
April 2018 Specials   
Treat yourself to one of these budding beauties...  

Congratulations go out to our multi award winning producer partners who won big at the World Championship Cheese Contest in M adison, 

Wisconsin last month. Be sure to check out their award winning cheeses: 

Fratelli Pinna     Vermont Creamery     LaClare Family Creamery     Cypress Grove     Jasper Hill Farm     Marieke Gouda  

Sartori     Crave Brothers Farmstead Cheese     Maple Leaf Cheese     Carr Valley Cheese Co.     Brunkow Cheese  
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Noteworthy 

Evalon   LaClare  

This complex Farmstead 

American original embodies 

the rich nutty flavor of an 

aged Goat Gouda while featuring notes of piquant 

Asiago and layers of Caramel-like Parmesan. 

Item #2029 ð 12/rw     $.50 off/lb  

Item #2016 ð 1/10lb  $2.00 off/lb  

Crème Fraîche  Vermont Creamery  

Vermont Creameryôs Cr¯me 

Fraîche is made with fresh, local, 

high quality Vermont cream. It is 

exquisitely rich, with a cultured, 

nutty flavor and creamy texture. A staple 

of French Cuisine, Crème Fraîche can be 
used as an ingredient for sauces, pastries, custard, or as a 

topping on pie and soups. 

Item #40002 ð 12/8oz       10% off  

The Blue Jay  Deer Creek  

The Blue Jay is rich with 

strong buttery notes. Juniper 

berries are crushed and 

infused throughout, resulting 
in a bold, yet utterly creamy Blue. Enjoy with crusty bread 

and apricots or melted on a New York Strip for a truly 

decadent meal.  

The Artisan Cheese Exchange  

Item #42100 ð 1/6lb          $1.00 off/lb    

 Cave Aged Chandoka  LaClare  

Cave Aged Chandoka is a 70% cow 

and 30% goat milk blend, creating a 

unique flavor profile ð which evolves 

as it ages.  The wheels have an earthy 

aroma with vegetable undertones 
while the rich dense fudgy interior suggests complex butter, 

citrus and grass notes. 

Item #2021 ð 1/20lb    $2.00 off/lb  

Landaff  Jasper Hill  

Landaff has a rustic natural 

rind and a semi-firm paste 

with subtle aromas of cave and 
grass. Its balanced complexity harmonizes a bright 

buttermilk tang and savory brown butter notes. Landaff is 

versatile enough for the kitchen, as it melts exceptionally well, 

retaining a smooth body and indulgent character. Pairs well 

with chardonnay, crisp pilsners and whole -grain mustards. 

Item #7007 ð 1/8 -10lb         $2.00 off/lb  

Rosemary Brigante  F.lli Pinna  

Rosemary enhances the creamy mild 

taste of sheep milk Brigante, resulting in 

an elegant, aromatic and addictive 

cheese. This young Sardinian Pecorino is semi-soft and 

smooth in texture. Great melted over grilled vegetables or 

sliced alongside a nice glass of white wine! 

Item #2758 ð 3/3lb         $0.50 off/lb  

Medoro DOP  Fratelli Pinna  

A typical product of the Sardinian cheese

-making tradition, this Pecorino has an 

intense aroma, flavorsome taste, and a 

compact and firm texture. Bake with 

zucchini and pancetta or grate on 

gnocchi with tomato sauce.  

This delightful cheese placed second in its class at the 

World Championship Cheese Contest.  

2nd 

Item #80055 ð 2/5lb          $0.50 off/lb  

Capra Sarda  Fratelli Pinna  

Sardinia may be famed for having more 

sheep than people, but we mustn't forget 

about the goats! This dense, compact 

goat cheese has an earthy, sweet flavor 

with brown butter aromas. Herbal tones make it a perfect pair 

with roasted vegetables. 

Item #80063 ð 2/7lb           $0.50 off/lb  

http://www.pinnaspa.it/en/azienda/
http://www.vermontcreamery.com
http://www.laclarefamilycreamery.com
http://www.cypressgrovecheese.com/
https://www.jasperhillfarm.com/
https://www.mariekegouda.com/
http://www.sartoricheese.com/home.html
https://www.cravecheese.com/
http://www.mapleleafcheese.com/
http://www.carrvalleycheese.com/
http://www.brunkowcheese.com/
https://inter-sourceinc.com/
https://www.facebook.com/InterSource-453672814686660/

