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PRODUCT INFORMATION

PRODUCT SPECS

MILK TYPE: Cow, Pasteurized

SHELF LIFE: 60 Days 

RENNET: Microbial (Vegetarian)

INGREDIENTS: pasteurized 
cow's milk, bacterial starter 
cultures, vegetable rennet, salt.

AVG UNIT WEIGHT: 6 oz

UNIT SIZE: 3.5” x 3.5” x 1.25”

UNITS PER CASE: 8

CASE SIZE: 7”x7”x4”

AVG NET CASE WEIGHT: 3 lbs

AVG GROSS CASE WEIGHT: 3.3 lbs

UNIT UPC: 891995000140 

UNIT GTIN: 00891995000140

CASE GTIN:  00891995000133 

PALLET SPECS:  Ti = 27  Hi = 5

• Slice and melt on a sandwich, use in a quiche or
brush with butter and bake at 350°F until soft

• Try pairing with a Chardonnay or late-harvest
Reisling and a baguette

• Serve on a cheeseboard with candied nuts,
dried fruit or pepper jelly and charcuterie

HOW TO ENJOY

BLOOMY BREEZE
A perfect blend of fresh milk from Jersey and Holstein cows makes for 
a rich, luscious, soft-ripened favorite. Aged carefully for three weeks, 
then wrapped for soft-ripening over the course of the next few weeks 
— from the rind inward! Its edible rind is velvety white and bloomy. 
Hence the name. And the widespread adoration. The cows have come 
home with this easy, breezy beauty.

In late August, summer breezes caress the Allegheny plateau, carrying 
the familiar scent of overripe blackberries and the new scent of ripening 
apples straight to the noses of our cows, tinkling their cowbells and 
tickling their long ears. It’s a time of ripeness, wholeness, and just plain 
summeriness. A good time to make cheese.




