MAKERS OF

FINE CHEESES
SINCE 1983

bloorr & rind: very white
proteolysis: ~ \/4-inch

lexture: Hrrry, morst
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Keep an eye on the creamy ridge just under the
rind... that's the proteolysis. As soft-ripened or
“bloomy rind” cheeses mature, the proteolysis
gets wider and more gooey.

Flavor: Mild, evoking cream, buttermilk
and truffles

Aroma: Cream and flowers
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As the proteolysis widens and becomes
more luscious, a process known as lipolysis
simultaneously occurs. Lipolysis is responsible
for aroma and flavor.

Flavor: Tart, earthier tones

Aroma: Moving toward heavier floral, herb
and mushrooms notes
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Proteolysis and lipolysis have taken over...
Look at all that ooey-gooey goodness!

Flavor: Tangy with herbaceous and earthy
fones complementing fruffles

4roma-‘ Hints of ammonia until aired out,

then strong herb and rind fragrances



