, and goat’s milk.  The flavor is creamy, with a tangy goaty bite, climbing to a buttery intensity in the finish.  The texture is soft and spreadable.  Pairs well with a Cabernet or a Shiraz. Case 6/9oz
Robiola alla Cannella made by La Casera (Piedmont, Italy) – Soft cheese made from cow and sheep’s milk.  This cheese has a soft, velvety texture.  It is coated with cinnamon and aged in natural cellars, imparting a beautiful earth-colored rind and spicy aroma. The flavor profile is mellow, with slightly grassy notes and a hint of winter spice.  Case 4/10oz
robiola bosina made by Caseificio dell’Alta Langa (Piedmont, Italy) – Soft cheese made from cow and sheep’s milk.  The paper-thin yet surprisingly resilient white rind covers a straw-colored and richly fragrant pâte.  At maturity this cheese has a delicate, velvety texture; the flavors are sweet and slightly reminiscent of cherries. Case 12/10oz

Robiola di Capra Incavolata made by La Casera (Piedmont, Italy) – Soft cheese made from goat’s milk.  This rare cheese is wrapped in Savoy cabbage leaves and aged for 20 days.  The resulting cheese has an unparalleled texture and a gorgeous presentation. Case 4/300g
ROBIOLA FIA made by Gianni Cora (Piedmont, Italy) – A cow’s milk and is wrapped in fig leaves.  It is delicate and rich, with a sweetness and slightly herbal edge.  Pairs well with dessert wines. 

Robiola Pineta made by Gianni Cora (Piedmont, Italy) – A washed rind cow’s milk cheese that is covered with pine needles. The salty pungency compliments the piney, herbaceous flavor.  Pair with a heavy Cabernet Sauvignon.

ROBIOLA VeCCHIA VALSASSINA made by Arrigoni (Lombardy, Italy) – Soft, washed-rind cheese made with raw cow’s milk.  Based on Taleggio, it generally has a reddish rind, though some green may be present.  This cheese is generally cave-aged for two to three months.  The aroma is pleasantly pungent and the pâte is soft, velvety, and intensely-flavored, with bold fruity notes.

ROBIOLA VeCCHIA VALSASSINA made by Ciresa (Lombardy, Italy) – Soft, washed-rind cheese made with raw cow’s milk.  Based on Taleggio, it generally has a reddish rind, though some green may be present.  This cheese is generally cave-aged for two to three months.  The aroma is pleasantly pungent and the pâte is soft, velvety, and intensely-flavored, with bold fruity notes.
ROBIOLA Vite made by Gianni Cora (Piedmont, Italy) – A goat, sheep, and cow’s milk cheese that is wrapped in Muscat grape leaves.  The proportion of goat, sheep, and cow’s milk varies with the seasons; the cheese maker uses a ratio that creates an optimal balance of sweet, salty, and acidic flavors.  Pairs well with dessert wines. 

ROBIOLINA OSELLA (Piedmont, Italy) – Fresh cheese made from cow’s milk. This cheese is typical of the Piedmont Region, and is very delicate and creamy. It has a fresh, sweet flavor with notes of green grass, as well as a clean, fragrant aroma. Can be used in a multitude of ways in the preparation of desserts, pastas, or risottos. Case 12/100g
ROCCOLO made by Arrigoni (Lombardy, Italy) – Firm cheese made from raw cow’s milk.  This farmstead cheese has a soft texture near the rind that gets slightly harder toward the core.  It is known for its extraordinary complexity, in both flavor and aroma.  Ripened on wooden boards in a mold-rich cave, the rind develops a variety of colors and fragrances. The name refers to the stone cylindrical buildings that are used as shelters for Alpine hunters.  Best with light, fruity red wines.  Case 1/6#

roche made by Laini Fondiller of Lazy Lady Farm. (Westfield, VT) – Soft-ripened organic goat’s milk crottin.  It is dense and creamy with herbal and citrus flavors balanced by tanginess and saltiness.  Serve with a crisp Sauvignon Blanc or Pinot Grigio. 

ROGUE RIVER BLUE made by Rogue Creamery (Willamette Valley, Oregon) – Semi-firm blue cheese made from raw cow’s milk.  Rich and creamy, this blue is aged for a year and then hand wrapped in grape leaves that have been macerated in nearby Clear Creek’s Pear Brandy.  The flavors include hints of sweet woodsy pine, wild ripened berries, hazelnuts, morels and pears.  The grape leaves add additional complexity to the terroir driven flavors of the cheese and preserve its moist creamy texture.  Robust and strong, this cheese pairs well with any dessert wine. Case 1/5#

Rollingstone fleur made by Rollingstone Chevre (Parma, ID) – A wonderful farmstead fresh goat’s milk cheese decorated with edible flowers on top.  The chevre has a bright clean flavor, low acidity, and a creamy rich finish.  An excellent addition to the cheese board, or for a picnic, or as the centerpiece of a salad.  
Case 6/6.5oz
Rollingstone Garlic in Grape Leaf made by Rollingstone Chevre (Parma, ID) – A wonderful farmstead fresh goat’s milk cheese mixed with roasted garlic and wrapped in a grape leaf.  The chevre has a bright clean flavor, low acidity, and a creamy rich finish.  An excellent addition to the cheese board, or for a picnic, or as the centerpiece of a salad.  
Case 6/6.5oz

Rollingstone Herb round made by Rollingstone Chevre (Parma, ID) – A wonderful farmstead fresh goat’s milk cheese combined with fines herbs.  The chevre has a bright clean flavor, low acidity, and a creamy rich finish.  An excellent addition to the cheese board, or for a picnic, or as the centerpiece of a salad. Case 6/6.5oz
RoMADUR made by Bremenreid Cooperative (Allgäu, Germany) – Smear-ripened cheese made from raw cow’s milk. When compared to Limburger, this cheese has a milder aroma and lower salinity. Each small, slippery wheel of semi-soft cheese has been washed with brine during its 4-6 week ripening process, resulting in layer upon layer of flavor, culminating in a fruity sweetness that transforms into barnyard notes with hints of butter, nuts, and grass.
ROMAO AL ROMERO (La Mancha, Spain) – Semi-hard cheese made from sheep’s milk. This artisanal cheese is hand-rubbed with oil and fresh rosemary and aged in caves for 8 months. It is chewy and complex with a long finish that highlights the rosemary.  The pâte is a stunning ivory-white and has a creamy, yet firm, texture.  The rosemary is not too strong, and there is a faint hint of olive oil that compliments the natural olive flavors in the sheep's milk.  The herbs on the outside look daunting at first, but are easy on the tongue. Case 2/6#
RONCAL (Navarra Region, Spain) – A firm cheese made from raw sheep’s milk, it was the first Spanish cheese to achieve DOO status; production of this venerable cheese is limited to seven villages in the Roncal Valley.  It has a firm, elastic texture that is grainy and rather dense, with small eyes.  It is a high-butterfat cheese with a taste that hints of sweet herbs from the region’s pastures.  The pâte is medium yellow and very grassy.  It is aged for a minimum of 3 months. Case 2/6#

RONDO made by Andante Dairy (Santa Rosa, CA) – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Rondo is a soft-ripened cheese made from cow & goat’s milk, with herbs and pink peppercorns sprinkled on top.  Becomes moist and creamy as it ages.  The flavor is pleasantly tart with a slight sweetness on the finish.  Pairs well with fruity white and sparkling wines. 

ROOMANO (The Netherlands) – Very hard cheese made from cow’s milk.  Aged for a minimum of three, and up to six years.  Although lower in butterfat, it is very similar to a 5-year Gouda; the texture is hard and crystalline and the flavor has intense caramel and butterscotch undertones. Pairs well with aged sherries, port or Belgian-style ales. Case 1/17#

ROQUEFORT CARLES made by Jacques Carles (Roquefort-sur-Soulzon, France) – A blue sheep’s milk cheese made under the strict control of AOC.  It can only be classified as true Roquefort if it has been ripened in the natural cellars in the village of Roquefort-sur-Soulzon.  The pâte is white, slightly damp and crumbly, with amazing veins of blue mold that extend throughout the cheese to the edges.  The aroma is strong and peppery with notes of animal and mushroom.  The flavor lingers on, developing incredible mushroom notes on the finish.  Serve with a sweet wine, such as a Sauternes. Case 4/3#

ROQUEFORT PAPILLON made by Les Fromageries Papillon (Roquefort-sur-Soulzon, France) – Semi-soft to soft cheese made with sheep’s milk.  One of the great cheeses of the world from one of the best makers!  This blue cheese is made under the strict control of AOC.  It can only be classified as true Roquefort if it has been ripened in the natural cellars in the village of Roquefort-sur-Soulzon.  Its simultaneously creamy and crumbly texture is mottled with fragrant, spicy blue mold.  The flavor is sharp and salty with impeccable balance.  Serve with a sweet wine such as Sauternes. Case 4/3#
ROQUEFORT VERNIERES made by Vernieres Freres (Roquefort-sur-Soulzon, France) – A blue sheep’s milk cheese made under the strict control of AOC.  It can only be classified as true Roquefort if it has been ripened in the natural cellars in the village of Roquefort-sur-Soulzon.  The pâte is white, slightly damp and crumbly, with amazing veins of blue mold that extend throughout the cheese to the edges.  The aroma is strong and peppery with notes of animal and mushroom.  The flavor lingers on, developing incredible mushroom notes on the finish.  Serve with a sweet wine such as Sauternes. Case 4/3#

rossini (Lombardy, IT) – Semi-soft cheese made from pasteurized cow’s milk.  What sets this Gorgonzola Dolce apart is that it has been rubbed and infused with dried grape marc of Pantelleria.  Aggressively marbled with blue and copper veins (due to the lengthy maturation with the marc), this cheese is bold and slightly spicy to the taste; it combines the sweetness of the grapes with rich hints of apricot and almond.  It has a decidedly flowery and herbaceous aroma, with undertones of cow’s milk.  Pairs well with a Moscato. Case 2/2.21#

ROUSSETTE made by La Clarine Farm (Somerset, CA) – Semi-soft to soft cheese made from raw goat’s milk.  Its edible rind is washed twice a week with fresh whey while the cheese ages, giving it its unique aroma and flavors.  After 2 months of aging the rinds has a beautiful reddish color and the pate becomes softer with a slightly chalky center lending a pleasurable mixture of textures.  The cheese bursts into flavors of clean milk and nuts with woodsy and buttery undertones.  La Clarine Farm is a farmstead cheese dairy – they hand-make cheese in very small batches with the milk from their own goats only.  All of their cheeses are made with raw milk and aged 60 days minimum.  The production is seasonal (8 - 9 months a year). The goats are pastured year round, and receive no chemicals or artificial treatments.  Case 1/10-12oz

roVES DES GARRIGUES (Provence, France) – Soft, fresh cheese made with raw goat’s milk.  This cheese is made by the local herders of the Cevennes.  The taste is determined by the variety of herbs that the goats find during their treks through the mountains.  The milk is very dense, imparting with cheese with the aromas typical of Mediterranean shores: thyme and rosemary.  The rind is merely a thin crust and the pâte is white.  The cheese itself has a slight thyme flavor and is typically eaten while just barely mature.
ROYAL WINDSOR RED made by Long Clawson Dairy (England) – This cheese elevates your holiday entertaining.  Made by sandwiching Windsor Red (pale English cheddar that has been soaked in port and brandy) and rich, authentic Blue Stilton.  Both are from pasteurized cow’s milk.  Long Clawson prides itself on innovative cheese combinations that appeal to home entertainers.  Pairs well with champagne or port.  Case 2/5#
rustic blue made by Bingham Hill Cheese Co. (Fort Collins, CO) – Firm cheese made from cow’s milk.  This cheese is best described as old-fashioned cheddar with the charm of blue.  It has a beautiful natural rind and the flavor is redolent with nuts and oak.  Pairs well with port or fine red wine.

RUSTICA BRESAOLA made by Hobbs Smoked Meats (San Francisco, CA) - Rustica Bresaola is the classic Italian beef which has been trimmed of fat and air cured to develop a fuller meatier flavor and superb taste.

SAN ANDREAS made by Liam Callahan of Bellwether Farms (Petaluma, CA) – Firm cheese made from raw sheep’s milk.  Thin, clean, unwaxed rind.  The ivory pâte has a few small eyes and is moister, milder and less salty than sheep's milk cheeses of comparable age from Europe.  It is smooth and full-flavored with rich, buttery character and a refreshingly tart finish.  Pair with a red wine with good acidity, such as an Italian Barbera or Spanish Garnacha. Case 1/3.5#
SAN ANDREAS made by Liam Callahan of Bellwether Farms (Petaluma, CA) – Firm cheese made from raw sheep’s milk.  Thin, clean, unwaxed rind.  The ivory pâte has a few small eyes and is moister, milder and less salty than sheep's milk cheeses of comparable age from Europe.  It is smooth and full-flavored with rich, buttery character and a refreshingly tart finish.  Pair with a red wine with good acidity, such as an Italian Barbera or Spanish Garnacha. Case 1/3.5#
san JOAQUIN GOLD made by Fiscalini Cheese Co. (Modesto, CA) – Firm cheese made from raw cow’s milk.  This cheese has a natural rind and a sweet, salty, buttery taste.  It is aged for 14 months.  Pairs well with a good fruity Syrah. Case 1/15#

san mauricio (Zaragoza, Aragon, Spain) – Semi-firm, ashed goat’s milk log made from pasteurized milk from the cheesemaker’s own herd.  Aged for a minimum of 45 days, this cheese is flaky and light in the center with a dense and unctuous layer nearest the rind.  The flavors are rather intense, with bold notes of leather and tamarind, with a long goaty finish.  Case 2/2#

san SIMON (Galicia, Spain) – Firm cheese made from pasteurized cow’s milk. This cheese is lightly pressed and then gently smoked for two weeks after leaving the mold. Inside its polished red-brown rind lies a dense pâte with a creamy, buttery, smoky flavor that ranges from mild to piquant. Can be enjoyed with fruit and raw vegetables and is also excellent served with fruity desserts like pies and tarts.

SAO JORGE (Azores, Portugal) – Firm cheese made from raw cow’s milk and aged for over 120 days.  Its hard, inedible, natural rind gives way to a lighter colored interior with tiny, irregular eyes.  This cheese has tangy, slightly peppery undertones and hints of local grasses and herbs. Case 1/20#

SBRINZ AOC made by Kaeserei Hildisrieden (Lucerne, Switzerland) – Extra-hard cheese made from raw full-fat cow’s milk.  Pale straw in color with a smooth rind, this cheese has been aged for 36 months, though wheels are normally given 18-22 months to attain maturity.  The cheese is crumbly in texture with some visible crystalline structures.  The flavor is savory and sweet all at once, with notes of roasted chicory.  Dairies and producers of this AOC-protected cheese adhere to stringent regulations to ensure the quality of their product.  Sbrinz is almost exclusively produced from milk of Swiss Brown Cows, which feed on grass in summer and hay in winter – no silage or feedstuffs of animal origin are used. Eighth wheel 1/11#

SCHARFE MAXX (Schafthousen, Switzerland) – Firm cheese made from raw cow’s milk.  It has a sticky, light burnt umber rind.  It has a buttery texture that melts in the mouth with an intensely fruity, spicy, rich flavor, and a long pungent finish.  Aged 6-7 months.  Case 1/14#

SCHLOSS made by Marin Cheese Co. (Petaluma, CA) – Soft cheese made from rBST-free pasteurized cow’s milk.  Smear-ripened and aged for up to five months, this cheese has a bold barnyard aroma and a golden rind.  The texture is sliceable and smooth and the flavor is rich and slightly pungent with hints of caramel and roasted almonds.
SCHWARZ UND WEIß made by Golden Ridge Cheese (Cresco, IA) – Semi-firm blue cheese made from cow’s milk.  It has a natural rind and is made by a group of Amish dairy farmers.  Dense, yet creamy, this cheese contains a perfect balance of sweetness and saltiness; it is mellow and without any aftertaste.  Pairs well with Merlot, Cabernet and Zinfandel and is excellent after dinner with Port. 
SCHWEIZER GOLD made by Kaserei Rislen (Thurgau, Switzerland) – The shape makes a statement in and of itself,  a huge block (square or brick shaped) weighing about 14 pounds.  But the flavor stands out as something unique for Swiss cheesemaking.  This raw cow’s milk cheese is more subtle with wafting smoky notes and a smoothness that is reassuring without being assertive.  Cheesemaker Christian Oberli’s collects milk daily from their local East Switzerland dairy farmers to all their cheeses.  Will pair well with heavier floral white and most red wines.  Case 1/14#
SEAL BAY made by King Island Dairy (King Island, Australia) – Soft-ripened cheese made from pasteurized cow’s milk.  This cheese continues to develop during maturation, enhancing the magnificent flavor.  It has a creamy golden center and a pleasingly nutty and buttery flavor.  Pairs well with Champagne. Case 2/1.1#

SEASTACK made by Mt. Townsend Creamery (Port Townsend, WA) – Semi-soft cheese made from pasteurized cow’s milk.  This is a soft ripened cheese with bloomy rind sprinkled with some vegetable ash.  It is rich and flavorful with pronounced mushroom and toasted nut flavors.   It has some meaty and salty notes that make it perfect to pair with more robust white wines like Viognier or with reds such as Pinot Noir or Syrah.  Case 4/8oz
SEAHIVE made by Beehive Cheese (Uintah, Utah) – This is a pasteurized cow’s milk cheese that has been rubbed with Beehive wildflower honey and a local Redmond RealSalt.  The honey is harvested from a local farm where the bee’s visit wildflowers and fruit orchards. The salt is from an ancient sea bed near Redmond, Utah and contains unique flecks of color that are the result of more than 50 natural trace minerals. The cheese is true reflection of the local Utah terroir.  Case half, 1/10#
SELLES SUR CHER made by Pascal Jacquin (Touraine, France) – Semi-firm to runny goat’s milk cheese.  The rind is covered by a blue-gray mold and under that is powdered charcoal.  The pâte is a true goat’s milk cheese; the texture is slightly hard at first but then becomes moist and light.  Flavors are slightly tangy and salty, followed by a hint of sweetness.  Pairs well with Pouilly Fume. Case 6/200g

SELUN BERGKASE made by the Stadelmann Family (Toggenburg, Switzerland) – A semi-soft, washed-rind cow’s milk cheese in the tradition of St. Néctaire.  It has a strong farmy aroma and a big, almost savory flavor.  The whole wheel is beautiful when purchased intact as it is decorated with hayflower to spell out the name Selun.  This cheese has a rich and creamy texture, with complex milk flavors, full of terroir. Case 1/3#

SERENA made by Marisa Hilarides of Three Sisters Farmstead (Lindsay, CA) – Firm cheese made from raw cow’s milk.  A rustic cheese made in the style of a Parmesan, but creamier and a bit on the wild side.  Though not as refined as Parmigiano Reggiano it demands appreciation of its full flavors. Pairs well with full-bodied reds such as Chianti, Amarone, or Barolo. Case 1/20#

SERPA DOP (Moura, Portugal) – Firm cheese made from raw sheep’s milk.  It has a straw-yellow colored rind covering a buttery interior with few eyes.  Aged for at least 6 months, its rind is rubbed with olive oil throughout curing.  It is slightly sweet in flavor with hints of local herbs and grasses, and is wrapped in a white linen cloth for support, giving it a decorative artisan appearance.

Shaft’s Bleu Vein made by Shaft’s Cheese (Nevada County, CA) – Semi-firm cheese made from cow’s milk.  This cheese is made in California’s Sierra foothills and aged in an old gold mine.  It has a nice balance of milk flavor and sharpness from the blue with some mineral notes and nice clean finish.  Pairs best with dessert wines or port, but will also go well with fruit forward red and white wines.

SHAKER BLUE made by Old Chatham Sheepherding Co. (Hudson, Valley, New York) – A raw milk version of Old Chatham’s Ewe’s Blue, this is a sheep’s milk blue cheese made in the style of Roquefort.  It is creamy and rich with a prominent, but not overwhelming, tangy blue flavor and a long, lingering finish. Case 1/3#
SHARFE MAXX made by Kaserei Studer (Hefenhofen, Switzerland) – Firm mountain cheese made from raw, full-fat cow’s milk.  The rind is a gorgeous orange-pink; it bears a pungent, head-turning aroma that is at once robustly woodsy and faintly reminiscent of the barnyard. This cheese is slightly spicy, bold and intensely nutty, with a lingering buttery finish. Pairs well with a big red. Case 1/12#

SHEEP SORREL made by Ploughgate Creamery (Craftsbury Common, VT) – This soft, bloomy-rind cheese is made from the richest sheep’s milk, straight from Vermont ewes. Ploughgate Creamery began recently with Marisa Mauro and Princess MacLean, after years of working with other reputable cheesemakers (at farms such as Jasper Hill and Shelburne). They have begun producing small, well-crafted artisan cheeses with the experience they gained from their colleagues.

SHEEP’S CHEESE made by Sally Jackson (Oroville, WA) – Semi-firm cheese made from sheep’s milk and wrapped with chestnut leaves.  It opens in the mouth with ripe, full and brackish flavors of damp leaves and chestnuts and develops rich, oaky and bourbon-like flavors, with notes of dried porcini and aged apricots.  Pairs well with Pinot Noir or red Burgundy. Case 1/2#
Shepherd’s Blend made by Carr Valley Cheese (La Salle, WI) – A soft cheese made with cow, goat, and sheep’s milk.  Cured for 10 weeks, this cheese has a soft body and a subtle, complex flavor; the finish is very clean and elegant.

SHEPHERD’S WHEEL made by Old Chatham Sheepherding Co. (Hudson Valley, NY) – Soft-ripened cheese made from sheep’s milk.  Mellow and mild when young, this cheese becomes almost smoky in flavor as it ages.

SHROPSHIRE BLUE made by Long Clawson Dairy (England) – Firm blue cheese made from cow’s milk.  This is essentially an orange-colored Stilton style cheese.  Annatto produces the orange color and penicillium roquefortii the veining.  It has a creamy texture and medium-blue flavor.  It is best accompanied by good English brown ale and, as with Stilton, by rich fortified wines. Case 1/17#

SHROPSHIRE BLUE made by Richard Rowlett & Bill Kevan of Colston Bassett Dairy (England) – Firm blue cheese made from cow’s milk.  This is essentially an orange-colored Stilton style cheese.  Annatto produces the orange color and penicillium roquefortii the veining.  It has a creamy texture and medium-blue flavor.  It is best accompanied by good English brown ale and, as with Stilton, by rich fortified wines. Case 1/17#

SIERRA MOUNTAIN TOMME made by La Clarine Farm (Somerset, CA) – Semi-firm cheese made from raw goat’s milk.  This farmstead cheese is aged 2-3 months and has a rich texture with delicate and nutty flavor.  The natural mold on the cheese rind is allowed (and encouraged!) to grow, providing a beautiful rock-like pattern with colors ranging from light to dark grey, with some browns and occasional light reddish and yellowish tones.  La Clarine Farm is a farmstead cheese dairy – they hand-make cheese in very small batches with the milk from their own goats only.  All of their cheeses are made with raw milk and aged 60 days minimum.  The production is seasonal (8 - 9 months a year). The goats are pastured year round, and receive no chemicals or artificial treatments.  Case 1/2.5lb

SMOKEY BLUE made by Cary Bryant of Rogue Creamery (Willamette Valley, Oregon) – Semi-soft cheese made from raw cow’s milk.  It is a classic Roquefort-style blue cheese that is cold smoked for 16 hours with Oregon hazelnut shells.  The smoking process releases a sweet creamy flavor that balances both the sharp blue flavor and sweet creamy flavor of the 100% natural full cream sustainable milk from Bonanza View Dairy. Case 1/6#
SOFIA made by Capriole Farmstead Goat Cheeses (Greenville, IN) – Semi-soft cheese made with goat’s milk.  This is a dense and tangy chevre that is beautifully marbled with soft grey whorls and undulations of vegetable ash.  Its texture is fine and silky in the mouth, becoming denser and more velvety with age.  It ripens under a light, wrinkly geotrichum rind, delicate and slightly sweet, and so is never mushroomy, overpowering, or soapy.  Pairs well with crisp white wines. Case 1/1#
SOLA VAL Casotto (Piemonte, Italy) – Semi-firm cheese made with both sheep and cow’s milk.  The imprint of the cloth in which the young cheeses are wrapped is still apparent on the rind.  Once aged, the cheese takes on a complex lactic sweet-sour flavor and seductive semi-smooth texture, with notes of alpine flowers and herbs. Case 1/7#
sOREDA CABECOU-FEUILLE (France) – A coin of fresh goat cheese sprinkled with pepper then wrapped in grape leaves and macerated in plum brandy. Case 20/30g
sottocenere al tartufo made by La Casearia (Venice, Italy) – Semi-firm cheese made from cow’s milk.  This cheese is aged for a month containing flakes of the prized black truffle.  Sottocenere literally means “under ash”, so this cheese is covered in ash to preserve the creamy, mellow and distinctive flavors.  Pairs well with a full-bodied Italian red wine. Case 1/12#

sPRESSA made by Gianni Mosca of Caseificio Sociale Pinzolo Fiavè (Trentino, Italy) – Semi-hard cheese made from skim cow’s milk.  The use of part-skim milk makes it suitable for grating or shaving.  The rind is brownish gray or dark ochre and the compact, yet elastic, interior is dotted with small- to medium-sized eyes.  The flavor is hearty and surprisingly addictive, with notes of hazelnut as well as a bold fruitiness.  Pairs well with wines from northern Italy.  Case 1/14#

St. Agur (Auvergne Region, France) – Semi-soft cheese made from cow’s milk.  It has a creamy texture and spicy blue flavor.  Pairs well with sweet wines such as Sauternes, dry sparkling wine or noble red wines such as Châteauneuf-du-Pape. Case 2/5#

ST. ANDRE (Rougergue, France) – Soft cheese made from cow’s milk.  A rich, triple-crème referred to as the "Heavenly" cheese, its rich, silky, buttery paste is enrobed in a satiny white rind.  The flavor is mild and pleasant, with a bit of saltiness at the finish.  Pairs well with a crisp, dry white wine. Case 6/7oz, 1/4.5#

ST. ANDRE made by La Compagnie des Fromages (Vire, France) – Very soft cheese made from pasteurized cow’s milk.  This rich triple-crème has an extremely silky, buttery pâte and is enrobed in a satiny white rind.  The flavor is mild and pleasant, with a bit of saltiness at the finish.  Pairs well with a crisp, dry white wine.
ST. FELICIEN made by L’Etoille du Sud (Rhones-Alpes Region, France) – Soft cheese made from pasteurized cow’s milk and cream.  Aged for 2-6 weeks, this cheese has a soft texture and a bloomy rind with a natural yellow mold.  This is a rich, creamy cheese with wonderful buttery flavors, followed by a hint of tartness and finishing on a slightly nutty note. Case 6/150g

ST. GEORGE made by Matos Cheese Factory (Santa Rosa, CA) – Firm cheese made from raw cow’s milk.  A traditional Portuguese-style cheese, it is slightly curdy, yet buttery, with a tangy and spicy core and distinct notes of dried green peppercorn; the finish is salty and complex – somewhere between a high-quality Havarti and a mild Cheddar.  Pairs well with light and fruity reds. Case 1/20#

ST. MARCELLIN (Provence, France) – Soft farmstead cheese made from raw cow’s milk.  Dating back to the thirteenth century and originally made with goat’s milk, this cheese has a mottled white exterior and supple texture.  The wheels are generously salted and require long affinage.  The flavor is intensely nutty and complex; it is similar to Banon, minus the chestnut leaves, and is a bit more creamy and forceful than its leaf-cloaked cousin. Case 9/100g

ST. MAURE CAPRIFEUILLE AFFINE made by Sevre Belle (France) – Another delightful and elegant goat's milk cheese from Sevre Belle. It is a slim log with an off-white, almost almond-colored rind that is slightly wrinkly. When young, the interior is flaky and the flavor is delightfully musty and citrusy.  As it ages, the cheese becomes drier and the flavor becomes nutty and piquant.  Pairs well with a Vouvray. Case 6/280g

ST. MAURE CAPRIFEUILLE ASHED made by Sevre Belle (France) – Another delightful and elegant goat's milk cheese from Sevre Belle. It is a slim log with a lightly ashed gray rind that is slightly wrinkly. When young, the interior is flaky and the flavor is delightfully musty and citrusy.  As it ages, the cheese becomes drier and the flavor becomes nutty and piquant. Pairs well with a Vouvray. Case 6/280g
ST. MERE (Normandy, France) – Semi-soft, washed-rind cheese made from raw cow’s milk. This cheese has a soft texture throughout and is creamy, though not runny.  It has an aroma of onion, garlic, and wild herbs.  The flavor is rich, with distinctive notes of mushrooms and butter.  Heartier than most Brie-style cheeses, it pairs well with beer and sweet wines. Case 2/6#
ST. NECTAIRE made by Les Terres d'Auvergne (Auvergne Region, France) – Semi-soft cheese made from pasteurized cow’s milk.  This washed-rind cheese may be covered with white, yellow, or red molds.  With a slightly firm yet supple straw-yellow pâte, this cheese is pleasantly weighty on the tongue.  A full-tasting cheese, slightly acidic and spicy at the same time.  It is fruity and acidic, with a strong aroma of the rye straw used in the ripening process.  Pairs well with a Chinon, Bourgueil, Côtes du Rhône, or Beaujolais. Case 3/3#

ST. OLGA made by Rivers Edge Chevre (Logsden, OR) – Semi-soft cheese made from raw goat’s milk.  This washed-rind cheese is aged for a minimum of two months and is washed regularly with a brine made from local Siletz Brewery’s Oatmeal Cream Stout, resulting in the distinctive flavor, aroma and the beautiful color of its rind.  The texture is pleasant and springy, and the pâte has tiny eyes sprinkled throughout.  This cheese has a complex flavor and a character all its own.  Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

ST. PAT made by Maureen Cunnie of Cowgirl Creamery (Point Reyes Station, CA) – Firm to semi-soft cheese made with cow’s milk.  It is a seasonal springtime cheese wrapped with stinging nettle leaves.  Aged for 3 weeks, it is mellow, rich, and full of flavor.  The nettle leaves impart a smoky, artichoke flavor.  Its distinctive, green wrapping commemorates the arrival of spring in Marin County. Case 6/8oz
ST. PETE’S SELECT made by Faribault Dairy (Faribault, MN) – This cheese takes its name from the St. Peter sandstone that is the beach sand deposit of glaciers’ retreating from the area that is now Minnesota, Iowa, Illinois, and Missouri.   In the mid 1800’s the sandstone caves near Faribault, Minnesota began to be used for brewing and aging beer.  After prohibition, Mr. Felix Frederickson purchased the caves and began using them to age blue cheese.  The company went out of business in the 1990’s but was resurrected early in this decade by some of its former managers.  Now known as Faribault Dairy they still use the original sandstone caves to age this wonderful blue.  Made from raw cow’s milk, it is a forward blue with good balance of creamy and crumbly, sharp and sweet.  It’s aged in the caves for 100 days, during which time it develops its full, rich, clean flavor. Case 2/6.5#

ST. VERNIER made by Fromagerie Perrin (Franche-Comte, France) – A pasteurized cow’s milk cheese.  The rind is washed with the regional wine and aged in the cellars for a few months.  Soft and silky texture, powerful yet subtle taste. Case 6/150g

STANSER SCHAFKASE made by Joseph Barmettler (Stans, Switzerland) – Semi-hard washed rind cheese made from raw sheep’s milk.  The rind is orange and firm and the pate is creamy and pale, with a faint tinge of yellow.  Small eyes are scattered throughout and the aroma is similar to that of an Alsatian Muenster.  Its strong flavor is grassy and slightly herbal, with a hint of spiciness.  The finish is surprisingly mellow, with only a hint of sheepiness and lingering notes of butter.  Pairs well with a Pinot Blanc.

STERNENBERGER MUTSCHLI made by Hans Preisig (Sternenberg, Switzerland) – Semi-firm cheese made using raw cow’s milk.  This cheese is made from the milk that is left over from the production of the larger Sternenberg wheels.  The rind is deep orange, as it is washed daily with brine and annatto as it ages.  It has a slightly savory aroma, and the developing flavor is grassy, nutty, with just a hint of barnyard, though this cheese becomes much stronger with age. Case 6/1.1#
STILTON made by Colston Bassett Dairy (England) – Firm cheese made from cow’s milk.   It has a velvety, dense texture with a pale ivory pâte, grading to amber at the edges and marbled with greenish blue veins. The rind is dry and crusty, gray-brown in color, slightly wrinkled and with white powdery patches. The flavor ranges from mild with a sharp edge when young, to rich and tangy when mature. Case 1/17#
STILTON made by Richard Rowlett & Billy Kevan of Clawson Dairy (Leicester, England) – Firm cheese made from cow’s milk.   It has a dense texture with a pale ivory pâte, grading to amber at the edges and marbled with greenish blue veins. The rind is dry and crusty, gray-brown in color, slightly wrinkled and with white powdery patches. The flavor ranges from mild with a sharp edge when young, to rich and tangy when mature. 

STINKING BISHOP made by Charles Martell (Gloucestershire County, England) – Semi-soft washed-rind cheese made from raw cow’s milk.  It is washed with pear brandy that is made from the Stinking Bishop variety of pear.  The washing encourages a pungent and spirited aroma.  However, the pâte of the cheese is soft, creamy, full-flavored but decidedly mild. Case 1/4#

STRATHDON BLUE made by Ruaridh Stone of Highland Fine Cheese Company Ltd. (Tain Ross-shire, Scotland) – Soft cheese made from pasteurized cow’s milk (70% Friesian and 30% Ayrshire). It is reminiscent of a milder version of Stilton, with a spicy flavor and prominent blue veining. It is aged for 8-12 weeks; when ripe, this cheese has a soft, yielding texture more like a continental blue than a Stilton. The flavors are milky and saline. The recipe is still in progress as Ruaraidh likes to experiment; he has changed rennet and salting methods, to name but two things, and the cheese has developed over the couple of years from a crumbly cheese to one that is rich, full and creamy. Case 1/7#

SUBLIMITY made by Brian Richter of Oregon Gourmet Cheese (Albany, OR) – Washed-rind cheese made with cow’s milk.  It has pleasant nutty flavor, and the texture is supple and tender, with a discreetly salty finish. Case 1/4#

SUMMERTOMME made by Willow Hill Farm (Milton, VT) – An organic cheese made from pasteurized sheep’s milk.  Made in the style of Corsican Brin d’Amour, the flavor is rich, butter with floral notes accentuated by the herbs and possessing a supremely unctuous texture.

SUNLIGHT made by Haystack Mountain Goat Dairy (Longmont, CO) – Semi-hard cheese that is made from raw goat’s milk.  This is a washed-rind cheese that has been aged for 60 days. The gritty, gray rind provides a pleasing visual contrast to the pale ivory pâte.  It has a mildly piquant, somewhat sweet flavor, and the texture is springy and light, with tiny eyes scattered throughout. Pair with fruity Sauvignon Blanc, Pinot Gris, Pinot Noir or Syrah. Case 1/5#

SUNSET BAY made by Rivers Edge Chevre (Logsden, OR) – Ashed bloomy-rind cheese made from pasteurized goat’s milk.  This cheese contains a deep vein of Spanish paprika and is aged for 3 weeks, absorbing the essence of the pimentón as well as the ash coating the rind.  As the cheese continues to ripen it changes from a smooth, dense pâte into a silky cream.  Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

TALEGGIO made by Arrigoni (Lombardy, Italy) – Semi-soft to soft cheese made from cow’s milk.  Its flavor can range from mild to pungent, depending on its age.  The rind is typically pink; some green mold may also be present.  When young, its color is pale yellow and its texture semi-soft.  As it ages it darkens to deep yellow and becomes rather runny.  Pairs well with young red wines that are lighter in character. Case 2/5#

TALEGGIO made by Ca D’Ambros (Lombardy, Italy) – Semi-soft cheese made from pasteurized cow’s milk.  Its flavor can range from mild to pungent, depending on its age.  The rind is typically pink; some green mold may also be present.  When young, its color is pale yellow and its texture semi-soft.  As it ages it darkens to deep yellow but with this maker it stays firm in texture.  Pairs well with young red wines that are lighter in character. Case 2/5#

TALEGGIO made by Ciresa (Lombardy, Italy) – Semi-soft to soft cheese made from cow’s milk.  Its flavor can range from mild to pungent, depending on its age.  The rind is typically pink; some green mold may also be present.  When young, its color is pale yellow and its texture semi-soft.  As it ages it darkens to deep yellow and becomes rather runny.  Pairs well with young red wines that are lighter in character.
TAMIÉ DE SAVOIE made by Abbaye de Tamié  (Rhône-Alpes, France) – Semi-soft cheese made from raw cow’s milk.  This cheese is made exclusively by Trappist monks near Albertville in the Savoie region, in the French Alps.  It is aged in the vaulted cellars of the abbey where it is cared for; bathed and rubbed every other day.  It is similar in style to Reblochon with creamy, silky texture and mild flavor with a hint of sweet hay and fresh cream.  It comes in the form of a flat wheel.  Case 1/3.3#
TARENTAISE made by John & Janine Putnam of Thistle Hill Farm (North Pomfret, VT) – Hard cheese made from raw cow’s milk.  This cheese is reminiscent of the Alpine cheeses of France, with its smooth and creamy texture, subtle nutty flavors and complex finish.

TAUPINIERE WITH HERBES (France) – Soft cheese made from goat’s milk.  This dome-shaped cheese is sprinkled with tarragon.  The rind is a natural mold on charcoal powder and the pâte is soft, uncooked and unpressed.  This cheese is made with highly concentrated milk, which gives it a dense, pure white, smooth texture. Pairs well with a Sancerre. Case 6/220g
TAUPINIERE WITH TRUFFLES (France) – Soft cheese made from goat’s milk.  This dome-shaped cheese is sprinkled with shavings of black truffles.  The rind is a natural mold on charcoal powder and the pâte is soft, uncooked and unpressed.  This cheese is made with highly concentrated milk, which gives it a dense, pure white, smooth texture.  Pairs well with a Sancerre. Case 6/220g
TELFORD TOMME made by Hendricks Farms (Telford, PA) – Semi-hard, washed-rind cheese made from raw cow’s milk.  This cheese is aged for 4 months. The flavor is sharp but rich and pairs well with a bold red wine. Case 1/9#
TERESINA made by Caseificio Reale (Piedmont, Italy) – Soft cheese made from goat’s milk.  This cheese has a characteristic tangy flavor combined with an unexpectedly mild taste. The prolonged mild taste is perceived at every morsel.  The delicate creamy crust perfectly blends with the pate of the cheese.  Named after Camilla and Teresina, the cutest and most imprudent goats that were playing with the children on their way back from the pastures.  It’s a larger version of Camila.
TESTUN (Piedmont, Italy) – Hard cheese made from raw cow’s milk.  At some times of the year, it is made solely from cow milk, and at other times, sheep milk is swirled in to intensify the already herbaceous flavors present in this alpine cheese.  As this cheese ages it may develop slight blue veins and become crumbly. Case 1/12#

TESTUN ‘CIUC’ (Piedmont, Italy) – Hard cheese made from raw cow and sheep’s milk and aged in marc.  The cheese is solid and compact, matured for at least five months in the Valcasotto cellars and is covered with a thick crust of Barolo grape must which adds a fruity, yeasty quality.  The milk comes from animals that freely roam the summer pastures.  As this cheese ages it may develop slight blue veins and become crumbly.

TESTUN PECORINO AL BAROLO (Piedmont, Italy) – Hard cheese made from raw sheep’s milk.  Testun means stubborn in the dialect of the region.  This cheese has been named so due to the difficulty to ripen it correctly.  Aged on the average of 12 months, it develops slightly crumbly texture and straw-yellow color pate.  At the final stage of aging, it’s placed in oak kegs with the must of the famous Nebbiolo grapes that make Barolo wine.  The cheese acquires a rich yet delicate fruity taste from the must which gives it an extraordinary rich and complex character.  Case 1/15#
TETE DE MOINE – (Bern, Switzerland) – Semi-firm cheese made from raw cow’s milk.  The natural rind is firm, brown to reddish-brown, and the cheese is very aromatic, becoming more distinctive with age.  The pâte is straw-colored with occasional fissures.  It is a strong, earthy flavored cheese with a fruity, nutty, beefy flavor.  Pairs well with big reds as well as beer: ale, porter, stout. Case 4/2#
TETILLA made by Central Lechera Gallega (Galicia, Spain) Tradition lies at the heart of such delights as Tetilla Cheese, which is made in the farming and dairy producing land of Galicia.  It has an elastic, creamy texture and a mild, tangy flavor. Case 6/2#
TIKLEMEBLEU made by Hendricks Farm (Telford, PA) – Semi-firm cheese made with raw goat’s milk.  A most unusual mold ripened, unpressed cheese.  The rind is inoculated with penicillium roqueforti but the cheese is not pierced; as a result, the blue mold develops only on the rind, so as to enhance the flavor without dominating it.  It has a rich texture and wonderful mellow flavor. 

TILSTON POINT made by Tony Hook of Hook’s Cheese Company (Mineral Point, WI) – Semi-firm cheese made from cow’s milk.  Inspired by the English that settled in and around the Mineral Point, this cheese is an amazing blend of old world tradition and new world artisanship that will intrigue cheese connoisseurs.  It has a rich, deep flavor accented by earthy overtones and a dense but creamy texture. Case 2/6#

TIMANOIX  made by the Cistercian Abbey Notre Dame de Timadeuc (Brittany, France), aged by Rodolphe Le Meunier (Tours, France) – Semi-firm cheese made from pressed pasteurized cow's milk.  The rind is washed with walnut brandy and aged more than 60 days. This cheese is fragrant, with aromas of roasted coffee beans, warm walnut and a hint of allspice. The interior is silky smooth, firm and chewy in the mouth. It has a meaty/charcuterie-like feel to it, and a defined nuttiness.  Try it with a Cabernet Franc or full-bodied ale.
TINNIAS made by Cooperativa Dorgali Pastori (Sardinia, Italy) – Firm, semi-cooked cheese made from pasteurized sheep’s milk.  The rind is brown and basket-pattened; the interior of is white to straw yellow in color, with small eyes placed sparsely throughout.  The milk is curdled using kid rennet before the minimum 90 day aging process, thereby imparting its distinctive taste. Case 1/6#

TINTUS (Setubal, Portugal) – Semi-soft cheese made from pasteurized sheep’s milk cheese.  Coasted in paprika, this cheese has a silky, smooth texture with herbal flavors and a lingering floral finish.  Pairs well with a Beaujolais, Riesling, or Chardonnay. Case 6/9oz

TOMA BLU ALLE ERBE made by La Casearia (Veneto, Italy) – Semi-firm cheese made from pasteurized cow’s milk.  This is a blue-veined toma that has been seasoned for two months on wooden planks, followed by an extended aging period in oak barriques filled with aromatic herbs and hay.  This cheese has bold earthy and herbal flavors combined with a pleasant spiciness.  The finish is long and pleasant, with woodsy notes.  Pairs well with a Moscato, such as Passito di Pantelleria.
toma oropa made by Guffanti (Piedmont, Italy) – Made in the Piemontese provinces of Biella and Valsesia, Toma Oropa is a wonderful representation of the area’s high-quality alpine milk. This washed rind cheese is made at each milking, twice a day, with unpasteurized cows milk. Aged for approximately 2 months, the cheese is semi-firm yet creamy. The flavor highlights the qualities of the milk with subtle notes of meadow grass. Case 1/4#

toma oSSALANA di capra made by Guffanti (Piedmont, Italy) – From the Vallee d’Ossola in northern Piedmont, this is a rustic washed rind goat cheese from raw milk.  It has a semi-soft, elastic texture and a flavor of slightly sweet milkiness with a tart bite and clean finish.  Serve with nuts and/or honey or fruit compote.  Case 2/10oz

TOMA PIEMONTESE (Piemonte, Italy) – Semi-firm cheese made from cow’s milk.  This simple mountain cheese has a thin rind, with a custard-like interior with few small eyes.  It is a surface-ripened cheese, meaning it ripens from the rind inward.  Toma has a smooth and supple rind that ranges in color from pale yellow to brownish-red.  It has a creamy texture and full flavor; the finish is smooth but lingering. Case 1/7#
toma reale di latte di pecora made by Caseificio Reale (Piedmont, Italy) – Soft-ripened cheese made from pasteurized sheep’s milk.  Made in the typical Piemontese robiola style but using only sheep’s milk.  It stays a bit firmer than the mixed milk varieties and is mild, sweet, and buttery with a very slight grassiness.  Serve with sparkling or fruity white wine.  Case 8/10oz
TOMA REALE DI PECORA made by Caseificio Reale (Piedmont, Italy) – Semi-soft to soft cheese made from sheep’s milk.  This is a typical traditional Piedmont cheese. The name is said to derive from the French word “tumier” which means to fall.  This cheese has a firm and soft texture and is surprisingly rich and creamy.

TOMA TRIFULERA made by Caseificio La Bottera (Piemonte, Italy) – Semi-soft fresh cow’s milk toma with black truffles.  This cheese is cave-aged; after being salted, each form is placed on cheesecloth.  The addition of black truffles perfumes the entire toma with the deep, musky perfume.  The flavor of this cheese is smooth and very pleasant; its mildness provides an excellent backdrop for the earthy notes of the truffles. Case 4/2/1#
TOMA VALSESIA (Piemonte, Italy) – Semi-firm cheese made from cow’s milk.  An outstanding example of the region’s farmhouse cheeses, it is cave-aged for 4 months.  The flavors are earthy, nutty and creamy; this cheese is medium-bodied with bold hazelnut notes. Case 1/5#
TOME DE BAUGES aged by Joseph Paccard (Savoie, France) – Semi-firm cheese made from raw cow’s milk. From time immemorial in the Massif des Bauges, cattle raisers have produced Tome; first for their own consumption, then for trade. The name is very special; it has only one “m” and it comes from the Savoy dialect Toma, which means ‘cheese made at the alpine pastures’. Recently recognized as an AOC-protected cheese, it is made exclusively from raw milk obtained strictly according to local traditions. Each wheel is carefully molded, pressed and dried before a manual salting with natural sea salt and two months in the aging caves. Pairs well with a Mondeuse, Burgundy Chardonnay or Chinon.

tomini made by Caseificio Longo (Bosconero, Italy) – Fresh cheese made from cow’s milk.  A staple on any antipasti station, these small discs lend themselves to a variety of accompaniments.  The flavor is slightly tangy and milky sweet.  It is delicate and creamy, with a buttery consistency and a paper-thin rind.  The taste is very slightly salty. Case 8/6/35g
TOMME BRULEE (Midi-Pyrenees, France) aged by Rodolphe Le Meunier (Tours, France) – Firm cheese made from sheep’s milk.  Hailing from the Basque Region of France home to many of the wonderful firm sheep’s milk cheeses, these wheels have their rinds singed at the end of the ripening process.  The roasted flavors it imparts, marry well with the nutty flavor of cheese.

TOMME CABRIOULET made by Fromagerie Du Col Del Fach (Midi-Pyrenees, France) – Semi-firm washed rind cheese made with raw goat’s milk. It has a pasty pale color with few oddly-shaped eyes.  Its texture is granular on the outer edges but the interior is softer and creamy.  Though it is made from raw milk, it has a very mellow goat's milk flavor with just a hint of spiciness. Case 1/7#

TOMME CHEVRE RACLETTE made by Schmidhauser (Haute Savoie, France) – Semi-firm cheese made with pasteurized goat’s milk.  While it could be used for melting, generally this goat milk tomme is served as a table cheese.  Smooth, dense texture reminiscent of Swiss Appenzel but with pure clean goat milk flavor. Case 1/9#

TOMME CRAYEUSE made by Max Schmidhauser (Savoie, France) – Semi-firm cheese made from raw cow’s milk.  This chalky tomme could be just another Tomme de Savoie-wannabe. Produced in Savoie, it's got that dank, mold-dappled rind and the same mountain-fed cow milk, but two stages of aging catapult it into mushroomy epiphany. First, it lounges in the sauna, warm and saturated with humidity to loosen the flesh into marshmallow cream. Then, a visit to a cooler but equally moist cave teases out those earthy, lactic inclinations, preserving an inner core of milky crumble. The final wheel is pure mushroom butter with a rind smattered with gorgeous powdery yellow mold, the result of cellulose in the cows' diet.  Case 3/4#
TOMME D’ AYDIUS made by Ferme du Bignau (Pyrenees, France) – Semi-firm cheese made with raw goat’s milk.  This is a farmhouse cheese named for the small town of Aydius.  Once the snow melts here, the goat herds are permitted to freely graze on the mountainside.  During this time the milk is gathered to make this exceptional cheese.  It has a pasty pale color with few oddly-shaped eyes.  Its texture is granular on the outer edges but the interior is softer and more creamy.  Though it is made from raw milk, it has a very mellow goat's milk flavor with just a hint of spiciness. Case 2/5lb

TOMME DE SAVOIE Xavier Bourbon (Rhône Alpes, France) – Semi-firm cheese made from raw cow’s milk.  It has a beautiful gray-brown rind. The maturing process often takes several months which gives the cheese a thick rind with a rustic appearance.  The taste is soft and fruity and occasionally one can detect a subtle flavor of grass.  Pairs well with medium-bodied red wines. Case 4/3#
TOMME DU BERGER Aged by Hervé Mons (Provence, France) – Soft washed-rind cheese made from sheep and goat’s milk.  It has a beautiful orange rind washed with brine.  Its pungent flavor develops with several daily washings and a two to three month aging period.  As it ripens it gets wonderfully soft and sticky, with a supple, clear white interior.  Present are well-developed hazelnut and animal aromas; the flavor is meaty, nutty and salty.  Delightful with a Riesling. 

TOMME DU JURA made by Fromagerie du Haut-Jura (Jura, France) – Semi-firm cheese made from raw cow’s milk.  This cheese has an orange to reddish-brown rind and is sometimes covered with white mold.  The yellow pâte is moist and supple, with small eyes scattered throughout.  It has a pleasant lactic aroma and is fresh on the palate, with a slightly herbaceous finish.  This cheese is full of character and reflects the terroir of the region, and should be served with local Jura wines.

Tommette de BREBIS made by Gabriel Bachelet (Bearn, France) – Firm, slightly open-textured cheese made from raw sheep’s milk.  The rind is gray-orange and the pâte is off-white and bouncy.  Becomes drier with age.  Matured for roughly 3-8 months, this cheese is bold with a surprising depth of flavor and notes of caramel and toasted walnuts.
Tommette de Lucciana aged by Hervé Mons (Provence, France) – Firm, bloomy-rind cheese made from raw sheep’s milk from Corsica.  The rind is gray and the pâte is off-white, dense, rich and creamy.  Becomes drier with aging.  The aroma is mushroomy, with a hint of barnyard.  When young this cheese is mild and pleasant; as it ages it becomes surprisingly sharp and peppery.  Pairs well with Corsican wines.
TORTA de CaŃarejal (Castilla y Leon, Spain) – A robust raw sheep’s milk cheese that was the highlight of the Ferran Adria's 2006 El Bulli menu.  Developed only recently it has been winning several awards in Spain as the best “Torta.”  Made of Asaf sheep’s milk and vegetable rennet, this cheese develops a soupy interior.  Cut a whole in the top and spoon out the unctuous3 contents. Case 1/.5#

TORTA LA sERENA (Extramadura, Spain) – Soft to semi-firm sheep’s milk cheese.  Made from a recipe dating back to the arrival of the Romans, this elegant cheese is made with the addition of thistle rennet.  Beneath the semi-hard yellow-ochre rind is an ivory pâte with small, shiny eyes.  Aged for 60 days, it is firm yet yielding in texture and has a slightly tang that marries well with the elusive vegetal element imparted but the use of the thistle rennet. Pair with an earthy Cabernet Sauvignon or even a Cava. Case 4/3#
TOUSSAINT made by Sprout Creek Farm (Poughkeepsie, NY) – Firm cheese made from cow’s milk.  This cheese is dense in the pâte, and, depending on the season, can taste of green grass, hearty herbs, or warm hay.  Over time it develops a sharper and more complex flavor.  Pairs well with Merlot or Shiraz. 
TRIO made by Andante Dairy (Petaluma, CA) Exclusively for The Aniata Cheese Co. – Artisan cheesemaker Soyoung Scanlan brings a background in science and classical music to her craft.  Each cheese has a musical term for its name.  Trio was created just for the customers of The Aniata Cheese Co.  It is a luscious triple cream that combines pasteurized cow’s and goat’s milk with crème fraiche to achieve a harmonious balance of flavor and acidity.  Enjoy with Champagne or light red and white wines. Case 4/1#

TRIPLE CREAM WHEEL made by Coach Farms (Pine Plains, NY) – Semi-soft, mold-ripened cheese made from pasteurized goats’ milk.  After selling their Coach Leather Company, the Cahn family started a goat dairy over 20 years ago.  With a dense, yet smooth and decadent texture, this cheese tastes like rich and creamy goat ice cream with hints of the tangy, grassy flavor typical of chevres, and has a buttery, earthy finish. Case 1/5#

TRIPLE CRÈME BRIE made by Marin Cheese Co. (Petaluma, CA) – The California cheese that did what California Cabernet Sauvignon did 30 years ago: beat the French in a blind international tasting!  This pasteurized cow’s milk triple crème took top honors at the 2005 World Cheese Awards.  Made in the beautiful countryside outside Petaluma in the same cheese factory that was started in 1865, the cheese is velvety and luscious with sweetness from the cream.  Pairs well with sparkling wine and strawberries.  Case 6/8oz

Tronchetto di Capra affinato al Miele made by La Casera (Piedmont, Italy) – Semi-soft cheese made from goat’s milk.  This cheese has dense but creamy texture.  It’s aged in natural cellars coated with locally made honey.  It has delicate tangy flavor with sweet honey notes.  Case 6/200g
TRONCHON made by Montesinos (Murcia, Spain) – Semi-firm cheese made with a combination of pasteurized cow, goat and sheep´s milks according to the tradition of the Sierra Maestrazgo.  It is aged for a minimum of six months using time-honored methods.  This cheese is has a delightful aroma.  This uniquely volcano-shaped cheese has a smooth, buttery, fresh flavor and springy texture, along with a delightful aroma.  Pairs well with a fruity red Rioja. Case 2/5#
TRUFFETTE made by Soreda (France) – Small fresh pasteurized goat’s milk cheese peppered with black truffles.  Formed in the shape of a Hershey’s Kiss, this tangy, mild cheese provides a great accent to any cheese platter.  Case 15/55g

TRUFFLE TREMOR made by Mary Keehn of Cypress Grove Chevre (McKinleyville, CA) – Semi-soft cheese made from pasteurized goat’s milk and Italian black truffles.  The flavor of truffles comes through well in this velvety goat’s milk cheese.  It is earthy and elegant, with an almost barnyardy aroma.  Pairs well with Pinot Grigio or Albarino. Case 1/3#
TUADA (Tuscany, Italy) – Semi-hard cheese made from sheep’s milk.  This pecorino is cellar-matured with a coating of ash and olive oil for more than five months on beech boards.  The taste is exceptionally sweet, considering the long aging and there are prevalent green bean and mushroom flavors.  There is no smoke used in the aging process and yet the flavor is delightfully strong. Case 1/6#
TUMALO TOMME made by Richard Giunchigiliani of Juniper Grove Farm (Redmond, OR) – Firm, washed-rind cheese made from raw goat’s milk.  With a rind that glows with warm sunset hues, this aged goat cheese is aged on pine planks in Juniper Grove's own cellars.  It’s a mountain-style cheese with delicate eyes and an honest goaty flavor layered with a gentle nuttiness and mild pungency that develops as it is rolled around in the mouth. Case 1/3.5#

TUMIN RUTULIN made by Caseificio La Bottera (Piedmont, Italy) – A very soft, fresh cheese made from pasteurized cow and goat’s milk.  Pillowy-soft in texture, this cheese is aged for a minimum of four weeks and is available plain, herbed, or rolled in Barolo leaves, sesame seeds, or Juniper ash.  It is relatively rindless and the pâte is snow-white.  Flavors of alpine flowers and grasses are present, followed by a very mild goaty tang.  Case 3/2#

TWIG FARM GOAT TOMME made by Michael Lee and Emily Sunderman of Twig Farm (West Cornwall, VT) – Firm cheese made from raw goat’s milk.  It is cave-aged for 80 days and has a natural rind.  Surprisingly creamy, this cheese has mellow nutty flavors and a slight tang in the finish. Case 1/2.5#
TWIG FARM SOFT WHEEL made by Michael Lee and Emily Sunderman of Twig Farm (West Cornwall, VT) – Semi-soft, washed-rind cheese made from raw cow and goat’s milk.  It is cave-aged for 80 days and has a rich, creamy texture and pleasant flavors of hay and earth. Case 1/2#
TWIG FARM WHEEL made by Michael Lee and Emily Sunderman of Twig Farm (West Cornwall, VT) – Semi-soft, washed-rind cheese made from raw cow and goat’s milk.  It is cave-aged for 80 days and has a dense, creamy texture and pleasant flavors of hay and earth. Case 1/2#
UBRIACO DEL PIAVE made by the Carpendo family of La Casearia (Veneto, Italy) – Firm cheese made from raw cow’s milk.  When the cheese is 20 days old it is bathed in brandy made from the residue of black grape pressing.  This cheese is bathed for 40 hours in a mix of wine must comprised of Cabernet, Merlot and Raboso to form a rough, violet rind which still has remnants of grape seeds and leaves, giving it its fragrant aroma.  The blanched yellow pâte of this cheese is slightly dry with a deep purple rind, and it has a very juicy, fruit flavor that balances nicely against the mellowness of the cow milk. Case 1/15#
UNTERWASSER (St.Gallen, Switzerland) – This firm cow’s milk cheese is made from raw milk. It comes from the mountains and is full of flavor. It is similar to Appenzeller, but nuttier, with just a hint of sweetness. Great with a rich, dark ale or an earthy red wine. Case 1/20#

UP IN SMOKE made by Rivers Edge Chevre (Logsden, OR) – Smoked cheese made from pasteurized goat’s milk.  The process begins with the gathering of big-leaf maple and vine maple leaves; they are washed and smoked for several hours to dry out.  Then the fresh chèvre is hand-shaped and smoked over alder and hickory chips.  After smoking they are wrapped in the leaves and spritzed with bourbon.  This cheese is fresh and clean, with a bold, smoky flavor.  The cheese is snow-white and has a soft and pleasing texture.  Pairs well with a porter or stout.  Rivers Edge Chevre is located close to the Pacific Ocean in the lush Siletz River Valley; there Pat Morford and her family produce a variety of goat cheeses, including fresh chevre, bloomy-rind, raw-milk aged as well as an assortment of tortes.

VACHERIN FRIBOURGEOIS (Fribourg, Switzerland) – This firm cow’s milk cheese is popular among the Swiss not only as a table cheese, but as a fondue cheese. With its reddish-brown rustic rind and contrasting straw-colored pâte, this cheese is not only visually striking, but delicious as well. Similar in nature to a sharper Gruyere, the wheels are lightly pressed as well as washed with brine during their affinage. Case 1/20#

VACHERIN MONT-D’OR made by Le Charbonnier (Switzerland) – Soft cheese made from thermalized cow’s milk.  Thermalization is a very gentle process which allows the milk to retain all its natural qualities while ensuring its bacteriological safety.  It does not remove any of the qualities that distinguish a real Vacherin Mont-d'Or.  This is a washed rind cheese with a thick velvety crust and consistency so creamy it should be eaten with a spoon.  Each wheel is wrapped with a strip of spruce bark that prevents it from collapsing and has the added benefit of imparting its flavor to the cheese. It has an amazing woodsy, nutty aroma and flavor.  Pairs well with fruit and fruity wines such as Beaujolais or Côte du Jura. Case 1/1#

VALDEON (Leon, Spain) – Semi-soft blue cheese made with pasteurized cow and goat milk and wrapped snugly in sycamore leaves.  This cheese is made in the Valdeon Valley part of the Picos de Europa mountain range in the northwest part of Castile-Leon.  Slightly more delicate than Cabrales, this cheese is a slightly salty, complicated cheese with fragile veins darting through its pungent pâte. Case 2/5#
VALENÇAY made by Pascal Jacquin (Berry, Loire Valley, France) – Semi-firm to soft cheese made from goat’s milk.  When the cheese is firm enough, it is covered with salted charcoal ash, which helps allow the cheese to keep its flavor for a long time.  As it matures in a ventilated cellar at 80% humidity, a natural blue mold covers the cheese.  When young, this cheese has a semi-firm pâte and a moist, creamy texture and is tangy, with faintly nutty notes.  After a period of aging it becomes soft and runny, its flavor becoming sharper and almost peppery. Pairs well with a Sancerre. Case 6/220g
Veigadarte made by Joaquín Villanueva Casado (Ambasmestas, León, Spain) – Semi-soft cheese made from pasteurized goat’s milk.  A sumptuous cheese encased in a thin layer of oak ash under its white bloomy rind.  This log shaped cheese ages from the outside in; often a slice of Veigadarte will be a creamy beige color near the edge and a pure-white color in the middle.  It has a very smooth texture due to the high butterfat content of the Verata and Avila goats milk; the flavor is slightly earthy with a prounounced goaty tang.  Pairs well with Albarino, Vinho Verde or Cava. Case 2/2.2#
VENTO D’ESTATE made by the Carpendo family of La Casearia (Piedmont, Italy) – Semi-hard cheese made from pasteurized cow’s milk.  This cheese is aged in hay in the barriacato style and has a waxy rind that still has bits of hay clinging to it.  The pâte is ivory to straw-colored, firm, dense and crumbly, with an aroma that mingles grass and sour milk.  The flavor is lactic and moderately sharp.  It has a unique fragrance and rich and savory flavor, leaving in its wake a strong sourish impression. Pairs well with Aglianico. Case 2/5#

VERMONT SHEPHERD made by the Major & Ielpi families of Vermont Shepherd Dairy (Westminster West, VT) – farmstead cheese made from raw sheep’s milk. The oldest and most well known of the country's sheep milk cheeses, this award-winning cheese has a golden brown rind and rustic shape. The texture is smooth and creamy, the flavor is sweet, rich and earthy with hints of clover, mint and thyme. This cheese is seasonal and is only available August through April.

VERDE CAPRA (Bergamo, Italy) – Semi-firm cheese made from goat’s milk. This is a gorgonzola dolce-style blue cheese.  The rind is very thin and somewhat moist to the touch. It has a rich, decadent and creamy texture with a nice balance of goaty tanginess and blue sharpness; some sweetness and citrus notes are present in the finish.  Excellent on a cheese plate with honey or dried fruit. Case 3/4#

VERMONT AYR made by Crawford Family Farm (Whiting, VT) – Semi-firm farmstead cheese made from raw cow’s milk.  Made in small batches, the wheels are brined and cave-aged so that they develop a beautiful natural rind that contributes to the terroir of this alpine tomme-style cheese.  It has a clean flavor of milk and hay, with a touch of earthiness from the rind, which is edible.  The finish is nutty, buttery and lingering.

VERMONT DANDY made by Peaked Mountain Farm (Townshend, VT) – Semi-hard cheese made from raw sheep’s milk.  It has a smooth and creamy texture and rich earthy flavor with hints of sweetness and nuttiness.  Pairs well with Pinot Noir, Sauvignon Blanc, Riesling and Chardonnay. Case 1/7#

VERMONT MAIDEN made by Peaked Mountain Farm (Townshend, VT) – Semi-hard cheese made from raw sheep’s goat’s milk.  It has a smooth and creamy texture and rich earthy flavor with hints of sweetness and nuttiness.  An underlying sharpness dances on the tongue.  Pairs well with Pinot Noir, Sauvignon Blanc, Riesling and Chardonnay. Case 1/8#
VERMONT SHEPHERD made by Major Farms (Putney, VT) – Semi-hard cheese made from raw sheep’s milk.  This cheese is made only from mid-April to October when the sheep graze on lush grass and wild local herbs. The cheese is delicate, smooth, and sweet with the faintest hints of clover, mint, and thyme.  Pairs well with Pinot Noir, Sauvignon Blanc, Riesling and Chardonnay.

VINTAGE CHEDDAR made by Old Quebec (Canada) – Firmly pressed cheese made from cow’s milk.  Aged for five years, the aroma is enticingly milky, with a clean lactic tang.  This cheese is full-flavored, with complex notes of newly-mown hay and mineral springs.  It is rindless and a gorgeous off-white in color, with a creamy, yet somewhat flaky texture.  Pairs well with all light, fruity reds and dark beers and ales. Case 2/5#
VIRGIN PINE NATIVE BLUE made by Carr Valley Cheese (La Valle, WI) – Semi-firm cheese made from cow’s milk.  This cheese is pale with a natural bandaged rind.  Not a traditional blue cheese, which gets bluing from mold spores added to the milk or curd, this cheese is matured and then pierced, allowing native molds in the aging cave to naturally penetrate the cheese. The flavor is very earthy and distinctive.

VIRGIN PINE NATIVE SHEEP BLUE made by Carr Valley Cheese (La Valle, WI) – Semi-firm cheese made from pasture-fed sheep’s milk.  This cheese is pale with a natural bandaged rind.  Not a traditional blue cheese, which gets bluing from mold spores added to the milk or curd, this cheese is matured and then pierced, allowing native molds in the aging cave to naturally penetrate the cheese. Aged for eight months, the flavor is very earthy and distinctive; though it is similar in character to the cow’s milk version of this cheese, it retains a harder body and a surprisingly sweet finish.

WENSLEYDALE, COW made by Wensleydale Creamery (North Yorkshire, England) – Firm cheese made from cow’s milk and vegetarian rennet and wrapped in muslin cheesecloth.  The recipe for this venerable cheese dates back to the 11th century, with the arrival of William the Conqueror. The texture is flaky and somewhat crumbly, with a clean, slightly honeyed aroma.  At maturity it resembles a young Caerphilly. Case 1/10#

WENSLEYDALE, SHEEP made by Wensleydale Creamery (North Yorkshire, England) – Firm cheese made from sheep’s milk and vegetarian rennet. The recipe for this venerable cheese dates back to the 11th century, with the arrival of William the Conqueror.  It is a white, moist, crumbly cheese with an uneven surface somewhat like Caerphilly. These are small truckles in wax.  It has a clean tang behind its mild taste and a slight sheepiness that is pleasant and unobtrusive. Case 12/7oz

WESTON WHEEL made by Woodcock Farm Cheese Co. (Weston, VT) – Semi-hard cheese made from raw sheep’s milk.  This cheese is aged for 4-6 months and has a natural rind.  It develops a distinctive bite with a sweet, nutty lingering flavor like toffee.

WEYBRIDGE made by Patty Scholten of Scholten Family Farm (Weybridge, VT) – Soft cheese made from organic cow’s milk.  This farmstead cheese has a rich and creamy texture and delicious lactic flavor with just the right amount of salt in the background.  Pairs well with Pinot Blanc or Chenin Blanc, but Champagne is a perfect match. Case 8/8oz
WHITE STILTON WITH CRANBERRIES (England) – Semi-soft cheese from cow’s milk.  It starts out the same as the classic English Blue, but it is not aged and not injected with Penicillum.  It is flavored with cranberries.  Serve with a delicate dessert wine. Case 4/2.5#
WILDMANNLI from Rolf Beeler’s Premium Collection (Switzerland) – Firm cheese made from raw cow’s milk.  The milk is rich and lingers on the palate. The flavor is complex and mushroom-like, similar to a Camembert that has reached peak ripeness; also present are flowery notes and the merest suggestion of saffron.  Pairs well with Gamay, Pinot Noir, Tannat, or Syrah.
WILLOUGHBY made by Ploughgate Creamery (Craftsbury Common, VT) – Washed-rind cheese made from cow’s milk. Willoughby is their newest addition; it has smoky notes and overtones reminiscent of Spring. The rind is a gorgeous straw color, a result of repeated washings with Honey Gardens Apiaries’ Traditional Mead. Case 8/8 oz

WINDSOR BLUE made by Jason Tarrant of Whitestone Cheese (Oamaru, New Zealand) – Semi-soft cheese made from cow’s milk.  The cheese is rubbed with salt and later pierced to allow mould to grow before maturing for 45-60 days.  It has a creamy texture with a beautifully balanced distinctive flavor, full of character without overpowering strength.  Pairs well with a tawny Port. Case 1/4.4#
WINNIMERE made by Mateo and Andy Kehler of Jasper Hill Farm (Greensboro, VT) – A washed-rind cheese made from raw cow’s milk.  Washed with lambic-style beer that is brewed from Jasper Hill Farm's own wild yeast, this cheese is only available from November to April.  A strip of spruce bark cut from Jasper Hill's own trees is wrapped around the full-flavored, pleasantly aromatic cheese.  Recalling the tradition of French Vacherin d'Abondance, the spruce strip permeates the cheese, giving it a gentle woodsy flavor.  Rich and creamy in consistency, it has a tart bite from the ale wash and a lingering earthy finish. Case 4/12oz
WYFE OF BATH (England) – Firm cheese made from cow’s milk.   This cheese has a nice, rich texture.  Its flavor is somewhere between a young Gouda and not too sharp Cheddar – some sharpness, some fruitiness.  The aroma is redolent of buttercups and water meadows.  When young it is mild, with a yeasty flavor and slightly tart finish. When aged until it is runny and soupy; the flavor becomes much more pronounced and pungent.

ZAMORANO made by Marques del Castillo (Castile-Leon, Spain) – Nomadic shepherds have been making this cheese for centuries.  It is a firm cheese made from raw milk of Castellano and/or Churra sheep and takes its name from Zamora, an ancient city that sits on the banks of the Duero River.  This cheese has a less grainy texture than Manchego but the same herringbone imprint on the rind.  It has a sharp, mildly gamey sheep’s flavor and is full flavored, buttery, and slightly piquant with a nutty finish.  Pairs well with a Crianza red from Ribera del Duero. Case 2/7#

