
Code Pack Size Code Pack Size

Imported from Sardinia, Italy
Pecorino Romano DOP 1001 * BelAlp Bergkase 2/6lb

80012 Genuino Wheels 1/50 lb 1000 * Alpine Gruyere 2/6lb

80446 * Genuino Wheels (No Box/No Repacks) 1/50 lb 10010 * Shredded Gruyere Blend 2/5lb

80446 B * Genuino Wheels Boxed 1/50 lb

80314 * Genuino Quarters 4/12 lb

80331 * Genuino Wheels (Black Coat) 1/50 lb

80332 Genuino Half Wheels (Black Coat) 2/25 lb

80219 * Grated Romano (100% Pure-No Fillers) 4/2.2 lb

80014 Pre-cuts R/W 11 to 13 oz 10/11-13oz 79555 * GrandOst Havarti Plain 1/9lb

79560 * GrandOst Havarti Dill 1/9lb

Specialties 79561 * GrandOst Horseradish Havarti 1/9lb

2739 Gran Pecorino Wheels (Aged 2 Years) 1/32 lb 46036 * GrandOst Caraway Havarti 1/9lb

2747 ** Gran Pecorino Quarters (Aged 2 Years) 4/9 lb Based on monthly block market

3786 * Ricotta Salata 2/5 lb

3788 * Ricotta Di Capra (Goat Milk Salata) 2/8 lb

80507 ** Ricotta Montella Cones 12/13 oz

80508 ** Ricotta Montella with Red Peppers 12/13 oz

2755 * Brigante 3/3 lb

2757 * Brigante with Black Pepper 3/3 lb

80390 * Brigante with Red Peppers 3/3 lb 46010 * Over the Moon Blue™ Wheel 1/6lb

2759 * Brigante Di Capra (Goat Brigante) 3/3 lb 46025 * Over the Moon Blue™ Crumbles 2/5lb

2756 Brigante Lactose Free 3/3 lb Based on monthly block market

2760 * Brigante with Truffles 3/3 lb

2761 * Brigante with Saffron and Black Peppers 3/3 lb

2762 Brigante for Slicing 2/5 lb

1864 * Santa Teresa  (Pecorino Sardo DOP) 2/5 lb

80055 * Medoro (Pecorino Sardo Stagionato DOP) 2/5 lb

80306 * Pecorino Pepato Quarters 4/9 lb

80307 * Pecorino Pepato Wheels 1/36 lb

80063 * Capra Sarda 2/7 lb 1099 * Frederika Fontina Red Wax (swedish style) 1/9lb

80071 * Fiore Sardo-DOP 2/8 lb  Based on monthly block market

35157 ** Capretto 6/1.5 lb

80506 Regno di Sardegna 2/8 lb

2740 Aged Truffle Pecorino Wheels 1/8lb

2741 Aged Truffle Pecorino 1/2 Wheels 2/4lb
Specialties Air Freight 

80381-2 x Ricotta Fresca- Bulk 2/3.5 lb

80388 x Lactose Free Ricotta Fresca - Bulk 2/3.5 lb
80387 x Lactose Free Ricotta Fresca- Retail 8/7 oz

80385 x Ricotta Mustia (Smoked) - Bulk 2/5 lb

80340 x Ricotta Fresca Del Brigante-Retail 8/8 oz
80515 x Goat Ricotta Fresca 8/2x100g

80342 Ricotta del Brigante 2/3.3lb 8204 Imported Dutch Gouda 1/10lb
x Contact your sales rep for ordering schedule, minimums and additional air freight items 8202 Imported Edam Balls 6/4lb

Romanian Sheep Milk Cheese
80438-2 * Pecorino Da Grattugia 2/12 lb

Pecorino Da Grattugia Grated 12/2.2lb.

Fratelli Pinna pricing is subject to change.

** All Fratelli Pinna items discounts on pallet quantities**

3687 * St. Stephen Triple Cream 6/7-10oz

3682 CamemBertha 6/7oz rw
920001 * Gruyere AOP Wheel 1/70lb
920002 * Gruyere AOP 1/4's 1/17lb
920005 * Gruyere AOP King Cuts 2/5lb
920030 * Emmentaler AOP Center Cuts 2/14lb
920029 Emmentaler AOP 12 Month 2/8.8lb

920032 * Swiss Super Cuts 2/14lb

920015 * Mountain Milk Swiss Raclette Wheels 1/15lb

920017 * Mountain Milk Swiss Raclete Square 1/15lb

920016 * Tete De Moine AOP 4/2lb

920037 Vacherin Fribourgeois 1/15lb

920018 Appenzeller 1/15lb

920036 * Thunderstorm 1/13lb 4500 * Velvet Bees Honey Butter 12/8oz

920035 * Red Devil 1/13lb 4501 Velvet Bees Honey Butter Bulk 4/2lb
920051 * Truffelperle 1/15lb
920054 * Charmant 1/14lb

*Stocked Item
**Limited Stock

Austrian Import X Air Freight Pre-Order
1006 ** Heublumenkase 1/13lb www.inter-sourceinc.com

sales@inter-sourceinc.com

Fratelli Pinna is a 4th generation family-owned creamery on the Mediterranean island of 

Sardinia, Italy. Milk from grass-fed sheep and goats is delivered to the creamery daily from 

shepherds across the island to create Pinna’s wide range of fresh, aged, and DOP cheeses.

Real Swiss Cheese draws from the rich tradition of cheesemaking in Switzerland to source local 

Swiss artisan cheesemakers. The alpine nation’s rich culture and agricultural heritage, along with 

its standard for excellence and innovation, results in the world-renowned quality and celebrated 

flavors of each of Real Swiss’s cheeses.

Four Fat Fowl is an award-winning artisan creamery in Stephentown, New York. Fresh, 

natural milk and cream are sourced daily from Dutch Hollow Farms in Stuyvesant, NY for 

their delicious handcrafted cow’s milk cheeses.

Family-owned and operated since 2011, Velvet Bee’s Honey Butter prides itself on offering a 

superior product, hand-crafted in small batches. Honey Butter is made with just five natural 

ingredients!
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35408 * Humboldt Fog 4/16 oz
35335 * Humboldt Fog Grande 1/5.5 lb 42121 * Deer Creek Rattlesnake 1/12lb

35335-3 Humboldt Fog 1/3lb 42100 * Deer Creek Blue Jay 1/6lb
0186 * Midnight Moon 1/10 lb 42101 * Deer Creek The Doe 1/12lb

33596-18 Midnight Moon Wedge 12/5.3oz 42105 * Deer Creek Vat 17 2/5lb

33650 * Lamb Chopper 1/10 lb 42128 Deer Creek 3 YR Reserve White Cheddar 2/5lb
35165 * Truffle Tremor 1/3 lb 42140 Deer Creek 12 YR White Cheddar 1/40lb
35600 Buche De Cypress 2/2.2lb 42141 Deer Creek 12 YR Yellow Cheddar 1/40lb
35170 Truffle Tremor Mini 2/1lb 42051 * Deer Creek Grand Reserve 7 year 2/5lb
35395 Bermuda Triangle 2/1.5lbs 42106 * Deer Creek 3 Year Reserve White Cheddar 2/5lb
32100 Fromage Blanc 4/4lb 42142 Deer Creek Indigo Bunting 1/6lb

33637-MC Goat Cheddar 2/5lb 42103 * Deer Creek The Robin 1/12lb
35561-12 * Purple Haze 12/4 oz 42102 ** Deer Creek The Fawn 1/22lb
35579-12 Olive & Herb Chevre 12/4 oz 42104 ** Deer Creek The Stag 1/22lb  

32280 * Flashback Assorted Chevre 12/4 oz 42126 Deer Creek Carawaybou 1/12lb
32480 ** Sgt. Pepper Chevre 12/4 oz 42127 Deer Creek Imperial Buck 1/22lb
32420 ** PsycheDillic Chevre 12/4 oz 42148 Deer Creek The Wild Boar 1/12lb

32387-12 Ms. Natural Chevre 12/4 oz 42132 Deer Creek The King 1/22lb

32390-12 Herbs de Humboldt Chevre 12/4 oz 42158 Deer Creek The Swan 2/5lb

35576 Meyer Lemon & Honey Chevre 12/4 oz 42156 Deer Creek The Luna Moth**Available Mid-2026** 1/22lb

35574 Hatch Chili Chevre (Seasonal) 12/4 oz 42129 Deer Creek Night Walker ** Available Mid-2026** 1/22lb

35576-6 Meyer Lemon & Honey Chevre 6/11oz  PRE CUTS
35561-6 Purple Haze 6/11oz 0530 Blue Jay Wedges 12/5.3oz

0880 ** Rattlesnake Cuts 12/7oz

42130 Vat 17 World Cheddar Squares 12/6oz

0211 Grand Reserve 7 Yr. White Cheddar Squares 12/6oz

0080 The Doe Cuts 12/7oz

42142-12 Indigo Bunting 12/5.3oz

42104-12 The Stag 12/5.3oz

42102-12 The Fawn 12/5.3oz

42129-12 The Night Walker ** Available Mid-2026** 12/5.3oz

7489 * Mt Tam 12/7oz 2 week lead time required on non-stocked items
7491 Red Hawk 6/7oz

7497 Wagon Wheel 1/15lb

7507 Hop Along 1/5lb.

7512 Devil's Gulch 6/7oz

7492 Pierce Pt. 6/7oz

Wagon Wheel EW 12/6oz

Hop Along EW 12/6oz

7004 Cabot Clothbound Cheddar Wheels 1/32lb

7013 * Cabot Clothbound Cheddar Quarters 4/8lb

7025 Cabot Black Label Clothbound Cheddar Wheels 1/32lb

7065 Whitney 1/18lb

7005 * Harbison 9/9oz cs

2348-4 * SarVecchio Parmesan 4/5lb 7005-12 Harbison Mini 10/5oz cs

2353-4 * Espresso Bellavitano 4/5lb 7011 Willoughby 8/8oz cs

2352-4 * Balsamic Bellavitano 4/5lb 7063 Sherry Gray 10/7oz cs
2349-4 * Merlot Bellavitano 4/5lb 7008 Moses Sleeper 4/1.2lb

2354-4 Black Pepper Bellavitano 4/5lb 7008-9 Moses Sleeper Mini 9/8oz cs

2357-4 Rosemary Asiago 4/5lb 7001 Alpha Tolman 1/22lb

2356-4 ** Gold Bellavitano 4/5lb 7001-14 Alpha Tolman 4/5lb

2392-4 Hatch Chile BellaVitano 4/5lb 7002 * Bayley Hazen Blue 1/7lb

2385-4 Garlic & Herb 4/5lb 7019 Bayley Hazen Blue Culinary Grade 1/7lb

2386-4 Tomato Basil BellaVitano 4/5lb 7064 Vault 5 Cave Aged 1/40lb

2381 Romano 4/5lb 7064-10 Vault 5 Cave Aged 1/10lb

All Flavors available in 4/5lb quarters and wedges. 7070 Caspian 1/7lb

PRE CUTS 7064-12 Vault 5 Pre Cuts 12/6.5oz cs

2352-12 ** Balsamic Bellavitano Wedges 12/5.3oz cs 7069 Withersbrook Blue (Seasonal Q4) 2/4lb

2354-12 ** Black Pepper Bellavitano Wedges 12/5.3oz cs 7012 Winnimere (Seasonal  Q4) 5/13oz cs

2356-12 ** Gold Bellavitano Wedges 12/5.3oz cs

2349-12 ** Merlot Bellavitano Wedges 12/5.3oz cs vonTrapp Farmstead
2392-12 Hatch Chile BellaVitano 12/5.3oz cs

2353-12 ** Espresso Bellavitano Wedges 12/5.3oz cs

2378-12 Garlic & Herb 12/5.3oz cs 8900 Oma 4/2lb

2386-12 Tomato Basil BellaVitano 12/5.3oz cs 8902 Mad River Blue 1/3.5lb

2348-12 SarVecchio Parmesan Wedge RW 12/4.6oz cs 8903 Mt. Alice 1/1.75lb

2359-16 ** Shaved Parm Bags 16/7oz cs 8905 Savage 1/26lb

2360-12 * MontAmoré Cheddar 12/7oz cs 8908 Savage Quarters 1/6.5lb

2373-12 Heritage Cheddar 12/7oz cs 8904 Little Alice 6/6oz cs

2384 MontAmoré Cherrywood Smoked 12/5oz cs www.inter-sourceinc.com

2374 Shredded Asiago Bags 16/7oz cs sales@inter-sourceinc.com

MontAmore Cheese Bites 12/4.5oz cs

Italian Herb Cheese Bites 12/4.5oz cs

Complete Sartori Line Available *Stocked Item
**Limited Stock

Founded by American artisan cheese trailblazer Mary Keehn in 1983, Cypress Grove is a small but 

mighty creamery located on the rural northern coastline of California. Cypress Grove is passionate 

about making great cheese to the highest standards and is committed to having a positive impact on 

their community.

Since 2006 Deer Creek has delivered the whimsical labels, unique stories, consistent quality, and 

award-winning flavor their cheeses are known for. Each Deer Creek cheese is crafted with milk 

from small, local family farms, and is backed by life-long industry experience, passion for affinage, 

and a rigorous cheese grading program.

From their cheesemakers to their farmer partners, Cowgirl Creamery is passionate about dairy as a 

force for good. They continue their original mission to craft delicious cheeses from the extraordinary 

organic, pasture-based, cow’s milk supplied by three small farms in Northern California. They believe in 

the power of organics to support healthy communities.

Jasper Hill's mission is to make the highest quality products in a way that supports Vermont's 

working landscape. They use traditional methods to transform exceptional quality milk into award-

winning cheese. The cheeses are carefully and expertly ripened at The Cellar at Jasper Hill Farm, 

their underground cave-aging facility.

The Sartori family has been cultivating artisanal cheese for over four generations, and they are just 

getting started. Since 1939, Sartori has partnered with Wisconsin family farms to make great cheese. 

Sartori’s Master Cheesemakers take their years of expertise and transform high-quality cow’s milk 

from dedicated farmers into one-of-a-kind, award-winning artisan cheeses.

Family-made in Vermont, vonTrapp Farmstead produces organic artisan cheeses that reflect their 

Alpine heritage and sustainable farming, including the beloved Oma.
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4004 Bessie's Blend 1/10lb 34006 Gouda Young (2-4 mo.) 1/16lb

4012 Mobay 1/10lb 34020 * Gouda Mature (6-9 mo.) 1/16lb

5006 Chocolate Cheese Fudge Rolls 1/6lb 34070 ** Gouda Smoked Young (2-4 mo.) 1/16lb

1015 Apple Smoked Cheddar 1/12lb 34060 ** Foenegreek Gouda (2-4 mo.) 1/16lb

1015-1 Smoked Cheddar 2/5lb 34025 * Truffle Gouda 1/16lb

1028 Bread Cheese 14/10oz 34005 Jalapeno Gouda 1/16lb

1028-1 Jalapeno Bread Cheese 14/10oz 34026 Honey Clover Gouda 1/16lb

1028-2 Garlic Bread Cheese 14/10oz 34222 Burning Melange Gouda Quarters 4/4lb

1031 ** Bread Cheese 12/6oz 34050 Golden Mature Gouda (6-9 mo.) 1/16lb

1031-2 Chipotle Bread Cheese 12/6oz 35081 Gouda Overjarige (2+ yrs) 1/16lb
1031-3 ** Garlic Bread Chese  12/6oz 36048 * Gouda 1000 Day Reserve 1/16lb

1031-4 Jalapeno Bread Cheese 12/6oz 36044 Summer Fields 1/16lb

1031-5 Bacon Bread Cheese 12/6oz 36047 Burning Nettle Melange 2-4M 1/16lb

1031-1 * Goat Milk Bread Cheese  12/6oz 36051-4 Holy Trinity Melange 4/5lb

1055 Glacier Blue Pente Crème 1/6lb All Flavors available in 4/4lb quarters and wedges. 

1056 ** Glacier Wildfire Blue 1/6lb Complete Maireke Line Available.

2002 Billy Blue 1/6lb 34072 ** Smoked Gouda 5 oz precut 12/5oz

3001 Ba Ba Blue 1/6lb All Flavors available in 5 oz cuts

3003 Marisa Sheep 1/10lb

3004 Smoked Marisa Sheep 1/10lb

3005 Cave Aged Marisa Sheep 1/10lb

3002 Black Sheep Truffle 1/12lb

2006 Cocoa Cardona 1/10lb

2316 Sweet Vanilla Cardona 1/10lb

3700 Slicing Fontina Loaf 2/5lb

1025 Goat Butter 12/8oz
5028-4 Goat Butter-Foil 12/4oz

1027 Menage Butter 12/8oz 2010 * WI Sharp White Cheddar 1/40lb

1682-12 Menage Butter-Foil 12/4oz

1686-12 Cow Butter- Foil 12/4oz

1688 Cow Butter-Cup 12/8oz

5026 Sheep Butter-Cup 12/8oz

5018 Sheep Butter-Foil 12/4oz

Complete Carr Valley Line Available

200001 WAG 7 Year Cheddar 1/40lb

200003 WAG 12 Month Cheddar 1/40lb

35564 * Maple Leaf Red Wax Gouda 1/12lb

35572 * Maple Leaf Smoked Gouda 1/10lb

35629 ** Maple Leaf Jalapeno Jack 2/5lb

35635 ** Maple Leaf Monterey Jack 2/5lb 140151 * Natural White Curd - medium retail 12/5oz

35630 Maple Leaf Apple Harvest Cheddar 1/40lb 140162 * Natural White Curd - large retail 16/1lb

Maple Leaf pricing is subject to change based on the block market. 140120 * Natural White Curd - bulk 2/5lb

Complete Maple Leaf Line Available 140121 * Natural White Curd - large bulk 4/5lb

*Stocked Item Flavored Curds Also Available

**Limited Stock Hickory Bacon, Cajun, Ranch, Garlic, Hot Buffalo, Taco

Owned and operated by the Cook family, Carr Valley Cheese Company is over one hundred years 

old. Nestled amongst the rolling hills and lush pastures of central Wisconsin, Carr Valley Cheese has 

won numerous awards and continues to offer delicious and unique Wisconsin Cheeses.

Marieke Penterman grew up in Holland on her family’s dairy farm. Today she celebrates her heritage 

by bringing traditional Dutch cheesemaking to Wisconsin in the form of her award-winning Goudas. 

Marieke Gouda is handcrafted with fresh raw milk from the cows on their family farm in Thorp, 

Wisconsin.

Ellsworth Dairy Cooperative is based in the Cheese Curd Capital of Ellsworth, Wisconsin. Produced 

with milk from 250 patron family dairy farms, Ellsworth’s cheddar cheese curds and specialty artisan 

cheeses are crafted using the highest quality ingredients and over 100 years of cheese-making 

experience, making a delicious difference you can taste.

The cheesemaking heritage in Wisconsin goes back more than 180 years combining art and science in 

a tradition so rich you can taste it. The Dairy Farmers of Wisconsin believe in tradition, innovation, 

and the power of cheese to make the world a better and happier place.

Located in the beautiful rolling hills of Green County, Wisconsin, Maple Leaf Cheese Makers have 

been hand-crafting artisanal Wisconsin Cheese for over 100 years. Their Master Cheesemakers 

craft cheeses that are sure to please the most avid cheese lover.

WAG Cheese has been mastering the art and science of aging cheddar for over three generations. 

They specialize in procurement, affinage, and aging the highest quality cheddar. By balancing flavor, 

body, and texture, WAG creates exceptional cheese - if you are looking for a specific age and flavor 

profile, WAG will have it.
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Cultured Butter

40100 Sea Salt Roll 12/1 lb 8000 Goat Camembert 6/5-7oz

40126 * Lightly Salted Chef Roll 12/1 lb 8005 Eclipse 12/3oz

40128 Unsalted Chef Roll 12/1 lb 8051 Fig Chevre 12/4oz

40130 Sea Salt Butter Bulk 1/30 lb 8052 Honey Chevre 12/4oz

40425 ** 82% Cultured Butter Sticks Sea Salt 12/8oz 8053 Cranberry Chevre 12/4oz

40426 ** 82% Cultured Butter Sticks Unsalted 12/8oz 8010 Maple Chipotle Chevre 12/4oz

Chevre Products 8020 Garlic & Herb Chevre 12/4oz

40150 * Plain Chevre 12/4oz 8021 Apple Cinnamon Chevre 12/4 oz

40275 * Herb Chevre 12/4oz 8022 Strawberry & Rhubarb Chevre 12/4oz

40276 Cranberry,Orange, Cinnamon Chevre 12/4oz 8031 Orange & Ginger Chevre 12/4oz

40277 Clover Blossom Honey 12/4oz 8030 Pumpkin Chevre 12/4oz

40278 ** Wild Blueberry Lemon & Thyme 12/4oz 8015 Fire Hot Pepper Jam Chevre 12/4oz

40427 ** Honey Truffle Chevre 12/4oz 8025 Plain Chevre 12/4oz

40280 ** Everything Chevre 12/4oz 8026 Kilo Chef Logs (4# tub also available) 2/2.2lb

40436 Strawberry Spritz Chevre 12/4oz 8037 Blackbert 4/10oz

40441 Maple Chipotle 12/4oz 8060 Pepperbert 4/10oz

40185 ** Plain Chevre Log 12/10.5oz 8028 Pollenbert 4/10oz

40032 Plain Chevre Kilo Log 3/2.2 lb 8040 Trufflebert 4/10oz

40200 ** Classic Plain Crumbles 12/4oz 8035 Ballston Blue (cow milk) 1/4.5lb

Creamy Goat Products 8096 Truffle Falls 1/4lb

40282 * Bulk Creamy Goat 2/5 lb

Other Vermont Creamery Items 8094 Collar City Cream Cheese 12/8oz
40072 * Mascarpone 12/8 oz

40085 Mascarpone 2/5 lb

40002 * Crème Fraiche 12/8 oz

40010 * Crème Fraiche 2/4.75 lb

40230 Vanilla Crème Fraiche 12/8oz

40347 * Bonne Bouche 4 oz Retail 6/4 oz

40365 * Bijou 2 oz Retail 6/(2/2 oz)

40363 * Coupole Retail 6/6.5 oz

40366 * Cremont - Retail 6/5 oz

40001 ** St. Albans 9/2.8oz

40439 Hooper 6/5 oz

9300 Finger Lakes Gold 1/8lb

9301 Finger Lakes Gold Reserve 1/8lb

9302 Cayuga Goat Milk Blue 1/4lb

9304 Blue Yonder Cow Milk Blue 1/4lb

9303 Shire Scottish Ale Washed 1/9lb

9324 Bucheron 1/2lb

9327 Seneca Blue 1/3.5lb

Retail Cuts

9312 Lively Run Feta Chunks 12/4oz

9313 Finger Lakes Gold-4 Months 12/4oz

Bulhozer Brothers Cheese  (WI) 9314 Finger Lakes Gold Reserve-10 Months 12/4oz

78227 Brick Cheese Chunks 12/8 oz 9320 Sheldrake Moon 6/8oz

78225 Brick Cheese 2/5 lb 9323 Bucheron 8/4oz

78226 Brick Cheese 6/6lb 9322 New Moon Goat Brie 6/8oz

77226 Muenster 2/6 lb Seneca Blue 12/4oz
Klondike Feta available by special order Chevre

9306 Dill Chevre 12/4oz
9307 Zaatar Chevre 12/4oz
9308 Peppercorn Chevre 12/4oz
9309 Plain Chevre 12/4oz
9310 Herbs De Provence Chevre 12/4oz
9311 Garlic & Pepper 12/4oz

**Chevres available for Private Label**
*Stocked Item

7101 Snow Bale 12/4oz **Limited Stock
7099 Pave Henri 6/10oz www.inter-sourceinc.com

sales@inter-sourceinc.com

Brunkow Cheese has created over 50 varieties of artisinal and specialty cheeses since 1899. Proud 

recipients of 15 (and counting) awards for their fine cheeses.

Since 1984, Vermont Creamery has consciously crafted delicious dairy, made from high-

quality ingredients, while supporting their farms, people, and community. They’re on a 

mission to craft products that taste extraordinary while spending equal energy ensuring that 

their business makes a positive impact.

R&G Items available in Private label*

R&G Cheesemakers is a micro creamery located in historic Troy, New York. They make a 

variety of goat and cow milk cheeses including their premium cream cheese, blue cheese, 

and their lines of chevres and goat milk camemberts. Each cheese is hand-crafted in small 

batches by experienced cheese makers.

Klondike Cheese Co. is a 4th generation family-owned Wisconsin cheese company. The Buholzer family 

has continually combined their expertise and creativity to craft their specialty cheeses, made with local 

cow’s milk and state-of-the-art equipment to ensure superior and uncompromising quality.

Lively Run Dairy is an artisan cheese company, founded in 1982, and located in the Finger 

Lakes region of New York State. They craft small-batch, hand-made artisanal goat and 

cow cheeses that are inspired by the Finger Lakes region. All of their milk comes from 

known, sustainable sources.

R&G 1 week lead time required.  All Chevres also available in 1/4lb tub 
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78000 x Bosina 12/9oz 4901 Original Dill 8/7oz

78001 x Brunet 6/11oz 4900 Cheddar Mustard 8/7oz

78002 x Castelbelbo 1/3.17lb 4903 Spicy 8/7oz

78003 x La Tur 6/8oz 4904 Sweet and Spicy 8/7oz

78004 x Rocchetta 6/11oz Sweet Pickle Dip 8/7oz

78005 x Truf 3 Latti 1/3.13 lb. 10 Case Minimum order

78006 x Bocconcino 18/3oz

78007 x Langherno 18/3oz

78008 x Camembert 6/10oz

78010 x Canet 10/5oz

78011 x Bonrus 8/7oz

78012 x Carboncino 6/6oz

78013 x Il Nocciolo 9/4oz

78014 x Blu Di Langa 1/3.97lb

78015 x Cravanzina 10/9oz 1309 * Pleasant Ridge Reserve 1/10 lb

78016 x Rosso Di Langa 8/10oz 1311 Rush Creek (Seasonal, Oct-Dec) 8/12oz

78017 x Toma Della Rocca 1/2lb

78018 x Truf Di Capra 1/2.95lb

78019 x Fior Di Langa 6/11oz

78020 x Rosso Di Langa Grande 1/2.95lb

78021 x Cossanella 6/6oz

78022 x Blu Di Capra 1/4 lb

78023 x Truffolina 6/8oz

70000 * Locatelli Wheels 1/60lb
70003 Locatelli 1/4 Wheels 1/15lb

70001 Auricchio Provolone Quarter 1/17lb

70002 Auricchio Provolone 1/60lb

70005 * Locatelli Grated Cups 12/8oz

**Discount on pallet Qty's**

8300 Nimbus 1/.562lb

8301 Moonlight Chaouse 1/.40lb

*Stocked Item
**Limited Stock

X Air Freight Pre-Order
www.inter-sourceinc.com 3000 Dunbarton Blue 2/7lb

sales@inter-sourceinc.com 3011 ** Red Rock 2/4.5lb

3020 Little Mountain 1/15lb

Roelli Cheese Haus, located outside Shullsburg, Wisconsin, has a family tradition of hand-

crafting specialty cheese for nearly 100 years. Since Adolph Roelli emigrated to Wisconsin 

from Switzerland in the 1920s, four generations of the Roelli family have built on Adolph’s 

commitment to quality, service, and customer satisfaction.

The Locatelli family has been honing the craft of cheesemaking for over 200 years, putting 

care and passion into their wide range of cheeses. Today, the legendary tradition of 

Locatelli’s superior quality and taste continues. All their cheeses are handmade the old-

fashioned way from local sheep milk.

Plucky Pickle Dip started as a passion for pickles and has evolved into a delectable line of 

tangy, creamy, and crunchy dips made with dill pickles and savory spices, blended with 

white beans and cream cheese. Designed for snacking or jazzing up savory recipes.

Located in a small village in the heart of the Alta Langa region of Piedmont, Italy, a family 

tradition of cheesemaking has continued with the same passion and unchanged enthusiasm since 

1881. Caseificio dell’Alta Langa relies on recipes preserved and passed on for generations to craft 

their mixed milk and goat milk cheeses.

Founded in 2007, Chaseholm Farm Creamery remains one of only a handful of farmstead 

creameries in New York State. The family-run creamery’s small-batch, artisan cow’s milk cheeses 

are a reflection of the care they put into their land and animals throughout the cheesemaking 

process.

Uplands Cheese sits up on top of Pleasant Ridge in southwestern Wisconsin. Owned and 

operated by two families, Andy and Caitlin Hatch, and Scott and Liana Mericka, Uplands 

milks cows seasonally, in time with the pastures, to make two outstanding traditional, 

artisan cheeses.
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LE GRUYERE & EMMENTALER AOP
2461 * Grand Cru® Original King Cuts (De-rinded) 2/6lb 33375 * Le Gruyère AOP King Cut (R) 2/6 lb

2410 Grand Cru® Surchoix Wheel (9+ mos) 1/18lb 33376 Le Gruyère AOP King Cut (R) 6/6 lb

2445 Grand Cru® Bulk Shred 4/5 lb 33775 Emmi Shredded AOP Gruyère (R) 4/5 lb

3550 Prairie Sunset  1/10 lb

56678 Plain Havarti Cuts 12/6 oz 33517 * Emmentaler Super Cut (R) 2/14 lb

56673 ** Horseradish Havarti Cuts 12/6 oz 33523 Emmentaler Super Cut (R) 1/14 lb

56674 Dill Havarti Cuts 12/6oz

5222 Roth Organic Sharp Cheddar 6oz EW 12/6 oz

2 weeks lead time required on Roth Organic

2305 Butterkäse Loaf 2/5 lb

1910 * Buttermilk Blue® (R) 1/6lb

3530 * Buttermilk Blue® (R) 2/6lb

3395 ** Buttermilk Blue® Affinée (6 mos) (R) 2/3 lb

7404 * Moody Blue® Wheel 1/6 lb

56687 Buttermilk Blue® Crumbles Deli Cup (R) 12/4 oz

56694 Buttermilk Gorgonzola Crumble CUPS 12/4oz

3166 Roth Cellars Canella Wheel 2/6 lb KALTBACH CAVE AGED LE GRUYERE AOP
1169 ** 3 Chile Pepper Gouda Spice-Rubbed Wheel 1/10 lb 33758 * Le Gruyère Wheel (R) 1/74 lb

3249 Sriracha Gouda Wheel 1/10 lb 33910 * Le Gruyère 1/4 Wheel (R) 1/19 lb

35416 Le Gruyère King Cut (R) 2/6 lb

33762 Le Gruyere 16/5oz

ROTH SLICE ON SLICE 35420 Kaltbach Le Cremeux 1/9 lb

5711 Van Gogh® Smoked Process Gouda 4/2.5 lb 33860 Emmentaler Natural Cuts 1/9lb

1154 * GrandCru® Original 4/2.5 lb FONDUE
5598 Original Havarti 4/2.5 lb 34010 Swiss Knight Fondue 12/14 oz

5599 Fontina 4/2.5 lb 33952 Emmi Fondue Original 12/14oz

5584 Muenster 4/2.5 lb SWITZERLAND SWISS
5533 Provolone 4/2.5 lb 33731 * Emmi Swiss Super Cut 2/14 lb

5580 * Sharp White Cheddar 4/2.5 lb 33715 Emmi Swiss Split Cut 2/6.5lb 

5541 * Swiss 4/2.5 lb

5550 Mild Colored Cheddar 4/2.5 lb

5568 Medium Colored Cheddar 4/2.5 lb

5576 Sharp Colored Cheddar 4/2.5 lb

5509 Monterey Jack 4/2.5 lb

5517 Pepper Jack 4/2.5 lb

5592 Colby Jack 4/2.5 lb

5525 Mozzarella 4/2.5 lb

90000 Berry Medley Jam 24/1.5oz

90001 Fig Jam 24/1.5oz

90002 Blueberry Lemon Jam 24/1.5oz

90003 Hot Mango Jam 24/1.5oz

90004 Blackberry Raspberry 24/1.5oz

Also available in 12/7oz 12/7oz

98215 Sharp Cheddar Cracker Cut 4/88-.375oz Additional Flavors available 
98216 Pepperjack Triangle Cut 4/88-.375oz

98217 Gouda Triangle Cut 4/88-.375oz

98218 Dill Havarti Cracker Cuts 4/88-.375oz

**Custom Spreads and Dips Available**

*Stocked Item Full Line Available

**Limited Stock
www.inter-sourceinc.com

sales@inter-sourceinc.com

Pixie’s Preserves handcrafted jams are homemade in small batches in Waterford, New York. Pixie’s 

is committed to using real, fresh, and local ingredients, free from artificial ingredients or 

flavorings. All jams are made the old-fashioned way, in a pot on the stove.

Roth believes enjoying specialty cheese should be easy and fun. That’s why when you choose Roth you 

know you are choosing tasty cheeses made with good ingredients. The quality of their products starts 

with the milk from Wisconsin family farms, which is then handcrafted into the award-winning cheeses 

they are known for.

Emmi Group is the largest Swiss milk processor and one of the most innovative premium dairies in 

Europe. Their dedicated cheesemakers and skilled craftsmen follow strict Swiss guidelines that are 

often centuries old to bring you flavors that go beyond the ordinary.

Kaltbach cheeses are carefully crafted in the deep, cool Kaltbach Cave located in the Alpine Valley 

of Switzerland. This 22-million-year-old natural sandstone labyrinth has a natural brook running 

through it, which allows for constant humidity in the mineral-rich cave air. This natural process 

produces the distinctive, unforgettable flavor of Kaltbach cheese.
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