Soft RiPened

*'.
CheeSe> NoteS

Pack Size:
1 x 4.0 ish Ib.

Item Code:
Mmool

Shelf Life:
6O DayYs

In9redients:

¥ Pasteurized
Cow Milk
¥ Rennet
¥ Cultures
¥ Sea Salt

h\eﬂhDd Mae

BloomY Rind

CheeSe> Makers NOLES

Fresh sin9le herd cow
milk 18 warmed to
100 F, cultured,
coadulated and cut
ihto walhut sized

curds which are
brieflY stirred and
JentlY transferred
ihto S9aure moulds.
After 84 hours the
cheeses are
drdsalted and riPened
for 30 days at 53.5 F
to achieve Peak
flavor and texture.

Dedicated to the X‘F
Scienhce ahd Art
of Milk MetamorpPhosis.

Tasting hobes

A Puddy Paste of
Cultured Cremini
Cream caudht
betweehn a
cumulous cloud
of mystical

mYcelium.

Pair with:

¥ DrY BubblY
¥ Charcuterie
O Tart Jam
¥ Wheat Beer

Info@®@myYysticCheese.Co
885 Leonhard Drive
Grotoh., CT 0G340 .-Xp



