
Handcrafted Colorado Goat Cheese

RED CLOUD
Pungent, yet re�ned, with a �rm, smooth textur e. Beer drinkers, rejoice

This elegant washed rind cheese
is likely to appeal even to those who fear the funk. Pungent, 
barnyard aromas are tempered by hints of toasted nuts and 
freshly-cut grass, and beneath the slightly gritty, sticky red rind 
is a creamy-yet-�r m paste with a goaty kick. Imagine if Munster 
and Spanish Leonora hooked up and had a baby, and you’ll get 
Red Cloud. Aged 60 days.

Serving suggestions
 A star on the cheese plate; pair with dried fruit such as apricots, 
�gs, plums, or muscatels, or substitute jam, chutney, or 
mostarda, and accompany with toasted nuts. For a savory 
version, serve with smoky charcuterie such as sausage, speck, or 
roasted chicken, and pickled vegetables.

Pairing suggestions
A �oral IP A or Barley Wine, sparkling wine, or crisp white such as Pinot Gris. 
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SHELF LIFE: 8 WEEKS


