
Alemar Cheese Company

239 - Apricity Soft Ripened Cheese
Apricity is a miniature 4oz lactic-set geotrichum cheese with flavors of fermented fruit and butter,
a lactic tang, and floral and barnyard notes. Unlike many cheeses, the rind is thin and flavorful.
Pairs well with light, fine, and crisp flavors like apples, ciders, white wines, and honey.
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Apricity is a miniature lactic-set geotrichum-rind cheese made from the same high-quality grass-fed milk as all other cheeses at Alemar Cheese. The 4oz button of cheese is perfect for a single
serving and while small, is a unique and full-flavored cheese. Think of the cheese like a white wineflavorful, but light and easy on the palate. Apricity has a soft, fine texture that melts in your
mouth with a delightful tang and flavors of fermented fruit and butter with floral notes and a mild barnyard funk that becomes more pronounced with age. The rind is very thin, flavor-packed,
and blends in delightfully with the rest of the cheesewe really encourage people to eat it! "Apricity" is a word meaning "the warmth of the sun in winter," and while most Alemar cheeses feature
a term relating to a place in Minnesota, the delicate nature of this cheese felt like it needed something still distinctly Minnesotan, but more light and poetic. The cheese pairs delightfully with
light, fine, and crisp flavors like apples, ciders, white wines, and honey, and makes a lovely addition to any cheese board looking for a more easygoing first course before getting to the funkier
blues and washed-rind cheeses.
Alemar Cheese Company was started by Keith Adams in 2008 in Mankato, Minnesota and moved up to its new location in Food Building in Minneapolis, Minnesota in 2019. Alemar specializes in
soft-ripened, French-inspired cheeses.
All Alemar cheeses are made by hand from local grass-fed cow's milk and use vegetarian rennet.

Cultured pasteurized milk, sea
salt, vegetarian rennet

Contains:

Free From:

Brand Manufacturer

Alemar Cheese Company Alemar Cheese Co.

UPC MFG # SPC # GTIN Pack Pack Desc.

196852366439 AP 239 00850040846188 12/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.3lb 3lb United States No

Shipping Information

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

12in 9in 2in 0.12ft3 16x12 55days 35°F / 37°F

Cheese should stay in its original
microperforated cheese paper to maintain
freshness. Keep cheese refrigerated until ready
to eat. Uneaten cheese may be rewrapped and
eaten within a week.  UNIT UPC: 196852366439

Apricity is mainly a table cheese. Let warm to room
temperature before serving (usually takes 30 to 45
minutes). Apricity can also be crumbled or spread and
used anywhere farmer's cheese or ricotta might be
used, such as salads, pizzas, and baked dishes like
lasagna. Tastes great when wrapped in pastry and
baked.

Let cheese warm to room
temperature (takes 30-45 minutes)
and enjoy!
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