
 
 
 

Appalachian 
Semi-hard, Tomme-style cow's milk cheese 

 
 Our original recipe, the first cheese we ever made, 
Appalachian has changed a great deal over our years of 
production. We’ve always worked to reflect the unique 
character of our milk and farm in our cheese, rather than 
picking a cheese and struggling to match the farm to it. A visit 
to Europe inspired us to focus on affinage, developing and 
refining the balance of microflora in our cellars. To this end, 
we've allowed the Appalachian to form a white coat of 
penicillium molds.  
 
Tasting notes: A lightly cooked, pressed-curd cheese, aged for 
at least sixty days in our cellars, Appalachian is similar to a 
simple French Tomme. The final product is a densely textured 
cheese with a supple straw-colored paste. The taste is gentle 
and buttery with earthy undertones and citrus notes; the rind 
white with glimpses of gray. 
  
 Related Cheeses: Tomme De Savoie, Toma Piemontese 
 
Serving Suggestions: Like many of our cheeses, Appalachian 
melts beautifully and can be used in a variety of dishes. It is 
excellent on a cheese plate or on bread. We find Appalachian's 
lemony notes to be best complemented by a pinot Blanc or a 
pinot Grigio. 
 
Ingredients: Cultured Raw Milk, Salt, Rennet,  
 
Cheese Care: Store cheese in the refrigerator crisper drawer 
wrapped in wax paper and plastic wrap. For best results, 
replace the wrapping each time you open it.  Always let your 
cheese come to room temperature for its full flavor to 
develop.  


