SPRING BROOKFARM  §pring Brook Farm Tarentaise Cheese
SR & The Farms for City Kids Foundation
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Y Spring Brook Farm Tarentaise cheese is produced at Spring Brook Farm in Reading,
Sy Vermont from the fresh milk of our 40 Jersey cows. From the day it’s made, and on
through nine or more months of aging, our cheese is handcrafted, requiring the
knowledge and feel of the cheese maker to insure proper handling from the first step of
cheese making to the last. Starting with our raw milk, and throughout the entire natural
aging process, no preservatives, synthetic flavors, additives or wax are used. Great care is
taken to encourage the development of beneficial live cultures in our cheese which adds
to the complexity of flavor and imparts a warm caramel color to the natural rind. By the
time Spring Brook Farm Tarentaise is ready for sale, it has been turned and washed at
least 60 times.

How Tarentaise came to be made at Spring Brook Farm

We follow a long tradition of cheese making which has its origin in the French Alps. John
and Janine Putnam of Thistle Hill Farm in nearby Pomfret, Vermont journeyed with their family to Europe to look for a type of
cheese that would suit the milk from their herd of Jersey cows and our Vermont climate.

After much research, and help from a French cheese maker, they settled on a semi-hard cheese they named Tarentaise, after the
region which inspired it. Though inspired by the Alpine traditions of Europe, Tarentaise has a distinct flavor unique to Vermont.
As demand for their Tarentaise cheese grew steadily, John and Janine collaborated with Spring Brook Farm and the Farms for
City Kids Foundation to build on the Tarentaise cheese making process they had established. The result is a state-of-the-art
facility producing, on average, seventy-five 20 pound wheels per week, with a complex, rich flavor like no other.

The Farms for City Kids Foundation

The Spring Brook Farm cheese house is designed to allow visitors to view the process of cheese making, and has been integrated
into the educational mission of the Farms for City Kids Foundation. The addition of cheese making to Spring Brook Farm will
further enhance the Foundation’s educational mission by creating a venue for students to study economics, chemistry,
microbiology, food preservation, health and nutrition. All funds from the sale of our Tarentaise cheese go to support the Farms
For City Kids Foundation. For more information about the non-profit Farms for City Kids Foundation and Spring Brook Farm
Tarentaise, please visit our web sites at www.farmsforcitykids.org and www.sbfcheese.org.

2009 Awards

American Cheese Society Annual Competition
First Place

United States Championship Cheese Contest
Third Award

North American Jersey Cheese Awards
Gold Medal

Tarentaise Facts

Type: Semi-hard, natural rind

Milk: Raw, Pasture Fed, Jersey Cow

Aging: Nine months or more, turned and
washed with cheese culture mixture twice or
more each week.

Wheel Size: 17-23 Ibs. / 13.5 - 16 inches in
diameter, 3 inches in height

To purchase, contact the Cheese House: (P) 802.484.1226 « (F) 802.484.1225 « sbfcheese@gmail.com o www.sbfcheese.org



