
Switzerland

6155 - Challerhocker
Chllerhocker has a slightly tacky rind and smells of peanuts. The paste is firm and
smooth, dense enough to be deemed fudgy, with an aroma of brown butter and
cashews, and lingering flavors of malt.
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Cheesemaker Walter Rass uses his years of experience making
Appenzeller to create Chllerhocker. By altering the cook
temperature, making his own rennet, and using unskimmed milk,
Chllerhocker is a more flavorful cheese than what is typical of
this region.
Chllerhocker translates roughly to sitting in the cellar, describing
the location where the cheese is aged. The cheese matures for at
least 9 months on wooden planks, each wheel carefully turned
and brushed with Rass simple solution of water and salt.
Kserei Tufertschwil is a single village dairy in Lutisburg,
Switzerland, a town of 300 people, 700 meters above sea level.
Originating as a dairy in 1896, it was bought by the Rass family in
1987. Walter Rass, Master Cheesemaker, honed his skills making
Appenzeller, but new Swiss dairy regulations inspired him to
create Chllerhocker in 2003. Rass makes cheese once a day,
using milk from within one mile of his cheese making facility.
Rass has created a cheese rooted in tradition but substantially more flavorful than cheeses we know from this region. 
Due to Its repeated washings, Chllerhocker has a slightly tacky rind and a scent of peanuts. 
The paste is firm and smooth, dense and fudgy, with aromas of brown butter and cashews, and lingering flavors of malt and caramel.

unpasteurized cow's milk, salt,
starter culture, rennet

Contains:

Free From:

Brand Manufacturer

Switzerland Columbia Cheese Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

14340 6155 97629999020217 1/15 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14.42 lb 13.42 lb Switzerland No

Shipping Information

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

13.3 in 13.3 in 4.5 in 0.46 ft3 9x11 130 days 35 °F / 37 °F

Keep Refrigerated ---
---

Cheese plates, Fondue, Grilled
cheese

Great cheese for melting.
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- By Measure
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