
Gr ayson
Semi-sof t, w ashed rind co w's milk c heese

Named af ter the county we live in, Gra yson was originall y inspired by our 
visit to Wales and Ireland in 2000. As soon as we made the Gra yson, we 
realized how deepl y suit able a washed rind style was to our rich seasonal 
milk – and how key the affinage was to its unique fla vor. It took years of 
trial and error, several more trips to Europe, and the building of a new 
cellar before the Gra yson came full y into its own, but the resul t has been 
more than wor th it: a cheese tha t both compliments our milk and reflects 
the terroir of our cellars.

Tas ting No tes:  Made as a squ are wheel, surf ace ripened at least sixty days 
in our cellar, Gra yson finishes with a reddish-orange rind and a golden 
paste. The texture is supple and fudgy, becoming silky as it warms; the rich, 
beefy paste is slightl y sweet, with gras sy or nut ty notes and a solid ear thy 
under tone.

Relat ed Cheeses:  Liv arot, Taleggio, Rebl ochon

Ser ving Sugg es tions:  Gra yson is a very fla vorful cheese which st ands 
well on its own but is also excellent with bread or dried fruit. It pairs well 
with a full bodied white wine and is asser tive enough for a medium red, but 
we feel Gra yson is at its most excellent served with beer.

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

Cheese Care:  Washed rind cheeses have a distinctive aroma which may be 
concentra ted within the wrapping, but which quickl y dis sipates when the 
cheese is opened and all owed to brea the. Store cheese under refrigera tion 
wrapped in the original paper. Avoid prol onged storage in plastic wrap or 
other non-brea thing material. Al ways let your cheese come to room 
tempera ture before serving for its full fla vor to devel op. 
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