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AUSTRALIA 
Roaring 40’s Blue 
AUSTRIA 
Moosbacher 
BELGIUM 
Chimay 
CANADA 
Quebec Cheddars - 3 & 7 year 
DENMARK 
Havarti 
ENGLAND 
Barber's Cheddar 
Costwold 
Huntsman 
Il Truffelino 
Keen's Cheddar 
Port Wine Derby 
Red Dragon 
Sage Derby 
Shropshire Blue 
Stilton 
Stiltons w/ fruits (4) 
Stinking Bishop 
Wensleydale 
Wensleydale w/Onion 
FRANCE 
Beaufort (Seasonal) 
Bethmale 
Blue d'Auvergne 
Brebiou 
Brie (Small & Large Wheels) 
Brillat Savarin 
Bucherondin 
Camembert 
Cantal 
Chaumes 
Comté 
Delice de Bourgogne 
Epoisses 
Esquirrou 
Etorki 
Feta 
Fleur Verte 
Florette (d’Affinois Goat) 
Fromager d'Affinois 
Fromager d'Affinois Blue 
Fromager d’Affinois w/ Herbs 
Fromager d'Affinois w/ Truffles  
Livarot 
Mimolette 
Morbier  
Muenster  
Patte d’Ours – Bear Paw 
Petit Basque 
Pico 
Pierre Robert  
Pont l'Évêque 
Prince de Claverolle 
Raclette  
Roquefort - Papillon 

 
St. Agur 
St. André 
St. Angel 
St. Nectaire 
Tomme de Savoie 
Vacherousse 
GERMANY 
Cambazola Black 
Chiraboga Blue 
Mushroom Brie 
GREECE 
Feta 
Halloumi 
Kasseri 
HOLLAND 
Ewephoria 
Goat Gouda 
Gouda – 3, 5 & 7 year 
Honey Goat 
Leyden 
Parrano 
Smoked Gouda 
IRELAND 
Cahill Cheddar w/ Porter 
Cahill Cheddar w/ Whiskey 
Cashel Blue 
Cheddar 
Durrus (Seasonal) 
Gubbeen (Seasonal) 
ITALY 
Asiago (Aged) 
Barricato al Pepe 
Buffalo Mozzarella 
Cacio di Basco 
Caciocavallo 
Caciotta al Tartufo 
Canestrato 
Castelbelbo 
Fontina Val d'Aosta 
Gorgonzola  
Grana Padano 
La Tur 
Locatelli Romano  
Moliterno al Tartufo 
Parmigiano Reggiano 
Parmigiano Reggiano Vacche Rosse 
Pecorino Toscano 
Pepato 
Piave Vecchio 
Provolone (2) 
Ricotta Salata 
Robiola (2) 
Rochetta 
Romano 
Sapore Mitica 
Sottocenere  
Taleggio  
Ubriaco Prosecco 
Vacche Rosse 
Vento d’Estate 

 
MEXICO 
Cotija 
Queso Fresca (Seasonal) 
NORWAY 
Gjetost 
Nokkelost 
PORTUGAL 
Bica 
SPAIN 
Cabrales 
Campo de Montalban 
Drunken Goat 
Fig & Almond Torta 
Iberico 
Idiazabal 
La Dama Sagrada 
Mahon 
Manchego (Young & Aged) 
Manchego Rosemary 
Payoyo 
Pico Melero 
Queso Leonora 
Valdeon 
SWEDEN 
Farmer’s Cheese 
SWITZERLAND 
Appenzeller 
Blumenkase 
Challerhocker 
Emmentaler 
Gruyere (Alpage) 
Jersey Blue (Stanser) 
Le Cremeux 
Raclette 
Red Witch 
Schallenberg Reserve 
UNITED STATES  
Arethusa Farm – Bantam, CT 
Arethusa Blue 
Bella Bantam 
Crybaby 
Europa 
Mt. Tom 
Tapping Reeve 
Beecher’s – New York & 
Seattle 
Flagship 4 year aged Cheddar 
Flagship Reserve 
Marco Polo 
SheepSheep 
Cato Corner – Colchester, CT 
Black Ledge Blue 
Aged Bloomsday 
Bloomsday 
Bootlegger 
Brigid's Abbey (Seasonal) 
Dairyere (Seasonal) 
Drunken Hooligan 
Drunk Monk 
Dutch Farmstead 
 

 
Hooligan 
Vivace 
Womanchego 
Cowgirl Creamery – CA 
Mt. Tam 
Red Hawk 
Cypress Grove – CA  
Humboldt Fog 
Lamb Chopper 
Midnight Moon 
Purple Haze 
Truffle Tremor 
Jasper Hill Farm – VT 
Alpha Tolman 
Bayley Hazen Blue 
Cheddar 
Harbison 
Oma – Von Trapp (Seasonal) 
Willoughby 
Winnemere (Seasonal) 
Liuzzi – North Haven, CT 
Burrata 
Fresh Mozzarella 
Fresh Ricotta 
Low Moisture Mozzarella 
Ricotta Fina 
Smoked Mozzarella 
Mystic Cheese – CT 
Finback 
Old Chatham – NY 
Boujee Blue 
Ewe’s Blue 
Hudson Valley Camembert 
Point Reyes Farmstead – CA 
Point Reyes Blue 
Toma 
TomaRashi 
Rogue Creamery – OR 
Caveman Blue 
Rogue Anniversary Blue 
Rogue Smokey Blue 
Shelburne Farms – VT 
2 year aged Cheddar 
Smoked Cheddar 
Vermont Creamery – VT 
Bijou 
Bonne Bouche 
Classic Chevre 
Coupole 
Cremont  
Other 
Barely Buzzed (UT)  
Flory’s Truckle (MO) 
Four Fat Fowl – St. Stephen (NY) 
Grayson (VA) (Seasonal) 
Kunik (NY) 
Mad River Blue – Von Trapp (VT)  
Maytag Blue (IA) 
Prairie Breeze (IA) 

 


