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CALRE GOAT CHEESE

GOAT'S MILK CHEESE (IMPORTED)

+ Beemster Goat | Goat | Holland | 6 Ib. quarter wheel
White, semi-firm texture w/ a sweet flavor. Pairs well w/ white wines pale lagers, and goes great on cheese boards.
* Brabander Reserve (Black Betty) Gouda | Goat | Netherlands | 20 Ib. wheel
Flavors of brown butter, salted caramel, and pineapple.
+ Cypress Grove Midnight Moon | Goat | Holland | 9 Ib. wheel ' =
Ivory, crumbly texture w/ a nutty, buttery, and caramel flavor. Pairs well with a Sweet Sherry, Belgian dark, and Stouts.
+ MitiCafa de Cabra | Goat | Spain|2.2 Ib. log
When young, this cheese is mild with a slight tang, gaining intensity and a mushroomy flavor with age.
+ Mitica Capricho de Cabra | Goat | Spain | 2.2 Ib. log
A bright & sweet goat's milk cheese available in: Fine Herbs « Pimenton « Plain « Rosemary
+ Mitica The Drunken Goat | Goat | Spain | 6 |Ib. wheel
White, creamy and elastic texture with a mild salty flavor. Pairs well with medium-bodied red wines.
+ Mitica The Naked Goat | Goat | Spain | 5 Ib. wheel
Mild with a sweet finish, making it an ideal introduction to goat cheese. Pair with a crisp white wine.
+ Mitica Truffle Kid | Goat | Spain | 4.5 Ib. wheel
This cheese starts off lactic and mild and ends with a sweet and tangy finish. Lovely truffle flavor.

GOAT'S MILK CHEESE (DOMESTIC)

+ Car Valley Snow White Cheddar | Goat | Wisconsin | 10 Ib. quarter wheel
White, semi-firm texture with pleasant earthly notes. Pairs well with white wines and American pale ales.
+ Cypress Grove Humboldt Fog | Goat | California | 5 Ib. wheel & 1 Ib. mini wheel
White, soft texture with a buttermilk taste and floral, herbaceous notes. Pairs well with IPAs, Porters, and sweet Rosé.
* Cypress Grove Purple Haze | Goat | California | 4 oz. disks
White, crumbly texture with lavender and fennel pollen flavor. Pairs well with a Pilsner, Riesling or a Sauvignon Blanc.
+ Cypress Grove Truffle Tremor | Goat | California | 3 Ib. wheel
White, soft texture with a heavy floral and mushroom flavor. Pairs well with a Moscato, Riesling, and Stouts.
+ Hook's Barneveld Blue | Goat | Wisconsin | 6 Ib. wheel
White, blue-veined, crumbly texture with a salty and tangy taste. Pairs well with full-bodied red wines.
+ Mackenzie Creamery Chevre Cups | Goat | Ohio | 12 x 4.5 oz.
Apricot Ginger + Cognac Fig * Olive « Scapegoat Pesto « Sour Cherry Bourbon * Sweet Fire
+ Mackenzie Creamery Chevre Logs | Goat | Ohio | 51b. & 12 x 4 oz.
Plain « Black Truffle « Cranberry Orange * Garlic Chive « Herbes de Provence * Honey « Pumpkin (Seasonal)

+ Montchevre Bucheron | Goat | Wisconsin | 2.2 Ib. log

Ivory, soft texture with a floral, herbaceous, and mushroom flavor. Pairs well with Moscato and Riesling.
+ Montchevre Goat Cheese Crumbles | Goat | Wisconsin | 2 Ib. bag

White, crumbly texture with fresh and tangy flavor. Pairs well on salads, pasta dishes, and pizza.

« Silver Goat Chevre | Goat | Wisconsin

2.21b.log+12x10.50zlogs* 12 x4 0z. logs * 12 x 4 0z. crumble cups ; ™
« Silver Goat Garlic & Herb Chevre | Goat | Wisconsin | 12 x 4 0z. logs

White, creamy texture with natural and tangy flavor. Pairs well in desserts, salads, and pasta sauces.
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