
Beemster

73320 - 18 Month Classic Gouda
Beemster Classic is considered the quintessential Dutch cheese throughout Holland. With its
signature nutty and butter-rich flavor profile, Beemsters highest quality milk really shines through.
The complex flavors develop over 18 months of aging in our 100+ year-old traditional warehouse.
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Beemster Classic is considered the quintessential Dutch cheese throughout Holland.
With its signature nutty and butter-rich flavor profile, Beemsters highest quality milk
really shines through. The complex flavors develop over 18 months of aging in our
100+ year-old traditional warehouse, giving notes of toasted walnuts, brown butter,
and caramel. This Gouda is firm in body but still slice-able and dice-able.

Pasteurized Cows Milk, Salt,
Starter Culture, Rennet, Annatto
(for color). Contains: Milk

Contains:

Free From:

Brand Manufacturer Product Category

Beemster Atalanta Corporation Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

859354004000 730978 73320 10859354004007 12/5.3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5lb 4lb United States No

Shipping Information

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

8in 6in 4in 0.11ft3 34x10 100days 35°F / 37°F

Keep Refrigerated

Serve with smoked almonds, dates or fig spread. Enjoy
with hoppy, bitter craft beers. Pair with robust reds,
such as Super Tuscans, CA Cabernet Sauvignon and
Malbec or full-bodied whites, like a bold Chardonnay.
Delicious diced on salads  especially with kale or with
grapes, or serve for dessert with ruby Port.

No preparation needed, best when
removed from refrigeration before
serving
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