
chevres and fromage blancs
from the Adirondacks

Fresh and clean tasting
spread- able goat cheese
Nettle Meadow is committed
to the principles of natural
and organic ingredients,
happy and healthy animals
and carefully hand-crafted
artisan cheese
Every cup is hand mixed and
hand packed
Flavor profile is fresh, sweet,
creamy and light
90 day refrigerated shelf life
with pre-printed best by
dates
UPC codes for each flavor
Case pack size: (8) 5 ounce
cups
Organic Vegetarian Rennet
Available year-round

 
 

NETTLE MEADOW CHEVRES AND
FROMAGE BLANCS are creamy, flavorful
and delightful in both sweet and savory
flavors. These are yet another form of Nettle
Meadow’s truly Artisan cheese - made, mixed
and packed in small batches.
Nettle Meadow is first and foremost a farm
and animal sanctuary, home to hundreds of
goats and sheep who contribute daily to so
many of our wonderful cheeses. Available in
several great flavors including Lightly Salted,
Mixed Herbs, Garlic and Oil, Maple, and
Honey Lavender Fromage Blanc (Silver Sofi
Winner, and New York State Fair Award of
Excellence, 2018). 

In 2021, we added four fabulous flavors while collaborating
with Blake Hill Jams: Caramelized Onion, Fresh Tomato,
Dandelion Infused Rhubarb & Honey, and Lemon Cardamom.

So far in 2022, we have added a delightfully refreshing
Hibiscus Ginger with Honey and Lemon. 

AWARDS:
2022 - (Maple Chevre) 3rd Place,
American Dairy Goat Awards
2018 - (Honey Lavender
Fromage Blanc) Award of
Excellence, NY State Fair
2008 - (Honey Lavender
Fromage Blanc)  Silver Sofi,
Specialty Food Association


