
 
 
 

 
 
 

 Whitetop 
Semi-soft, bloomy Rind Cow's Milk Cheese 

 
Whitetop is named for the nearby Whitetop Mountain, site of the 
highest settlement in Virginia and birthplace of old-time music 
legend Albert Hash. As our newest offering, Whitetop has given us 
an outlet for the excess cream from our rich Jersey milk as well as 
fulfilling our long-held goal of adding a bloomy rind cheese to our 
repertoire. Aging a bloomy rind cheese, however, has been 
challenging, and it has taken several years for us to find a recipe 
for Whitetop that satisfies us. 
 
Tasting Notes: Surface ripened with a tender, downy white rind, 
Whitetop is aged a minimum of sixty days in our cellars. The paste is 
ivory-colored, with a velvety, fudgy texture and delicate tangy 
flavor.  
 
Related Cheeses: Brillat-Savarin, Pierre Robert, Gratte-Paille, 
Explorateur. 
 
Serving Suggestions: Whitetop is excellent with crusty bread, 
honey, or a sweet breakfast pastry.  
 
Ingredients: Cultured Raw Milk, Salt, Rennet 
 


