
5 Spoke Creamery

10576 - Tumbleweed Print
A cross between a young Cantal and aged Cheddar, Tumbleweed is delicately fruity
with a unique curdy texture. The finish pulls in a cheddar-like creaminess and
brothy brown butter aromas
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160  Servings Per Container

1.0OZ (1oz)
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5 Spoke Creamery is all about handmade, grass-fed, raw cow's milk cheeses. Our dairy farm is in Goshen, NY and
our name reflects our lifelong love of biking; how riding a bike lets you be "in the moment", similar to making
small batch cheeses.  Our cheeses are made from raw milk, and our entire cheese facility is powered by solar
energy. Tumbleweed is a cross between a young Cantal and aged Cheddar, Cave aged 12 months, Tumbleweed
is delicately fruity with a unique curdy texture. The finish pulls in a cheddar-like creaminess and brothy brown
butter aromas. Tumbleweed has a lovely bloomy rind and is suitable for vegetarians.

Raw Whole Cow's Milk, Salt,
Enzymes, Microbial Cheese
Cultures

Contains:

Free From:

Brand Manufacturer

5 Spoke Creamery 5 Spoke Creamery

UPC MFG # SPC # GTIN Pack Pack Desc.

TWB004 10576 90863804000408 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.6 lb 10 lb United States of America Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8 in 8 in 6.25 in 0.23 ft3 35x4 119 days 35 °F / 37 °F

Refrigerate after opening; for best taste and
texture do not freeze!  Best way to store cheese
after opened is to wrap in cheese paper or
parchment/wax paper and then plastic wrap
over paper.---
---

cheese plates, wine or beer pairings,
ingredient for risotto, pizza, salads.
Great for grilled cheese with fresh
sage and fig spread.

Cut block; rind is edible and very
tasty.  If using as an ingredient, slice
or shred.
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