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

The Mini is our newest experiment in affinage. For some time we've had an 
interest in making a smaller format cheese, and our very successful 
Grayson seemed a perfect candidate. We combined the traditional European 
practice of washing cheese in spirits with Highland Brewing Company's 
excellent Oatmeal Porter to create a cheese that surpassed our 
expectations. More than just a pint-sized Grayson, the Mini is more like a 
French Munster, with thin, delicate rind and bold flavor.

Tasting Notes: Petit and flavorful, the Mini has a thin, delicate reddish 
rind with a silky, melting paste. It has a bold flavor, sweet and grassy with a 
mild yeastiness and a strong creamy finish. As the Mini crosses the sixty-day 
line, it takes on more of the characteristics of the local beer we wash it in, 
developing a sweet, hoppy taste like the head on a pint of draft beer.

Related Cheeses: French Munster

Serving Suggestions: The Mini is superb with fresh summer fruits such as 
cherries or peaches.

Ingredients: Cultured Raw Milk, Salt, Animal Rennet, beer.

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 under refrigeration 
wrapped in the original paper. Avoid prolonged storage in plastic wrap or 
other non-breathing material. Always let your cheese come to room 
temperature before serving for its full flavor to develop. 
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