
COTTONSEED

Boxcarr Handmade Cheese
Cedar Grove, North Carolina

A delicate, snowy rind yields to a 
creamy, gooey center with notes of earth 
and tru�e in this mixed milk master-
piece. She is our most sensitive cheese, 
requiring precision and craftsmanship, 
but ultimately Cottonseed rewards us all 
with her luxurious, full-bodied �avors.”

-Pasteurized Goat and Cow's Milk
-Robiola Style
-2-4 Weeks Aged
-1 Pound Each, 6 Per Case

 
Quality

Cream and the Crop Cheese / San Francisco Bay Area / California & �e Paci�c Northwest
darren@creamandthecropcheese.com / 917-847-3420
ziggy@creamandthecropcheese.com / 415-444-6897

“

 
Consistency

 
Balance

 
Precision


