
FLEUR DE LA VALLEE

Baejte Farms
Bloomdale, Missouri

Fleur de la Vallee is a washed rind cheese 
with a semi-soft velvety smooth paste 
which melts in the mouth. �e complex 
and full bodied �avor notes bring 
reminiscents to the pallet of toasted 
bread with butter, meaty bacon and 
eggs, and faint notes of toasted onion 
which all provide a depth of rich �avors 
that burst in the mouth �e aroma of 
this cheese is also rich with complex 
notes of fermented wheat, barley, hops 
and yeast which combine with a sweet 
aromatic blend of fragrant bliss. �is 
cheese may be made with 100% goat 
milk or a combination of sheep and goat 
milk depending on season. �e 100% 
goat milk version has won several awards 
including: American Cheese Society 1st 
in 2011 and 2nd in 2010. World Cheese 
Awards bronze in 2010.”

-Pasteurized Sheep and Goat's Milk
-Soft and Aromatic
-6-12 Weeks Aged
-8 Ounces Each, 12 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
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