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FINE GOAT MILK

CHEESES

#72 CHAMPION CHEESE OF THE U.S.A.: HUMBOLDT
FOG FROM CYPRESS GROVE — Produced by artisinal
cheesemaker Mary Keehn, this elegant, aged goat's-milk cheese
is creamy and luscious, with a subtle tangy flavor. Each wheel
features a ribbon of soft gray edible vegetable ash along its
center, reminiscent of its northern California home. And
Humboldt Fog's cheese peers are equally smitten: It has won
first place medals from the American Cheese Society three

times over the past five years.
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