
MARTONE

LeClare Farms
Malone, Wisconsin

Martone is part cow/part goat milk, ash 
covered cheese with a mild, fresh 
beginning, �nished with a pleasing tang. 
�is cheese is a great table cheese with 
fruit, crackers or a light beer.”

-Pasteurized Goat and Cow's Milk
-Covered with Vegetable Ash
-3-4 Weeks Aged
-8 Ounces 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


