
St Marys

40139 - Grass Fed Gouda Wedges
St.Mary's Grass-fed Gouda is made with milk from cows that pasture graze during
their milking months. It is made in WI, and aged in the historic caves in Faribault,
MN.
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St.Mary's Grass-fed Gouda is made with milk from cows that pasture graze during their
milking months. It has flavor notes of prairie grass, herbs, and wild flower that highlight
the spring & summer milk. On the finish are light, lingering notes of caramel and toffee on
the finish. It is creamy in texture with a few tyrosine crystals. The cheese may exhibit
flecks of blue mold due to open ageing in our sandstone caves.

Pasteurized Part-Skim Milk,
Cultures, Salt, Enzymes
(microbial), Annato (color).

Contains:

Free From:

Brand Manufacturer

St Marys Prairie Farms Dairy Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

823958431289 43128 40139 90823958431282 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5lb 6lb United States No

Shipping Information

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

7.5in 7.5in 4.5in 0.15ft3 30x6 90days 35°F / 37°F

Refrigerate until use. Let the cheese come to
room temperature before serving. Depending
on the room temperature this can be anywhere
from 30-60 minutes before serving. Right before
serving, remove from packaging. Enjoy!

St. Marys is a one of a kind Grass-fed Gouda. Aside from
highlighting this cheese on a cheeseboard next to some
herbed nuts, savory jams, and apples, you can cook
with it. When melting, the extra rich milk adds even
more fattiness to the meal. Think mac and cheese, au
gratin potatoes, and a MN hot dish.

Let cheese get to room temp, open,
enjoy! Great for cooking as well,
melts perfectly!
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