
As one of our flagship cheeses, Merry Goat Round has 
been a huge hit since FireFly Farms began making cheese 
in 2002. Mild and lactic when young, the cheese becomes 
softer and creamier as it ages, developing earthier and 
more mushroomy aromas and flavors. The soft bloomy 
rind is edible at any stage of the cheese’s ripening, with 
the fullest flavor concentrated at the rind. Merry Goat 
Round is perfect for any soft cheese lover.
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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 

UNIT WEIGHT: 6-ounces 

UNIT SIZE: 3” x 3” x 1.5”

UNITS PER CASE: 8 units

CASE SIZE: 7” x 7” x 4”

NET CASE WEIGHT: 3 lbs 

GROSS CASE WEIGHT: 3.4 lbs

UNIT UPC: 891995000034 

UNIT GTIN: 00891995000034 

CASE GTIN: 90891995000044 

•	 Top with a favorite jam, wrap in puff pastry, and 
bake at 350° until warm and gooey.

•	 Pair with sparkling rosé, a traditional farmhouse 
cider, or Sauvignon Blanc.

•	 Serve on a cheeseboard with orange 
marmalade, marcona almonds, or truffle honey.

HOW TO ENJOY

MERRY GOAT ROUND

PRODUCT CODE:  



Fresh Local Milk
All Natural
Handcrafted

PROOF THAT CHEESE CAN BE LIFE CHANGING
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