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Birchrun Hills Farm is a family-owned dairy farm

located in Chester Springs, PA. Ken and Sue Miller,

along with their sons Randy and Jesse, offer

handmade farmstead cheese from their beautiful

herd of Holstein cows. 

We are featuring Birchrun Blue, one of the best blue

cheeses produced in the US, along with their

superb Fat Cat and Red Cat.

BIRCHRUN 

HILLS

FARM
Chester Springs, PA
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Cow, Raw

A  S E M I - S O F T  B L U E  C H E E S E

T H A T  I S  M I L D ,  S W E E T ,

P E P P E R Y  A N D  C R E A M Y  W I T H

D E L I C A T E  B L U E  F L A V O R S .  

6  L B  A V G / 8  O Z  A V G

B I R C H R U N  H I L L S  F A R M

B I R C H R U N  B L U E

Cow, Raw

A  R A W  M I L K  N A T U R A L  R I N D

S E M I - S O F T  C H E E S E  T H A T  I S

E A R T H Y ,  T A N G Y  W I T H  A

G R A S S Y  F I N I S H .  

5  L B  A V G / 8  O Z  A V G

B I R C H R U N  H I L L S  F A R M

F A T  C A T

Cow, Raw

A  M I L D  W A S H E D - R I N D

C H E E S E  T H A T  I S  A S S E R T I V E

A N D  R I C H  W I T H  A  V E L V E T Y

T E X T U R E .

5  L B  A V G

B I R C H R U N  H I L L S  F A R M

R E D  C A T *          
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"We are a dairy farm and creamery situated on 480 acres in

Lawrenceville, New Jersey, making farmstead cheeses from our

grass-fed raw cows’ milk. Our cheeses are made in small batches

and aged on the farm, with attention paid to the craft of

cheesemaking from seasonal milk. Each piece reflects the distinct

flavors, aromas and seasonal variations of our land. We practice

rotational grazing on organically certified pastures, and harvest our

own hay in the summer, feeding our cows during the winter months.

Farm milk is crafted into a variety of cheeses striving to harness the

best flavor possible from our pastures." 
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CHERRY 

GROVE 

FARM
Lawrenceville, NJ

W O R D S  F R O M  T H E  C H E E S E M A K E R :



Cow, Raw

A  L U S C I OU S  B LOOMY - R I ND  CHEE S E  EMU LA T I NG

A  C L A S S I C  F R ENCH  BR I E ,  BU T  MADE  F ROM  OUR

R I CH  GRAS S - F ED  COWS ’  M I L K .  M I LD  AND

P L EA S I NG  WHEN  YOUNG ,  TH E  PA S T E  SO F T EN S

AND  DEVE LOP S  EAR THY  MUSHROOM  NOT E S  A S

I T  CONT I NUE S  TO  R I P EN .  PA S T EUR I Z ED ,  SO LD

A T  3 - 6  WEEK S  O LD .  WONDER FU L  ON  A  CHUNK

OF  CRUS T Y  BREAD  AND  DR I Z Z L ED  W I TH  HONEY

OR  A  DO L LOP  OF  A  DE L I C A T E  W INE  J E L L Y !  

1 . 2 5  L B  W H E E L

C H E R R Y  G R O V E

B U T T E R C U P  B R I E

Cow, Raw

A  S EM I SO F T  WASHED - R I ND  CHEE S E ,  TOMA  I S  A

BEAU T I F U L  RAC L E T T E - L I K E  ME L T ER .  SUB T L E

F L A VOR  VAR I A T I ON S  OCCUR  ACCORD I NG  TO

S EA SONA L  CHANGE S  I N  OUR  COWS ’  FORAGE ,

ADD I NG  NOT E S  OF  P EANU T ,  GRAS S ,  AND

COOKED  CREAM .  A  GREA T  MAC  N ’  CHEE S E  OR

GR I L L ED  CHEE S E  CHO I C E ,  TOMA ’ S  CREAMY

T E X TURE ,  AND  SUP ER I OR  ME L T AB I L I T Y  MAKE  I T

H ARD  TO  RE S I S T .  DE L I C I OU S  ON  A  CHEE S E

BOARD  W I TH  F R E SH  F RU I T  AND  TOA S T ED  NUT S .

RAW  M I L K ,  SO LD  A T  2 - 4  MONTHS  O LD .

6 - 8  L B  H A L F

C H E R R Y  G R O V E                       

T O M A *

Cow, Raw

S I L V ER  MEDA L  W INNER  F ROM  TH E  2 0 1 8  AC S

CONF ERENCE .  A  WASHED  R I ND ,  RAW  M I L K

CHEE S E  AGED  BE TWEEN  6 0  AND  9 0  DAY S ,

RAREB I RD ’ S  DE F I N I NG  CHARAC T ER I S T I C  I S  THA T

I T  I S  MADE  W I TH  TH E  M I L K  OF  ON L Y  ONE

S I NG L E  M I L K I NG .  TH I S  ENSURE S  NOT  ON L Y  THA T

THE  M I L K  I S  A S  F R E SH  A S  POS S I B L E ,  BU T  A L SO

THA T  TH E  UN IQUE  T A S T E S  AND  S EA SONA L I T Y  OF

THE  T E RRO I R  OF  OUR  L AWRENCEV I L L E

PA S TURE S  S T ANDS  OUT .  WHEN  MATURE ,  TH E

PA S T E  HAS  A  S I L K Y ,  CUS TARDY  F E E L ,  G I V I NG

O F F  A  WH I F F  OF  M INERA L L Y  S EA  CAVE  AND  A

B I T  OF  TH E  BARNYARD .

3 . 5  L B  W H E E L

C H E R R Y  G R O V E                      

R A R E B I R D *
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Cow, Raw

HAV I L AH  I S  TH E  CHEE S EMAKER S ’  PR I D E  AND

JOY !  TH I S  A L P I N E - S T Y L E  CHEE S E  I S  ON L Y

MADE  WHEN  TH E  COWS  ARE  I N  PA S TURE  ON

FRE SH  GREEN  GRAS S ,  WH I CH  G I V E S

HAV I L AH  I T S  R I CH ,  GO LDEN  CO LOR .

E X T ENDED  A F F I NAGE  HAS  PRODUCED  A

FU L L - F L A VOR  AND  R I CH  MOUTH - F E E L ,  W I TH

SAVORY  NOT E S  OF  P I N EAPP L E ,  C I T RU S  AND

CARAME L .  A  S T AR  ON  TH E  CHEE S E  P L A T E

W I TH  MEMBR I L L O  OR  HONEY ED  WALNU T S !

T R Y  A F T ER  D INNER  W I TH  AN  I T A L I AN

PA S S I T O  OR  V I N  S AN TO .  RAW  M I L K ,  SO LD  A T

1 8 - 2 4  MONTHS  O LD .

4 - 5  L B  Q T R /  8  O Z  A V G  

C H E R R Y  G R O V E

H A V I L A H

Cow, Raw

A T  HOME  ON  A  CHEE S EBOARD ,  HERDSMAN ’ S

F L A VOR  PRO F I L E  H I T S  L O T S  OF  C L A S S I C

CHEDDAR  NOT E S .  BA S ED  ON  A  TOMME - S T Y L E

R EC I P E ,  TH I S  CHEE S E  I S  A  GREA T  PAR TNER

I N  TH E  K I T CHEN  FOR  GRA T I NG ,  GR I L L ED

CHEE S E ,  MAC  N ’  CHEE S E ,  OR  A TOP  A

BURGER .  A  F I RM ,  S L I GH L Y  OPEN  T E X TURE

W I TH  A  SHARP ,  A T  T IM E S  P I N EAPP L E - L I K E ,

HOOK  ON  TH E  F I N I S H .  RAW  M I L K ,  SO LD  A T  3 -

8  MONTHS  O LD .

3 . 5 - 4 . 5  L B  H A L F

C H E R R Y  G R O V E                   

H E A R D S M A N *

P
A
G

E
 
7

 
•
 
C
H

E
R
R
Y

 
G

R
O

V
E



GOAT

RODEO

FARM
Allison park, PA

W O R D S  F R O M  T H E  R O D E O :
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"Goat Rodeo Farm & Dairy is a 130 acre family

owned farm located near Pittsburgh Pa in northern

Allegheny County.  We have a herd of more than

100 alpine and nubian dairy goats and bring in

cow’s milk from le-ara farms to make a variety of

fresh and aged cheeses using traditional

techniques for artisan cheese production.  Owner

India Loevner has achieved national recognition

already, winning multiple top awards from the

American Cheese Society as well as first-place

finishes in the Pennsylvania Farm Show."



Cow, Pasturized

A  S EM I -  F I RM  CAVE  AGED  MOUNTA I N  S T Y L E  CHEE S E

MADE  F ROM  L E - ARA  F ARM ’ S  COW ’ S  M I L K  I N  A

UN IQUE  B LACK  CREAM  WAX  R I ND .  TH E  COMP L E X

HERBA L  F L A VOR  PA I R S  WEL L  W I TH  M I LD  YOUNGER

RED  W INE S  L I K E  BEAU JO L A I S  OR  DR I E R  WH I T E

W IN E S  L I K E  S ANCERRE .  

6  P O U N D  W H E E L /  4  O Z  A V G

G O A T  R O D E O

C O W B O Y  C O F F E E

Goat, Pasturized

A  GOA T ’ S  M I L K  GOUDA  CHEE S E  MADE  F ROM  S PR I NG

AND  SUMMER  M I L K .  SUPP L E  W I TH  NOT E S  OF

H I C KORY  NUT S  AND  W I LD  F LOWERS  W I TH I N  A

BEAU T I F U L  CREAM  WAX  R I ND .  PA I R S  WEL L  W I TH

CR I S P  WH I T E  W INE  OR  AN  AMBER  A L E .  

6  P O U N D  W H E E L /  4  O Z  A V G

G O A T  R O D E O

H O O T E N A N N Y

Cow/Goat, Pasturized

TH E  NEWES T  MEMBER  OF  TH E  GOA T  RODEO

CORRA L ,  W I LD  ROSEMARY  I S  A  SO F T ,  SUPP L E

B EAU T Y  W I TH  AN  ADVEN TUROUS  S P I R I T .  TH I S

AR T I S ANA L  M I X ED  M I L K  CHEE S E  I S  MADE  F ROM

R I CH  F ARM  F R E SH  M I L K  AND  HAND  PRE S S ED  W I TH

FR E SH L Y  DR I ED  ROSEMARY  AND  E X T RA  V I RG I N

O L I V E  O I L .  AROMAT I C ,  SMOOTH ,  AND  BR IMM ING

W I TH  HERBA L  F L A VOR ,  W I LD  ROSEMARY  I S  A S

NA TURA L  A  F I T  ON  YOUR  F I N E S T  CHEE S E  P L A T E  A S

I N  YOUR  T U E SDAY  QU I CHE .

6  P O U N D  W H E E L /  4  O Z  A V G

G O A T  R O D E O

W I L D  R O S E M A R Y
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Goat, Pasteurized

S E M I - S O F T  T E X T U R E  W I T H  N O T E S  O F

P R O S C U I T T O  A N D  P E A R S ,  T H I S  W A S H E D  R I N D

G O A T ’ S  M I L K  C H E E S E  I S  A G E D  F O R  A T  L E A S T

F O U R  M O N T H S  A N D  W A S H E D  W I T H  B E E R  F R O M

R O U N D A B O U T  B R E W E R Y .  E Q U A L L Y  A T  H O M E  O N

A  C H E E S E  B O A R D  O R  M E L T E D  O N  A  B U R G E R .  

3 . 5 - 4  P O U N D  L O A F /  4  O Z  A V G

G O A T  R O D E O

B A M B O O Z L E
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Cow, Pasturized

A  S EM I -  F I RM  CAVE  AGED  MOUNTA I N  S T Y L E  CHEE S E  MADE

FROM  L E - ARA  F ARM ’ S  COW ’ S  M I L K  I N  A  UN IQUE  B LACK

CREAM  WAX  R I ND .  TH E  COMP L E X  HERBA L  F L A VOR  PA I R S

WE L L  W I TH  M I LD  YOUNGER  RED  W INE S  L I K E  BEAU JO L A I S  OR

DR I E R  WH I T E  W INE S  L I K E  S ANCERRE .  

6  P O U N D  W H E E L S /  4  O Z  A V G

G O A T  R O D E O

M O R E  C O W B E L L



"Yellow Springs Farm proudly offers both fresh

and aged Artisanal Goat Cheeses. The most

important part of our cheeses is the exceptionally

good milk our goats produce. We breed and raise

Nubian goats, with occasional genetic crosses,

carefully selected for their naturally nutrient rich

milk. Our herd browses pasture, cleans up invasive

plant species in the woodland, and basks in the

sun. Our goats also eat local hay, and organic

grains. Al and Catherine Renzi make Yellow

Springs Farm cheeses using age-old processes

borrowed from both French and Italian traditions.

Our original interpretation of these recipes, and

inclusion of farm-raised herbs, nuts, and honey

make many unique Yellow Springs Farm Goat

Cheeses. Each small batch is handmade, and

never includes preservatives or anything artificial.

We offer both fresh, pasteurized milk cheeses, and

exclusive raw milk cheeses aged 60 days or more.

We love to select palette-pleasing trends to pair

with local, fresh foods. There is always a new

cheese to try."

YELLOW

SPRINGS

FARMS
Chester Springs, PA
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W O R D S  F R O M  T H E  C H E E S E M A K E R :



Goat, Pasteurized

TH I S  I S  A  F R ENCH - S T Y L E ,  SUR FACE

R I P ENED  CHEE S E .  I T  I S  HANDMADE  TO

LOOK  L I K E  A  SNOWBA L L  OR  CO T TON

PU F F .   I F  YOU  L I K E  CREAMY  L O I R E

VA L L E Y  S T Y L E  F R ENCH  CHEE S E ,  AND  A

B I T  OF  A  B I T E  ON  TH E  BACK  OF  YOUR

TONGUE ,  TH I S  I S  R I GH T  FOR  YOU .   L I K E

P EACHE S  OR  TOMA TOE S ,  C LOUD  N IN E

CAN  BE  EN JOY ED   R I GH T  AWAY  WH I L E

I T ’ S  F I RM ,  OR  R I P ENED  L ONGER  FOR  A

D I F F E R EN T  T E X TURE  AND  F L A VOR .  

1 2 / 4  O Z  S P H E R E  C S /  4  O Z  A V G

Y E L L O W  S P R I N G S

C L O U D  9

Goat, Pasturized

B LACK  D I AMOND   WON  F I R S T  P L AC E

AMONG  AGED  GOA T  CHEE S E S  A T  2 0 1 4  

 AND  2 0 1 7  AMER I C AN  CHEE S E  SOC I E T Y

COMPE T I T I ON  TH I S  I S  A  R I P E  CHEE S E

COA T ED  I N  V EGE TAB L E  A SH  A S  I T  AGE S .

I T  I S  CREAMY ,  W I TH  L A Y ER S  OF

COMP L E X  F L A VORS .  TH I S  CHEE S E  I S

I N S P I R ED  BY  TH E  F R ENCH  VA L ENCAY

CHEE S E  F ROM  TH E  L O I R E  VA L L E Y .   

1 2 / 6  O Z  P Y R A M I D  C S /  6  O Z  A V G

Y E L L O W  S P R I N G S

B L A C K  D I A M O N D
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