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GOAT CHEESE

Net. Wt.
40z. (113 g)

FRESH GOAT CHEESE

This creamy superstar is made from milk sourced from local
farms. Always. Processed within 24 hours. Always. (Yes, we're
that fresh-obsessed.) No*goaty-funky-ness.” Just a clean, mild
flavor with a bright, citrus-y personality. Always.

Fresh is an understatement. Delicious is, too.

When, at our founding, our first goat farmer solemnly shook
hands with Pablo, one of our founders and first cheesemaker,
over a pint of warm foamy goat milk (served up in a sturdy clay
pitcher), we made a promise: one thing, and one thing only.
“Keep it fresh.” And we have, ever since.

HOW TO ENJOY

* Toss with pasta or blend with herbs

* Try pairing with a Chardonnay or Rosé,

charcuterie, and fig spread

Endless uses in Food Service — pizza, salads,
sandwiches, and more

PRODUCT INFORMATION

MILK TYPE: Goat, Pasteurized
SHELF LIFE: 90 Days

RENNET: Microbial (Vegetarian)
INGREDIENTS: Pasteurized Goat

Milk, Salt, Vegetarian Enzymes, Calcium
Chloride, Cheese Cultures
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PRODUCT SPECS

AVG UNIT WEIGHT: 4 oz
UNIT SIZE: 1.7"x1.7"x4.3”
UNITS PER CASE: 20
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CASE SIZE: 7"x7”x4”

AVG NET CASE WEIGHT: 5 Ibs
AVG GROSS CASE WEIGHT: 5.3 Ibs
UNIT UPC: 891995000010

UNIT GTIN: 00891995000010

CASE GTIN: 00891995000065

PALLET SPECS: Ti=30Hi=5
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