
WHETSTONE

Kokoborego Farm
Mt. Gilead, Ohio

Whetstones is a cow milk cheese made 
in the style of Camembert. It is very 
soft, and has an extraordinarily smooth 
texture that becomes spreadable at room 
temperature. It is packed with Earthy 
and buttery �avor with a hint of 
mushroom. We set out to make a true, 
full �avored Camembert, and as such, it 
should be enjoyed as soon after purchase 
as possible.”

-Pasteurized Cow's Milk
-Buttery and Supple
-2-4 Weeks Aged
-4 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

“

 
Consistency

 
Balance

 
Precision


