Jacobs & Bricl‘ntord Proud!g Produccs delicious varieties of farmstead artisan cheese. | he cheese
is sourced from their own pasture raised, gras&-gccl cows and Proccssed using raw milk. Pecause
thcg only use the freshest milk from their own cows, this sPcciaItg cheese has a flavor uniquc to their
farm. Jacobs & Brichgorcl farmis located in Connersvi”c, ]ndiana, maicing this local farmstead
cheese one of a kind! Gaive it a try and taste the differencel!

Briana Cheese 6 Ib avg
Piazza Jtem #-85%13

Briana is a ]:ontine”a stg!e checsc, soft and easilg melted. ]t derives a
clistinctlg tangy flavor Promc from the 90 dag aging process which also
contributes to its complexitg. ]t is a semi~hard checsc, aPPrcciated forits
limited Production.

Ameribella Chccsc 2.51b avg
Piazza Jtem # - 85320

Ameribc”a is a soft cheese insPired bg the famous Talcggio. ]t maintains a
Pa!c 3e”ow colorwith a creamy to orange brown rind. Distinctlg earthg,
s!ight!g saltg and mi!d!g lactic, it is reminiscent of bread clough Prooging. At

first savory, it sweetens with age.

E verton Cheese 6 1b avg
Piazza |[tem # - 80261

E_vcrton is an Alpine stg!c cheesc, sharper than a gruyere but with notes of
grass and flowers. ]t casilg melts and is ideal for fondue or Pairing with smoked

salmon and white wine. ]t retains a butterg texture dcspite its firmness.




[ verton Reserve Cheese 6 1b avg
Piazza |[tem # - 8026%

I~ verton Reserve is our | verton Chccsc agcc{ a minimum of 18 months
and often !ongcr. Through the aging, it has become sharp, yet retains a
hint of sweetness and nuttiness. ]t is s!ight!y c{ry, and Pairs well with nuts
and Fruits, shaved orgratcc{ on toP of salads or other dishes that
welcome a sharpncss to their finish.

Briana with T ruffles Chccsc 61b avg
Piazza Jtem # - 85321

Briana with truffles is scmi~1cirm, smcar~ripenccl chccsc, dense and easil
mc!tec{, made with ]ta!ian truffle oil and black truffles throughout the cheese.

This delicious cheese reccnt!y won 2nd P!ace at the American Chccsc
SOciety 2016 in the category of ["armstead Chccscs with I:!avor added.

Adair Chccsc 21b avg
Piazza [tem # - 85327

Adairis araw milk chccsc, agcc{ a minimum of 60 c{ays. Modeled after
farmstead cheeses from southeastern I:rance, the Ac{air is a mo!chiPcncc{,
semi-soft cheese. Thc thin rind gives way to a suPP!e paste, which is both
mi”(y and herbacious. Thc cheese has a sweet taste with a s!ight!y car’chy

finish. Adair comflimcnts any cheese }Doarc{, goes well with Fruits, but can
also be melted on burgcrs or sandwiches.

*Contact your local rep for avai!abi!ity*
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JQChccsc 21b avg

Piazza |tem # - 85%29

JQlis afresh, so1ct~ripcnec{ cheese that comes in a small brick. Smooth and

3 ba!anccc{, this cheese starts out c{evc!oping a beautiful mold. Agtcr spenc{ing

e i : the rest of its minimal 60 c{ay aging Pcrioc{ in ripening paper, JQlumCo!c{s with
; an earthy and umami flavor. As the cheese warms to room tcmpcrature, the

paste gets c{e!igh’mcuuy si”(g in texture with s!ight oozing, JQlis wonderful ecaten

with fruits and nuts, and comP!imcr\ts charcuterie well.

T omme de Fagcttc 61b avg
Piazza Jtem # - 85323

T omme de I:ayettc, our version of a traditional tomme, is a grassy,
comP!cx cheese that is in a wheel. Thc cheese is allowed to naturall
age, with the rind going from s!ight!y mold covered to speckled and
semi-firm. Within, this cheese delivers Fruity and grassy J’avors, s!ight!y
citrus notes with a !ong finish. Bcing savory, T omme de Faycttc Pairs
well with meat as well as vcgetab!cs. This cheese }Drings a clc!icious!y

Fatty yet dense comPosition to each bite and is a welcome addition to

ar\y C}'ICCSC Il.')OBI"C{.

ictamias [Feta Chccsc 1 lb avg
FPiazza |tem # - 85325
ictamias Cheesc is a Mediterrancan sty!c, clry and salt cheese.
Made with raw mi”(, salt and cultures and is agcc{ at least 60 c{ays. ]t
is Packagec{ ina’.5” brick thatis 2.5” wide and 3” tall and Packcc{ ina
salted brine in a ziP vacuum bag. ]t is !ight yc”ow and scmi~1cirm, yet

crumb!y w}‘ncr\ cut. Becausc we use thc grcshcst mi”( 1Crom our own

grass~1ce<:{ COws, our sPecia!ty cheeses have a delicious flavor uniquc

to our1carm.
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