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PRODUCT INFORMATION

PRODUCT SPECS

MILK TYPE: Goat, Pasteurized 

SHELF LIFE: 60 Days

RENNET: Microbial (Vegetarian)

INGREDIENTS: Pasteurized Goat Milk, 
Salt, Enzymes,  Cheese Cultures 

AVG UNIT WEIGHT: 4.5 lbs 

UNIT SIZE: 8” x 8” x 3”

UNITS PER CASE: 1 unit

CASE SIZE: 8” x 8” x 4”

AVG NET CASE WEIGHT: 4.5 lbs

AVG GROSS CASE WEIGHT: 4.8 lbs

UNIT UPC: 891995000099 

UNIT GTIN: 90891995000099

PALLET SPECS:  Ti = 27  Hi = 5

• Makes a delightfully gooey grilled cheese!

• Pair with sparkling wine, a traditional Saison, 
rye whiskey, or Chenin Blanc.

• Serve on a cheeseboard with olives,
conservas, or even potato chips!

HOW TO ENJOY

CABRA LA MANCHA
Inspired by cheeses produced high in the Pyrenees mountains of 
northern Spain’s Basque region. As they age for 90 days, our cheese 
makers hand wash, dry brush, and flip each one of these brined 
orange beauties over and over again until they’re ready. Bello!  The 
semi-soft, washed-rind favorite with a Spanish accent.

Tilting at Iberian windmills seemed overrated. Instead, we tried tilting 
at Iberian creameries (no cheesemakers were harmed in the 
process). Lo and behold, as we rode off into the sunset, we realized 
we had speared wheels of washed-rind cheese on our lances (aka our 
tongues). The fruit of our bravery and our quest when we returned: 
to recreate the taste of those wheels and avoid the necessity of 
further armed conflict.
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