
 
 
 
 

Grayson 
Semi-soft, washed rind cow's milk cheese 

 
Named after the county we live in, Grayson was originally inspired by our 
visit to Wales and Ireland in 2000. Over the years we have refined our 
make process, including developing a special method for quickly hooping 
the cheese and dedicating one of our cellars to its aging. The result has 
been a uniquely flavored cheese that showcases our milk and our 
pastures. 
 
Tasting Notes: Styled after the Italian Taleggio or French Livarot but 
with our rich Jersey milk and a longer aging time. Surface ripened with a 
thin reddish-orange washed rind, Grayson is a soft cheese, finely 
textured, bulgy and slightly runny when fully ripe and served at room 
temperature. Very rich and beefy with a pungent aroma and a nutty, sweet 
overtone. 
 
   Related Cheeses: Taleggio, Livarot, Pont-l’Evêque 
 
Serving Suggestions: Grayson is a very flavorful cheese which stands 
well on its own but is also excellent with bread or dried fruit. For 
something different, we like to have Grayson as a dessert course or 
lightly drizzled with honey. Grayson goes well with a full-bodied white 
wine or a light red, but we also like it with dessert wines such as Linden's 
Late Harvest. 
 
Ingredients: Cultured Raw Milk, Salt, Animal Rennet 
 
Cheese Care: Washed rind cheeses have a distinctive aroma which may be 
concentrated within the wrapping, but which quickly dissipates when the 
cheese is opened and allowed to breathe.  Store cheese in the refrigerator 
wrapped in wax paper and plastic wrap. For best results, replace the 
wrapping each time you open it; if any mold should form, simply cut it off. 
Always let your cheese come to room temperature for its full flavor to 
develop.  


