
Spruce Reserve is the twin to our flagship Merry Goat Round 
and is the first American wood-strapped goat’s milk round of its 
kind. We begin by wrapping freshly formed wheels of Merry Goat 
Round with strips of cambium, the inner layer of spruce bark, 
before placing them in the aging room for ripening. The spruce 
bark acts as a support to the cheese as it ripens into a creamy, 
spoonable fondue-like texture. Spruce Reserve is complex and 
refined, with deep umami and earthy notes. Cut off the top rind 
to expose the cheese’s rich interior and scoop out to enjoy!
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PRODUCT INFORMATION

PRODUCT SPECS

MILK TYPE: Goat, Pasteurized

SHELF LIFE: 90 Days

RENNET: Microbial (Vegetarian)

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

UNIT WEIGHT: 9 to 12 ounces 

UNIT SIZE: 3.5” x 3.5” x 1.5”

UNITS PER CASE: 4 units

CASE SIZE: 9” x 9” x 2”

AVG NET CASE WEIGHT: 2.8 lbs 

AVG GROSS CASE WEIGHT: 3.1 lbs

UNIT UPC: 891995000119 

UNIT GTIN: 00891995000119 

• Pair with a fruit-forward Pinot Noir or  
full bodied Chardonnay.

• Warm in the oven or on a grill and serve  
with roasted potatoes, brussels sprouts, and 
wild mushrooms.

• Serve on a cheeseboard with candied walnuts, 
cherry preserves, and prosciutto.

HOW TO ENJOY

MERRY GOAT ROUND SPRUCE RESERVE
Bloomy Rinded, Wood Strapped

PRODUCT CODE:  


