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Yogurt Cheese

A new addition to Applegate Farmsʼ sliced cheese offerings. The com-
bination of a delicious cheese with added probiotics captures the cur-
rent marketplace with both taste and healthy digestion. Yogurt Cheese
comes from cows not treated with rBGH, contains active probiotic cul-
tures, Thermophilus, Bulgaricus, Bifidus, Casei, Acidophilus, which
promote good digestion and boost the immune system, is lactose- and
gluten-free and is a good source of protein. 

Yogurt Cheese is a mild creamy cheese that tastes great on its own,
with crackers or when added to our favorite deli sandwich or panini.
Its slightly tangy flavor gives any meal an extra zing. 
Packaging & size: 8-ounce Ziploc package
Cut-to-order or prepackaged: Prepackaged

Applegate Farms
866-587-5858
www.applegatefarms.com

Roma Cello 

Arthur Schuman is the exclusive producer of Roma Cello, a truly in-
novative new cheese delivering the premium flavor of Pecorino
Romano at an irresistibly good value. Developed by using the
most advanced manufacturing equipment, processes and
craftsmanship, Roma Celloʼs light sheepʼs milk notes offer
a taste experience loved by both Italians and Americans.
Shelf-cured until the master cheesemakers are satisfied, it
is aged to perfection. Roma Cello offers a robust flavor that
enhances recipes and drives increased consumption.
Packaging & Size: Available in wheels, grates, shreds and
cups; Wheels—Cryovac bag and box, grates and shreds—
bags, cups, PET jars.
Cut-to-order or prepackaged: Wedges/wheels can be cut and
packed at retail.

Arthur Schuman Inc.
973-227-0030
www.arthurschuman.com

Flagship Reserve

Beecherʼs Flagship Reserve, handmade in Seattleʼs historic Pike Place Market, is truly one of a
kind. Open-air aged using the traditional cloth-bound method, Flagship Reserve delivers a robust
and nutty flavor reminiscent of Reserveʼs award-winning counterpart, but with a firmer texture and
a concentrated, longer finish of caramel and fruit.
Packaging & size: 16-pound truckles and cryovaced random-weight pre-cuts.
Cut-to-order or prepackaged: Both

Beecher’s Handmade Cheese
206-322-1644 x 21
www.beechershandmadecheese.com

Unwrap & Roll

BelGioiosoʼs award-winning Fresh Mozzarella formed
into a thin, ready-to-use sheet. A flat roll of fresh moz-
zarella that can be made into quick and easy appetizers.
Slice into ¼-inch pieces and arrange on platter for an
easy appetizer or all-natural snack. The Unwrap & Roll is
6 inches wide by 20 inches long and can be filled with
cured meats, vegetables, herbs, spreads, or can be lay-
ered in lasagna, wrapped in your Roulade or used in a
layered Caprese Salad. 
Packaging & size: 12-ounce Cryovac package
Cut-to-order or prepackaged: Prepackaged

BelGioioso Cheese Inc. 
920-863-2123, 877-863-2123       
www.belgioioso.com

Hollandse Crème

Hollandse Crème is the first of the Hollandse line of goudas im-
ported from the Netherlands by Best Cheese. This young gouda
has a creamy, buttery taste and semi-soft melt-in-your mouth
texture, making it a family favorite for snacking. A traditionally
aged Hollandse Mature (six months) and a nutty delicious Hol-
landse Classic (12 months) completes the Hollandse line of 100
percent cows milk goudas. Pairs well with Riesling, Beaujolais or
Lager-style beer.
Packaging & size: 10-pound wheel cut at retail into repacks.
Cut-to-order or prepackaged: Cut-to-order

Best Cheese Corp. 
914-241-2300
www.bestcheeseusa.com

Apple Smoked Garlic Cheddar

Carr Valley Cheese has come out with a new cheese—Apple Smoked Garlic Cheddar. Its flavor
is bold, deep and delicious. This cheese should be placed on the “controlled substance” list. One
try and youʼll agree. It is available wholesale and to distributors.
Packaging & size: ½ pound pieces in Cryovac package with a label.
Cut-to-order or prepackaged: Prepackaged

Carr Valley Cheese 
800-462-7258
www.carrvalleycheese.com

Emmi Kaltbach cave-aged Gruyère 

Emmi has created a spectacular gourmet variety of Le
Gruyère. Kaltbach cave-aged Le Gruyère is where the trans-
formation begins from good to great. Emmiʼs cave-aged Le
Gruyère cheeses arrive at the caves at around three months
and spend another nine months in the Kaltbach sandstone
caves. This proprietary method creates a unique delicacy with
a distinctive brown rind that cannot be imitated.
Packaging & size: Produced as a 70-pound wheel and cut
down to ¼ wheels of 17 pounds, then to a block of 5 pounds
and to chunks of 5-7 ounces; wheels, blocks and wedges of
the Kaltbach Gruyère are vacuum packed in Cryovac bags,
and random-weight chunks are packed in Hayssen packag-
ing, or parchment film. This film is white, only slightly trans-
parent and has the touch and feel of a soft parchment paper.
Cut-to-order or prepackaged: Pre-packed and cut-to-order at retail.

Emmi (USA) Inc.
845-268-9990
www.emmiusa.com

Valbrie

Fromagerie Henri Hutin, the maker of Brie Couronne and Bel-
letoile, has just launched Valbrie 7-ounce sandwich and
panini slices. This is a soft ripened, partly pressed cheese
made in France from pasteurized cow milk, and Valbrie is the
convenience item par excellence. Easy opening, re-closable
package with paper between each slice to prevent sticking.
Valbrie is a versatile cheese that can be used as a topping on
cold sandwiches; an ingredient in hot sandwiches such as
paninis, wraps; and as an ingredient in hot meals such as
gratins, macaroni and cheese, casserole dishes, etc.
Packaging & size: 7-ounce sandwich and panini slices; easy opening, reclosable package with
paper between each slice to prevent sticking.
Cut-to-order or prepackaged: Prepackaged

Fromagerie Henri Hutin/Hochland
800-659-2603
www.fromagerie-hutin.fr
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