The Cheese Man

Irish

Cashel Blue

Depending on the age, Cashel Blue texture varies from chalky to soft
yellow paste and a characteristic bluish green mould. Young cheeses taste
& smell chalky, lactic and mildly blue while the older ones are rich &
buttery with a well-formed blue colour. Over 18 weeks of maturing, the
cheese takes on a robust flavour and is granular in texture. It is one of the
finest blue cheeses that relies on its balance in taste, texture and aroma.

Cashel Blue

Cooleeney

White mould rind. Pale yellow paste, generally with some

chalkiness at the centre, when fully ripened the paste is

soft and smooth. The cheese is Creamy and buttery with 5iscernible white
mushroom notes coming through on the finish, pleasant bitterness
Crozier Blue

Crozier Blue has a rich, full and well-rounded flavour. It is gently salty with
a distinctly rich creamy texture, offset by a touch of spice

Gubbeen

Gubbeen Cheese is a surface ripened, semi-soft, cow’s milk cheese with a
pink and white rind. The flavours are creamy with mushroom and nutty
aftertastes

Milleens

Milleens is a soft, washed-rind cheese made from cow’s milk on the
rugged Beara peninsula of South West Ireland.
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