
EVALON

LeClare Farms
Malone, Wisconsin

Evalon™ is crafted in Wisconsin by a 
world-class artisan cheesemaker and 
aged with TLC in curing cellars. A 
Gouda-style, artisan cheese, Evalon also 
o�ers a hint of Italian Asiago �avor and 
texture. Evalon™ cheese is the �rst of 
several artisan cheeses planned by the 
Hedrichs. LaClare Farms Evalon™ aged 
goat cheese grates and shreds well, which 
makes it a perfect cooking cheese. As 
Evalon matures it is an excellent table 
cheese.”

-Raw Goat's Milk
-American Original
-6 Months Aged
-10 Pound Wheel

 
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
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Consistency

 
Balance

 
Precision


