
Appalac hian (Apa-LATCH-an)
Semi-sof t, T omme-s ty le co w's milk c heese

Our original recipe, the first cheese we ever made, Appalachian has 
evol ved a grea t deal over our years of production. Our goal with the 
Appalachian has al ways been to devel op a cheese tha t showc ased our 
milk, milk from a herd devel oped to fit our f arm’s mount ainous terrain, 
ra ther than picking a benchmark cheese and struggling to mat ch the 
f arm to it. To this end we’ve kept the make simple and focused on 
affinage, all owing the Appalachian to form a white coat of penicillium 
molds tha t compliments its unique fla vor.

Tas ting notes: A lightl y cooked, pres sed-curd cheese, aged for at least 
sixty days in our cellars, Appalachian is a bright, lactic cheese with 
but tery over tones and a mushroom ear thines s tha t rec alls the 
intensity of the cellars. Its lemon notes shade to toasted as the cheese 
ages. The texture is vel vety and l ush, mel ting on the tongue.
 
 Relat ed Cheeses: Tomme De Savoie (France), Toma Piemontese (It al y)

Ser ving Sugg es tions:  Appalachian is excellent on a cheese pla te or on 
bread. Like many of our cheeses, it mel ts beautifull y and can be used in a 
variety of dishes. Well complimented by a crisp white wine or smooth 
lager.

Ing redients: Cul tured Raw Milk, Sal t, Rennet, 

Cheese Care:  Store cheese under refrigera tion wrapped in the 
original paper. Avoid prol onged storage in plastic wrap or other non-
brea thing material, as this will kill the rind. Al ways let your cheese 
come to room tempera ture before serving for its full fla vor to devel op.
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