
Q. What kind of milk do you
use, and how are the cows
treated?

Q. Are the cheeses shelf-stable?

Q. Do you have low sodium/low
fat cheese?

Q. Is the cheese vegetarian? Q. Are your products gluten
free?

A. No, our cheeses are not shelf
stable. The cheese should be
kept in a cool, dry area
consistently below 60°F to
maintain its best taste and
texture. Harder, older cheeses
like the Rhapsody, Northwoods
Parmesan, and 8-Year Aged
Cheddar will keep a little
longer outside the refrigerator
because of their relatively low
moisture content but should
still be kept cold long-term.

A.All of our cheeses are made
with pasteurized cow’s milk. We
only use rBST free milk from
family farms in Wisconsin.We
want everyone who works with
us to be treated well, and that
includes the cows! The farmers
who provide the milk for our
cheeses feel they have an
ethical and moral obligation to
be attentive to all aspects of
their cows' health and well-
being. They follow strict
standards in how the cows are
housed and treated.

A. We do not offer any low
sodium or low-fat cheeses. Our
lowest sodium cheese is our
Wisconsin Gruyere with
130mg/serving. Most of our
cheeses are closer to
170mg/serving. The fat content
is on average about 9g/serving.
We list the nutritional
information for all our products
on the individual product page. 

A. All of our base cheeses are
100% vegetarian because they
are made with vegetable
rennet. This does not affect the
nutritional value or taste of the
cheese. The only non-vegetarian
cheeses we offer have add-ins
like bacon that are clearly listed
in the product name,
description, and nutritional
label.

A. All of our hard cheeses except one are
gluten-free, and so are our cheese
curds.Trappiste Ale Washed Gouda is the
only cheese we have that may have trace
amounts of gluten. Our Cheese Spreads
are NOT gluten free. Of our non-cheese
products our jams, salami, and caramels
are all gluten free. We have the
ingredients and nutritional informationof
every product listed on the product page
if you need anyadditional information. If
you need to know the ingredients of a
specific product in a gift box, justsearch
that item on our website. There is an
“ingredients” tab on every individual
product page.. For non-cheese products
(meats, crackers, etc.) please refer to
individual product page on our website,
where we list nutritional information.
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