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    Bunker Hill Cheese master  
cheesemaker Peter Dauwalder  
created our Yogurt Cultured Cheese  
in 1970.  Using yogurt cultures instead  
of cheese cultures makes our Yogurt  
Cultured Cheese naturally lactose free  
and probiotic,  giving the benefits of  
eating yogurt while enjoying the taste of  
delicious creamy cheese. Bunker Hill Raw Milk  
Cheese is produced without pasteurization. It  
has a stronger, richer flavor profile and is our   
fastest-growing product line. Indulge in Bunker  
Hill’s mouthwatering Crunchy Cheese Crisps, the perfect  
high-protein, low-carb snack! Each cheese crisp is made from 100% 
real cheese,  ensuring an authentic and amazing taste.  

Item # Description Pack Size Promo 
056994 BUNKER HILL CHEESE CRISPS - BUFFALO 12/2 OZ $3.00/CS 
056991 BUNKER HILL CHEESE CRISPS - CHEDDAR 12/2 OZ $3.00/CS 
056993 BUNKER HILL CHEESE CRISPS - JALAPENO 12/2 OZ $3.00/CS 
056990 BUNKER HILL CHEESE CRISPS - SWISS 12/2 OZ $3.00/CS 
031278 BUNKER HILL LACEY BABY SWISS - BARS 12/8 OZ $6.00/CS 
031279 BUNKER HILL ORIGINAL LACTOSE FREE YOGURT CHEESE - BARS 12/8 OZ $6.00/CS 
031277 BUNKER HILL RAW MILK CHEDDAR - BARS 12/8 OZ $6.00/CS 
056995 BUNKER HILL RAW MILK CHEDDAR - HALF BRICK 1/3.5 LB $4.20/CS 
031518 BUNKER HILL RAW MILK YOGURT CHEESE - BARS 12/8 OZ $6.00/CS 
031517 BUNKER HILL SMOKED RAW MILK CHEDDAR - BARS 12/8 OZ $6.00/CS 
031725 EZRA'S NATURAL FETA - CHUNKS 6/8 OZ $3.00/CS 
031726 EZRA'S NATURAL FETA - CUBES 6/7 OZ $3.00/CS 

Please place your order with 
your Sales Rep to receive these 

promo�ons. 

Please visit us at 
www.EuroUSA.com 

1.800.999.5939 

OCTOBER 2023

http://www.eurousa.com/
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Item # Description Pack Size Promo 
593270 PREMIUM BASIL PESTO - RETAIL CUPS 12/6.3 OZ $4.80/CS 
593271 TOMATO BASIL PESTO - RETAIL CUPS 12/6.3 OZ $4.80/CS 
593275 CILANTRO PESTO - RETAIL CUPS 12/6.3 OZ $4.80/CS 
593266 THREE GREENS PESTO - RETAIL CUPS 12/6.5 OZ $4.80/CS 

Item # Description Pack Size Promo 
031589 EMMI EMMENTALER - SUPER CUT 1/14 LB $2.00/LB 
017605 EMMI EMMENTALER - RETAIL CUTS 16/6 OZ $6.40/CS 
014994 KINDRED SPIRACHA JACK - RETAIL 12/7 OZ $4.80/CS 

    Emmentaler is the original Swiss cheese, 
  world-famous for its distinctive holes & 
   one-of-a-kind flavor. This endlessly 
  popular cheese is firm yet supple, with a 
   nutty flavor and slight acidity and just a 
    hint of herbs.  Kindred Creamery Spicy 
  Sriracha Jack is seasoned with sriracha 

  sauce, habaneros & crushed cayenne pepper. 
It’s smooth &  
 firm bodied. 
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Item # Description Pack Size Promo 
031356 MENAGE - WHEEL 1/10 LB $1.00/LB 
031357 MOBAY - WHEEL 1/10 LB $1.00/LB 
031347 CAVE AGED MARISA - WHEEL 1/10 LB $1.00/LB 
031362 COCOA CARDONA - WHEEL 1/10 LB $1.00/LB 
032045 SPICY BEER CHEESE SPREAD 12/9 OZ $8.00/CS 
032043 BREWMASTER PUB SPREAD  12/9 OZ $8.00/CS 
032044 SHARP CHEDDAR SPREAD  12/9 OZ $6.00/CS 
032046 SWISS ALMOND SPREAD  12/9 OZ $6.00/CS 
032047 TOASTED ONION SPREAD 12/9 OZ $6.00/CS 

     What’s better than beer and cheese?! This Brew Master Pub Cheese Spread is a 
Wisconsin classic with premium beer powder and cheddar cheese blended into a smooth & creamy 
spread. Ale comes to the forefront of cheddar with a spicy cayenne finish in this Spicy Beer   

 spread. You’ll find mellow Swiss blended with almonds for the perfect flavor duet in this Swiss 
 Almond spread! Carr Valley Cheese Toasted Onion Spread blends a creamy cheddar with 

  undertones of toasted onions. Now crafted to perfection, without any preservatives, artificial 
         flavors or colors or added hormones. Chocolate and cheese unite beautifully in this award- 

                  winning American Original - featuring our delicious Cardona aged and rubbed with cocoa  
 powder. The cocoa flavor is subtle, the rind a lovely brown, and the end result like nothing 

    you’ve ever tasted. Menage is a mixed-milk beauty aged for intense flavor and a drier 
  texture. It’s dipped in a lovely wax as vibrant and green as Wisconsin’s summertime  
   pastures. Mobay is a whimsically delicious take on the famous French cheese, Morbier. Our 
  version features a layer of sheep milk cheese and a layer of goat milk cheese separated by a 
 layer of grape vine ash and pressed together. Taste each layer separately and then 
   together for three different flavor profiles in one great cheese! Marisa is a seasonal   
  cheese made with milk from pastured Wisconsin sheep. It is mellow, complex and sweet  
 qualities. This is a great sheep milk cheese to try if you are new to the sheep cheese world! 
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Item # Description Pack Size Promo 
013004 MUSHROOM BRIE - WHEEL 1/4.5 LB $1.00/LB 
013018 ROUGETTE BAVARIAN RED - WHEELS 2/5 LB $1.00/LB 
013017 CAMBOZOLA BLACK LABEL - WHEEL 1/4.4 LB $1.00/LB 
013003 CAMBOZOLA - WHEEL 1/4.5 LB $1.00/LB 
013030 GRAND NOIR BLUE CHEESE  - WHEEL 1/5.5 LB $1.00/LB 
013043 BRIETTE CREAMY & BLUE 10/4.4 OZ $10.00/CS 
013044 BRIETTE DULCE DE LECHE 10/4.4 OZ $10.00/CS 
013045 BRIETTE CREAMY & MILD 10/4.4 OZ $10.00/CS 
013046 BRIETTE SMOKY 10/4.4 OZ $10.00/CS 
013042 ROUGETTE MARINATED GRILLING CHEESE 6/6.4 OZ $7.50/CS 
If you’re looking for specialty cheeses with a hint of blue, an 
 irresistible creaminess or a smooth texture – we have the right 
   cheese for you! Our award-winning soft-ripened cheeses; from 

  mild to finely spiced, delicately tangy, slightly 
 sweet or delightfully earthy - Cambazola, 
Cambazola Black Label, Champignon Mushroom, 
Rougette and Bavarian Red, are truly cheese case 

  staples around the world! Our traditional Bleu 
    cheese, Grand Noir, is a one of a kind and perfect 
 masterpiece of the cheesemaking art with its black 

    wax mantle- luscious, smooth, creamy and elegant. 
         Our Marinated Grilling Cheese is a savory semi- 
            soft cheese pre-marinated in a convenient 

   aluminum pan for easy prep and grilling, or the 
 skillet - perfect for sharing! Our Fresh Pack 

      Cheeses, Briette, are soft-ripened with the 
    perfect degree of ripeness & creaminess.  
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Item # Description Pack Size Promo 
031217 CYPRESS GROVE TRUFFLE TREMOR - WHEEL 1/3 LB $3.00/CS 
031204 CYPRESS GROVE HUMBOLDT FOG - WHEEL 1/5 LB $3.00/CS 
019247 CYPRESS GROVE MEYER LEMON & HONEY CHEVRE 12/4 OZ $3.00/CS 
031210 CYPRESS GROVE HERBS DE HUMBOLDT CHEVRE 6/4 OZ $3.00/CS 
031214 CYPRESS GROVE MS. NATURAL CHEVRE 6/4 OZ $3.00/CS 
031215 CYPRESS GROVE PSYCHEDILLIC CHEVRE 6/4 OZ $3.00/CS 
031211 CYPRESS GROVE PURPLE HAZE CHEVRE 6/4 OZ $3.00/CS 
031218 CYPRESS GROVE SGT. PEPPER CHEVRE 6/4 OZ $3.00/CS 

Delicious cheeses that make you do the happy dance. From fresh and tangy cheeses 
to our so�-ripened signature classics and butery aged cheeses, discover your favorite 

fromage moments from Cypress Grove. 
  Bloomy-Rinded Beau�es 

A journey of cheese transforma�on: the delicate yet pronounced flavor profiles of 
so�-ripened goat cheeses increase in complexity, crea�ng a mind-blowing contrast 

    between the mushroomy rind, gooey creamline, and dense paste. 
 Tangy And Bright 

  Using the finest ingredients we can get our hands on, our fresh goat cheeses range 
in taste from fresh cream and  citrus to lavender and wild fennel pollen, with      

unexpected and  deligh�ul flavors running the gamut in between. 
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Item # Description Pack Size Promo 
789996 ARROYABE BONITO TUNA IN OIL - OVAL TINS 16/4 OZ $8.00/CS 
790054 MATIZ ESPAÑA BERBERECHOS (COCKLES) IN BRINE 12/4 OZ $10.00/CS 
330191 MATIZ ESPAÑA BONITO IN OLIVE OIL 12/4 OZ $6.00/CS 
330307 MATIZ ESPAÑA BOQUERONES 8/4.25 OZ $5.60/CS 
330313 MATIZ ESPANA MACKEREL IN ORGANIC EVOO 12/3 OZ $4.25/CS 
790045 MATIZ ESPAÑA ORGANIC MUSSELS IN OLIVE OIL 12/3.9 OZ $6.00/CS 
790017 MATIZ ESPAÑA PULPO (OCTOPUS) IN OLIVE OIL 12/4.2 OZ $9.00/CS 
790052 MATIZ ESPAÑA SARDINES IN OLIVE OIL 12/4.2 OZ $3.00/CS 
790190 MATIZ ESPAÑA SARDINES SPICY IN OLIVE OIL 12/4.2 OZ $3.25/CS 
790049 MATIZ ESPAÑA SARDINES WITH LEMON 12/4.2 OZ $3.00/CS 
790057 MATIZ ESPAÑA SARDINILLAS WITH PIQUILLO PEPPERS 12/3 OZ $3.50/CS 
330312 MATIZ ESPAÑA SMOKED SARDINES 12/4.2 OZ $3.00/CS 

  Long prized for its exceptional flavor & 
   texture, Arroyabe Bonito del Norte is pole 
    caught tuna from the Bay of Biscay in the 

  Basque province of northern Spain, it is hand 
 packed fresh from the ocean & preserved in Spanish 
 oil or sunflower oil with a touch of salt. Matiz sardines 

  are all wild-caught in the waters of Spain, Italy & 
 Croatia. Considered some of the finest in the world, 
      prized for their plump, tender texture & rich 
   flavor, they are hand- packed fresh from the 
   ocean in the traditional Spanish style with 
 Spanish olive oil & a touch of  sea salt. The 
key to a good boquerone is to start with  
   exquisitely delicate fresh fish from the 
     Mediterranean where only the best 
anchovies are cleaned one by one, marinated  
in water, wine vinegar & salt for a minimum of 
72 hours, then packed in sunflower oil. Tender &  
flavorful, Matiz Octopus comes from the Atlantic  
waters off the shores of Spain, Portugal & Morocco. 
Wild-caught in traditional octopus pots, this delicious 
octopus is hand-packed in Galicia, Spain with Spanish 
olive oil & a touch of sea salt. The delicious berberechos, 
or cockles, come from the Atlantic coast Spain, Portugal 
& France, packed fresh, with only a touch of sea salt,    
 yielding plump, tender & flavorful cockles. 
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ITEM # DESCRIPTION PACK SIZE PROMO 
014113 ERU SPREADABLE GOUDA 12/3.53 OZ $4.80/CS 
014115 ERU SPREADABLE RED PEPPER GOUDA 12/3.53 OZ $4.80/CS 
014111 ERU SPREADABLE BRIE 12/3.53 OZ $4.80/CS 
014112 ERU SPREADABLE GOAT CHEESE 12/3.53 OZ $4.80/CS 
014114 ERU SPREADABLE MUSTARD GOUDA 12/3.53 OZ $4.80/CS 
014116 ERU SPREADABLE EXTRA AGED GOUDA 12/3.53 OZ $4.80/CS 

     We make ERU Spreadable Gouda from the best Gouda 
 Cheese. Full of flavour and deliciously creamy. ERU 

 Spreadable Extra Aged cheese spread is a 16-month matured 
 vintage cheese. This gives the cheese spread a uniquely piquant   

 flavour. For our other delicious cheeses, we use real creamy brie cheese 
    and the best creamy and sweet goat cheese. An indispensable part of a     
 Dutch breakfast, lunch, snack or appetizer for over 60 years, try it today!  
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ITEM # DESCRIPTION PACK SIZE PROMO 
530157 DIVINA DOLMAS STUFFED GRAPE LEAVES - RETAIL 12/7 OZ $4.03/CS 
673011 DIVINA CASTELVETRANO OLIVES - RETAIL 6/6 OZ $2.87/CS 
730319 DIVINA CASTELVETRANO PITTED OLIVES - RETAIL 6/4.9 OZ $2.87/CS 
730359 DIVINA CALABRIAN PEPPERS - RETAIL 6/9.2 OZ $3.65/CS 
730379 DIVINA CHOPPED CALABRIAN PEPPERS - RETAIL 6/10.6 OZ $3.65/CS 
350121 DIVINA GRILLED GREEN OLIVES, PITTED - RETAIL 6/5.3 OZ $2.76/CS 
730378 DIVINA PITTED FRESCATRANO OLIVES - RETAIL 6/4.9 OZ $3.01/CS 
530152 DIVINA GREEK OLIVE MIX - RETAIL 6/7 OZ $2.11/CS 
530536 DIVINA MUFFULETTA SALAD - RETAIL 6/13 OZ $3.34/CS 
530154 DIVINA CRACKED GREEN OLIVES - RETAIL 6/6 OZ $1.95/CS 
530155 DIVINA KALAMATA OLIVE SPREAD - RETAIL 6/8.5 OZ $2.19/CS 
530311 DIVINA ROASTED RED TOMATOES - RETAIL 6/10 OZ $4.41/CS 
530146 DIVINA ORGANIC PITTED KALAMATA OLIVES - RETAIL 6/6 OZ $3.08/CS 
530312 DIVINA ORGANIC SLICED KALAMATA OLIVES - RETAIL 6/5.6 OZ $3.08/CS 
530537 DIVINA ORGANIC GREEK OLIVE MIX, PITTED - RETAIL 6/5.3 OZ $2.58/CS 
530098 DIVINA ORGANIC GREEK OLIVE MIX - RETAIL 6/6.36 OZ $2.24/CS 
530097 DIVINA ORGANIC PITTED GREEN OLIVES - RETAIL 6/5.3 OZ $2.24/CS 
670410 DIVINA ROASTED SWEET PEPPERS - RETAIL 6/13 OZ $2.50/CS 
570133 DIVINA ORGANIC FIRE ROASTED RED PEPPERS - RETAIL 16.2 OZ $3.09/CS 

  It all starts with authentic, 
high-quality ingredients you 
 can trace back to our roots. 

 We grow and preserve 
 our foods straight from 
 the source, bringing     

 familiar flavors from our 
   groves and farms to 

wherever you call home. Our 
olives, spreads & antipasti 

are organic, kosher and    
 non-GMO, the Divina name 
    is the gold standard in 

 responsibly and 
 traditionally prepared 

             Mediterranean 
  specialties. 
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The newest member of the Goat Rodeo corral, Wild Rosemary is a soft, supple 
beauty with an adventurous spirit. This artisanal mixed milk cheese is made from rich 
farm fresh milk and hand pressed with freshly dried rosemary and extra virgin olive 

oil. Aromatic, smooth and brimming with herbal flavor.  
Cowboy Coffee - a big, rich, nutty wheel made with a mix of our goat’s milk and Le-

Ara Farms cow’s milk; hand rubbed with Commonplace Coffeehouse’s Perpetual Blend 
Espresso. The wheels are aged for minimum of 3 months in our caves. At home or by 

the campfire Goat Rodeo’s Cowboy Coffee will warm your heart. 
 

                                                                

  

ITEM #  DESCRIPTION PACK SIZE  PROMO 
333132 WILD ROSEMARY - WHEEL 1/8 LB $0.50/LB 
333125 COWBOY COFFEE - WHEEL 1/10 LB $0.50/LB 

ITEM #  DESCRIPTION PACK SIZE  PROMO 
070005 ODYSSEY FETA CRUMBLES - TRADITIONAL 12/6 OZ $3.60/CS 
070007 ODYSSEY FETA CRUMBLES - MEDITERRANEAN HERB 12/6 OZ $3.60/CS 
070008 ODYSSEY FETA CRUMBLES - REDUCED FAT 12/6 OZ $3.60/CS 

Odyssey Brands Feta  
cheese is made in a  
traditional style that  
comes in a variety of flavors including  
Mediterranean Herb, Traditional & Reduced Fat.  
Rich, creamy soft cheese with an award-winning  
zesty flavor. It’s created from Wisconsin’s finest cows’ 
milk and crafted authentically by Master Cheese Makers.  
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ITEM #  DESCRIPTION PACK SIZE  PROMO 
750500 GUS SODA - COLA           6/4x12 OZ $4.00/CS 
750501 GUS SODA - RUBY GRAPEFRUIT   6/4x12 OZ $4.00/CS 
750502 GUS SODA - MEYER LEMON    6/4x12 OZ $4.00/CS 
750504 GUS SODA - VALENCIA ORANGE 6/4x12 OZ $4.00/CS 
750505 GUS SODA - GINGER ALE 6/4x12 OZ $4.00/CS 
750506 GUS SODA - CRANBERRY LIME     6/4x12 OZ $4.00/CS 
750507 GUS SODA - POMEGRANATE       6/4x12 OZ $4.00/CS 
750511 SPARKLING COCKTAIL MIXERS - MOJITO 6/4x7 OZ $6.00/CS 
750512 SPARKLING COCKTAIL MIXERS - MOSCOW MULE 6/4x7 OZ $6.00/CS 
750514 SPARKLING COCKTAIL MIXERS - TONIC & LIME 6/4x7 OZ $6.00/CS 

DRY AND REFRESHING. NOT TOO SWEET.  

Made in Small Batches. As a small, family-owned business founded in 2003, we take pride in 
making our product in small batches using a limited-production bottling process. This 
ensures that raw materials are fresher. Simple Ingredients. Our sodas contain simple 

ingredients without containing any artificial sweeteners, flavors, colors or preservatives. We 
source only the highest quality juices, natural extracts and flavors, and cane sugar to provide 
a pure, clean and sophisticated taste. Instead of using off-tasting low-calorie sweeteners or    
filler juices, we simply cut back the sugar to achieve a dry, refreshing grown-up taste profile. 
                                     This crisp, less-sweet taste makes them an ideal accompaniment to   

                                                  fine food and as a base for easy-to-make cocktails.  
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ITEM #  DESCRIPTION     SIZE  PROMO 
020505 FROMAGER D'AFFINOIS TRUFFLE 2/4.4 LB $0.62/LB 
020517 FROMAGER D'AFFINOIS GARLIC & HERB 1/4.4 LB $2.00/EA 
020510 FROMAGER D'AFFINOIS 1/4.4 LB $1.50/EA 
020508 SAINT ANGEL 2/1.7 LB $0.58/LB 

Fromager d’Affinois is a luscious, melt in the mouth cow’s milk cheese. Its rich and 
creamy soft texture releases a fresh and fine taste with a delicate flavor. Crafted in 

France’s Rhone-Alps it’s produced from milk that has been specially filtered to break 
down some of the fat content, yielding a lighter, smoother, silkier texture that other Brie. 

Discover the creaminess and flavor of Fromager d’Affinois combined with the freshness 
of mild garlic, fine herbs- chives, parsley and chervil, and a hint of salt. This luscious 

double crème is flawless with a tender bloomy rind with a beautiful sprinkling of earthy 
green and a slightly sweet, buttery paste. 

   Did you know actual breakings of truffles are added to  
  Fromager d’Affinois cheese to craft the crowd-favorite  
Fromager d’Affinois Truffes. This elegant cow’s milk  
     cheese from Fromagerie Guilloteau has been  
   infused with Black Truffles from the Perigord in  
France. This is what sets this cheese aside from other 
 truffle-flavored cheeses. You find a smooth, rich cheese  
with the lovely taste of fresh butter and earthy mushrooms.  
  Slightly pungent, it develops a mild silky texture as it ripens.   
      A truly indulgent experience! 
 

 
         Saint Angel has a  delicate,     
                   bloomy white rind with an     
                            inoffensive hint of      
                          mushroom- like flavor that     
                           becomes richer with age. Its  
                  interior pâte is rich and luscious     
      with the delicate taste of sweet cream.  
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ITEM #  DESCRIPTION PACK SIZE  PROMO 
031957 BLACK TRUFFLE MARINATED GOAT CHEESE 9/6.2 OZ $5.40/CS 
030606 JALAPENO CHILI MARINATED GOAT CHEESE 9/6.2 OZ $5.40/CS 
030605 THYME & ROSEMARY MARINATED GOAT CHEESE 9/6.2 OZ $5.40/CS 
030617 CREAMY GOAT BRIE 6/5 OZ $4.50/CS 
030603 ORIGINAL CHABIS 6/5 OZ $3.00/CS 
030601 ORIGINAL GOAT CHEESE LOGS 12/8 OZ $6.00/CS 

ITEM #  DESCRIPTION PACK SIZE  PROMO 
153005 SEEDED CRISPS - CRANBERRY & PUMPKIN 12/5.3  OZ $4.80/CS 
153006 SEEDED CRISPS - CASHEW & ROSEMARY 12/5.3  OZ $4.80/CS 
153018 SEEDED CRISPS - FIG & ALMOND 12/5.3  OZ $4.80/CS 
153016 GLUTEN FREE ARTISAN CRACKERS - FIG & SUNFLOWER 12/3.5 OZ $3.60/CS 

                  Laura Chenel’s Goat Cheese Brie is an    
                    American original cheese made exclusively 
                  in California. This soft-ripened wheel begins   
                  with fresh local goat milk and a thin bloomy    
                rind and a velvety texture that quickly   
              becomes oozy. Grassy and nutty flavors are   
            balanced by hints of lemon and a clean finish.  
       Creamy and fluffy, Chabis is a pillow of fresh goat 
cheese. Retaining more moisture than our regular Logs, 
which makes them ideal for spreading, creating tasty 
dips or thickening sauces or soups. Why marinate goat 
cheese? It’s all about the flavor. Our marinade slowly  
  infuses flavors like Thyme & Rosemary,  
  Jalapeño Chili and Black Truffle into  
    our goat cheese and olive oil blend. 
  Both the cheese and oil are amazing  
                          spread and drizzled on toast, baguettes,  
  salads, soups and as a salad dressing.  

From time-honored recipes, Olina’s Bakehouse creates truly delicious artisan crackers. 
Each variety, including a gluten-free selection, is baked to perfection and distinctively 
different in both flavor and texture. Gluten Free Fig & Sunflower Seed are loaded 
with dried Fig and Sunflower Seeds, baked with honey and other natural and tasty   
     ingredients. We bake them in small batches for the best quality and light crispy   
   texture. Olina’s Bakehouse Seeded Crisps are perfect with cheese and toppings or                                                      
  delicious on                                                  their own. They have a crisp light texture,  
                                                                                                  are packed with natural  
                                                                                                        ingredients and are 
                                                                                                                 ideal for  
                                                                                   entertaining.  
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ITEM #  DESCRIPTION SIZE  PROMO 
029999 CHEVRE LOGS - PLAIN 12/4 OZ $4.00/CS 
029991 CHEVRE CUPS - SWEET FIRE 12/4.5 OZ $4.00/CS 
029978 CHEVRE LOGS - PUMPKIN 12/4 OZ $5.00/CS 

   From locally sourcing our goat milk to its transportation,  
pasteurization and flavoring, our cheese making process  
is healthy, eco-friendly, and ensures freshness. We purchase  
our milk from local goat dairies. Our dairies’ herd consist 
of la mancha, nubian, saanen and a few alpine goats,  
giving us a wonderful blend of flavorful, protein-rich milk.  
 Whether it’s plain, infused with local honey, combined with  
savory herbs or beneath one of our homemade sauces, our chèvre comes 
in a variety of flavors and forms. Our pride & joy, our fresh Chèvre is made  
with only quality ingredients and traditional methods. Rich, creamy & smooth 
best describes our award-winning fresh goat cheese. Sweet Fire Chèvre  

          brings the concept of  
          pepper jam & cheese  
          to our fresh chèvre.  
          While habanero brings  
          the heat, our creamy goat  
          cheese calms it all down. As one of our most requested flavors, our 
          seasonal Pumpkin goat cheese is like a slice of pumpkin cheesecake with      
          every bite. Puréed pumpkin gives this goat cheese that sweet, rich and    
          unmistakable earthiness combined with cinnamon and ginger to spice     
          things up.  
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ITEM #  DESCRIPTION            SIZE  PROMO 
031255 ORIGINAL BLUE CHEESE - WHEEL          1/6.5 LB       $0.75/LB 
352106 BAY BLUE - WHEEL       1/6 LB       $0.75/LB 

    
030707 MINI CHEVRE LOG - CLASSIC 12/4 OZ $3.00/CS 
030709 MINI CHEVRE LOG - HERB 12/4 OZ $3.00/CS 
986568 MINI CHEVRE LOG - HONEY 12/4 OZ $3.00/CS 
986570 MINI CHEVRE LOG - BLUEBERRY LEMON THYME 12/4 OZ $3.00/CS 
986574 MINI CHEVRE LOG - EVERYTHING 12/4 OZ $3.00/CS 
986578 MINI CHEVRE LOG - STRAWBERRY SPRITZ 12/4 OZ $3.00/CS 
986579 MINI CHEVRE LOG - HONEY TRUFFLE 12/4 OZ $3.00/CS 
030731 CHEVRE LOG - CLASSIC 12/10.5 OZ $3.00/CS 

Not to play favorites, but our Original Blue, the cheese that started it all holds a 
special place in our hearts. Produced on our family farm since 2000, California’s 

classic style blue cheese is rindless, all-natural and gluten-free. The addic�ve flavor 
is bold with hints of sweet milk and a peppery finish. Made from raw, rBST cows’ 
milk and microbial rennet. An American Cheese Society 2023 Winner.  Inspired by 

the sheer natural beauty of our coastal climate and locale, Bay Blue is a rus�c-
style blue cheese with a natural rind. It is known for its  fudge-like texture, mellow 

flavor and sweet, salted caramel finish. 

    Our process has purpose; we do everything we can to ensure that our products       
      reflect our mission. As a certified B Corporation, we are devoted to promoting 
environmental sustainability and social responsibility. Our award-winning fresh goat    
      cheese is distinguished by its fresh milk taste, mild flavor and smooth texture.  
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ITEM #  DESCRIPTION      SIZE  PROMO 
150141 RAINCOAST CRISPS - ORIGINAL  12/5.3 OZ $6.00/CS 
150193 RAINCOAST CRISPS - CRANBERRY HAZELNUT  12/5.3 OZ $6.00/CS 
150194 RAINCOAST CRISPS - FIG & OLIVE  12/5.3 OZ $6.00/CS 
150195 RAINCOAST CRISPS - ROSEMARY RAISIN PECAN  12/5.3 OZ $6.00/CS 
150196 RAINCOAST CRISPS - SALTY DATE & ALMOND  12/5.3 OZ $6.00/CS 
150228 RAINCOAST CRISPS - WILD BLUEBERRY & ALMOND 12/5.3 OZ $6.00/CS 
150229 RAINCOAST CRISPCOTTI - PEACH PECAN 12/5.3 OZ $6.00/CS 

                   Lesley Stowe Raincoast Crisps® are the original artisan crisp     
               that are still made the same way today as when Lesley Stowe    
               first created them in 1998 – crafted with care and baked in    
               small batches, with the finest quality, visually appealing,  
               familiar ingredients, products to elevate any occasion. Our    
               signature crisps– Fig & Olive, Cranberry & Hazelnut,    
               Rosemary Raisin Pecan, Salty Date & Almond, Wild    
               Blueberry & Almond and the Original, really shine when   
               topped with your favorite cheeses, charcuterie & antipasti.  
    Inspired by the flavors of the south, Peach & Pecan Crispcotti™,     
                  combines peaches, pecans and warm spices brought together 
       into each crispy bite. Perfect additions to your favorite desserts!          
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ITEM #  DESCRIPTION PACK SIZE  PROMO 
012527 SAINT AGUR BLUE CHEESE - WEDGES 7/4.5 OZ $4.00/CS 
089647 SUPREME BRIE BITES 12/4.4 OZ $4.00/CS 
012024 SAINT ANDRE TRIPLE CREME - MINI ROUNDS 6/7 OZ $4.00/CS 
012008 SAINT ANDRE TRIPLE CREME - WHEEL 1/4.5 LB $1.50/LB 
089644 SUPREME BRIE - WHEEL 1/4.4 LB $1.50/LB 

                   Saint André Triple Crème is nicknamed “the heavenly cheese” for good reason.  
                             A triple crème soft-ripened cheese with velvety smoothness, Saint André hails  
                             from Pacé, a mountainous village in Normandy. The region is luscious with  
                 temperate climates, allowing the cows to graze outside for most of the year.  

               Spread it easily over a sliver of toast – and let the sunshine melt happily on your  
               tongue. Dive into luscious Saint Agur, and you’ll discover stunning bluish green  

 markings that tell the storied history of the sprawling hills of Auvergne. The story of Saint Agur starts with Roquefort. French 
cheese  lovers used to top the sharp sheep’s milk cheese with butter to make the intense  
blue flavors sultrier. And thus, came the idea for Saint Agur- a luxurious double cream  
cheese from mountain cow’s milk. Deliciously soft and easily spreadable, this cheese is  
sinfully decadent with a spicy kick and a rich, buttery finish – a perfectly unique balance  
between strong flavor and delightful creaminess. The crème for Supreme Brie is sourced  
the same day that it is put into production. This focus on freshness creates a smoother,  
creamier, and more spreadable brie… and of course it’s always rBST free.  
Crafted in Lena, Illinois.   
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  We believe the best food starts at the source, from         
          farmers we trust and hogs always Raised 
Responsibly™ because delicious food doesn’t need to 
be complicated. No matter what, the result is always 
the same: craveable, delicious, melt-in-your-mouth 
goodness. Our Chopped Prosciutto is hand-rubbed 
with sea salt and air-dried for a perfect melt-in-your- 
            mouth texture. Our uncured Chopped     
                        Pancetta is a traditional Italian    
                         inspired bacon with a bold, meaty     
                         taste and mild seasonings. Our  
             Genoa Salami is a medium grind,    
                         garlic salami with a smooth rich flavor 
             and clean finish. This is a favorite  
                         sliced salami. Volpi Mortadella is a  
             large, slow-roasted sausage made  
                         from finely ground pork and spotted 
             with cubes of pork fat, giving the  
             sausage its uniquely mild flavor.   
                        Bresaola is a ruby red, sweet and   
                        aromatic, classic, Northern Italian 
                        recipe dry-cured beef. Our  
                        Trio: Genoa/Coppa/Mortadella is a    
                        perfect curated charcuterie assortment   
  of our Coppa- sliced, traditional, air-dried pork,   
  mildly flavored with pepper, nutmeg and allspice,    
  Genoa Salami and Mortadella.   
              
              

 

 

  

ITEM #  DESCRIPTION PACK SIZE  PROMO 
290255 MORTADELLA PRESLICED  12/5.5 OZ $3.00/CS 
293474 TRIO: GENOA/COPPA/MORTADELLA SLICED  12/4 OZ $6.00/CS 
290280 GENOA SALAME-PRESLICED  12/4 OZ $3.00/CS 
293440 BRESAOLA PRESLICED 12/3 OZ $6.00/CS 
290284 PROSCIUTTO-PRESLICED  12/3 OZ $6.00/CS 
290267 PANCETTA DICED 8/4 OZ $8.00/CS 
290269 PROSCIUTTO DICED 8/4 OZ $4.00/CS 
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ITEM #  DESCRIPTION PACK SIZE  PROMO 
031401 MILD BRICK CHEESE 1/5 LB $0.40/LB 
031410 BRICK CHEESE SPREAD - RETAIL 12/8 OZ $3.00/CS 
031406 COLBY CHEESE 1/5 LB $0.40/LB 
032358 MATTERHORN ALPINE CHEDDAR - RETAIL CUTS 20/7 OZ $1.00/LB 

A Wisconsin original, Mild Brick, is a young cheese that is mild and buttery. A Blue Ribbon Winner made from a 
blend of Aged Brick and White Cheddar; this delectable Aged Brick Spread, will keep you coming back for more. 
Colby, a close relative of Cheddar, is softer and has a more open texture and higher moisture content. 
Cheesemakers spray the curd with cold water and stir them while they are still in the vat to prevent the curds from 
knitting together. This procedure gives Colby a more elastic texture than Cheddar, with a firm, open texture and 
tiny holes. Experience the rich flavors of Matterhorn Alpine Cheddar, our unique homestead cheddar cheese that 
brings the best of alpine culture to your table. 2023 “Best in Class” US Championship Cheese Contest Winner.   


