SNOWDROP

An ethereal, bloomy beauty with oozy appeal and grassy undertones

Handcrafted Colorado Goat Cheese

Snowdrop
Nutrition Facts

Serv Size:1 oz. (28g), Servings 7, Amount Per
Serving: Calories 80, Fat Cal. 45, Total Fat 5g
(7%DV), Sat. Fat 3g (16%DV), Trans Fat 0Og,
Cholest. 15mg (4%DV), Sodium 170mg (7%DV),
Total Carb. 5g (2%DV), Dietary Fiber 0g (0%DV),
Sugars 5g, Protein 4g, Vitamin A (4%DV), Vitamin
C (0%DV), Calcium (15%DV), Iron (0%DV). *Percent
Daily Values (DV) are based on a 2,000 calorie diet.

MADE WITH: CULTURED PASTEURIZED
GOAT MILK, SALT, VEGETABLE
ENZYMES, MOLD CULTURES.

KEEP REFRIGERATED
SHELF LIFE: 6 WEEKS

One of our most popular cheeses.

Snowdrop ranges from oozy and satiny to creamy beneath its
thin rind, depending upon the degr ee of ripeness. Redolent of Haystack Mountain Goat Dairy

grass and wild owers, it nishes with a mild, lactic tang. 1121 Colorado Avenue
Longmont, CO 80501

Like all surface-ripened cheeses, Snowdop ages from the www.haystackgoatcheese.com

outward in. The curds are hand-ladled into cheese for ms. When
young, Snowdrop has an appealing r mness and clean, tangy

avor. As it approaches peak ripeness, the layer under the rind

grows creamy; optimum ripeness is at ve weeks, when the 7 98229155235
interior has a satiny, oozy paste that’s luxurious on the palate.

The best indicator of ripeness is touch; it should feel like a water balloon to the touch while still
wrapped. This is a stunning cheese served starters with just a baguette or crackers, or as part of a
composed cheese plate.
Serving suggestions

A dream on salads or the cheese plate, paired with a chunk of honeycomb, fresh fruit or dried fruit or
preserves, and plain crackers.

Pairing suggestions

For a taste of summer, any time of year, pair with a crisp white wine such as Sauvignon Blanc, or a cold
lager.
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