
CHEESES OF THE WEEK

ALTO Retail Table Olives
125g
ALTO Table Olives are rich in polyphenols 
and antioxidants. On the palate they  
deliver an intense olive flavour. All ALTO 
Olives are naturally fermented using kiln 
dried sea salt and filtered rainwater.

Varieties available:
• Bush Herb • Chilli • Kalamata 
• Ligurian Style • Manzanilla 
• Martini • Natural 

Larder & Co. Gluten Free
Wafers 120g
Box of 12
Unique wafer thin crispbreads baked 
using the finest ingredients. Their crisp 
texture and subtle flavour make them 
a perfect complement to cheese, 
pates or cured meats. 
Varieties available:
• Sea Salt
• Rosemary
• Sesame & Poppy Seed

Gundowring Brandy 
Custard Ice Cream
1L
Brandy custard ice cream is a modern 
twist on traditional brandy custard. 
Creamy luscious custard made with 
vanilla beans and a touch of Brandy 
churned and frozen. Brandy custard is 
ideal served with warm pudding or with 
berries as a Christmas or anytime summer 
treat.

Gundowring Plum Pudding 
Ice Cream
500ml
1L
Gundowring Ice Cream is made on the 
Crooke family dairy farm in the tranquil 
Kiewa Valley in northeast Victoria. Fresh milk 
and cream sourced from their Holstein herd 
is combined with their own anglaise base, 
and then packed with brandy-soaked fruit & 
chestnuts from the Ovens Valley. 

Larder & Co. Extra Mature Cheddar Portion 150g 

semi-hard - pasteurised cows' milk
Devon - England
A robust cheese, made with full fat Devon milk. It is muslin wrapped and matured on 
beech or poplar cut from the estate woodlands for 18 months, giving the cheddar its 
hallmark rind and outstanding depth of fl avour.  The cheese is intense and tangy with 
hints of almonds and hazelnuts, the texture is dense and sometimes crumbly.

Old Telegraph Road Jackson's Track 250g
washed rind - pasteurised cows' milk
Gippsland - Victoria
The Old Telegraph Road range is Jindi’s limited release range, created with passion, the 
cheeses are carefully aged to be released for sale only when ripe and ready to serve. 
Jackson’s Track is modeled on the French Vacherin cheese, packed in a traditional wooden 
box to hold its shape as it matures to a soft and supple texture. It’s a creamy cheese with a 
refi ned delicate fl avour profi le.

Woodside Chevre 150g 
fresh curd - pasteurised goats' milk
Adelaide Hills - South Australia
Woodside Chevre is made from fresh local goat milk sourced from the Towerview and 
Oskjberg goat dairies. The texture is moist with a creamy delicious lemony fl avour and a 
good acid balance. 

Woodside's range of fl avoured chevre's are made using locally grown herbs and 
spices sourced from Reedy Creek in South Australia.

Woodside Lemon Myrtle Chevre 150g 
Lemon Myrtle Chevre is a great combination of fl avours where, the acid in Woodside’s 
fresh chevre compliments the citrus and freshness of the Lemon Myrtle Herb. 

Woodside Goat on a Hot Tin Roof Chevre150g 
The herbs used on Goat on a Hot Tin Roof are a combination of Chilli, Salt Bush, native 
Pepperberry and crushed Tanami Apples. It is a fresh lively cheese with a slight hit of heat. 

Woodside Salt Bush Chevre 150g 
Woodside Salt Bush Chevre is lightly rolled in salt bush fl akes and allowed to rest for 2 - 
3 hours before packaging. A must for the cheese board and fabulous with warm crusty 
bread and a drizzle of olive oil. 

Woodside Swag 150g 
This cheese was developed to showcase the freshness of Woodside’s Chevre and the 
contrast the ash gives to the surface and the fl avour. Ash reduces the acidity on the 
surface of the cheese off ering a complex fl avour profi le. Woodside swag has the perfect 
balance of creaminess and acidity. 

Woodside Allium Piper 150g 
Woodside Allium Piper is a beautiful blend of two high quality South Australian products. 
Woodside Chevre and Allisford Farm Organic Hand Harvested Garlic. This product is pure 
with only a small amount of salt added during production. The plump organic garlic 
cloves are crushed and added with a fi ne sprinkling of black pepper to fi nish. It is a very 
elegant cheese well suited to any cheese board.
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*Australia on a Plate standard wholesale price
#Price shown may have been rounded up or down to nearest cent - no further discounts apply 
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