


Shelburne Sampler
» 6-Month Cheddar

* 1-Year Cheddar

» 2-Year Cheddar

» Smoked Cheddar
Four % Ib blocks, 307 $46
Cheesemaker’s Choice

* 6-Month Cheddar

* 1-Year Cheddar

* 2-Year Cheddar

* 3-Year Cheddar

Four 1 Ib blocks, 308 $79

Uniquely Shelburne
* Tractor Cheddar (%2 Ib block)
» Smoked Cheddar (1 Ib block)
* Clothbound Cheddar

(11b wedge)

Triple Play

* 2-Year Cheddar

* 3-Year Cheddar

» Smoked Cheddar

Three 1 b blocks, 309........$65

Cheddar Extravaganza
» 6-Month Cheddar (11b block)
* 1-Year Cheddar (1 Ib block)
* 2-Year Cheddar (1 b block)
* 3-Year Cheddar (1 Ib block)
» Smoked Cheddar (1 Ib block)
* Salted Maple Crackers
*» Multi-Seed Rye Crackers
* Liquid Vermont Honey
(8 oz jar)

Your purchase supports our work: learning for a sustainable future.




Shelburne Farms Cheddar

Farmstead cheddar handmade from the raw milk of our Brown Swiss cows.
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SIX-MONTH

Our youngest, most versatile cheddar has a
supple texture and delicate flavor — like fresh
cream and buttered toast. Perfect for breakfast
with jam, or melted in your favorite dish.

ONE-YEAR

After aging a year, our cheddar develops a
subtle sharpness. Tastes of lush pasture and
freshly cut hay give way to a delightful finish.
Pair with apples and honey or cured meats.

TWO-YEAR

This extra sharp cheddar will melt in your
mouth. Its flavor is classically Vermont —
savory with a rich, creamy texture. Great with
cider, beer, or with chocolate for dessert.

THREE-YEAR RESERVE

Only a small percentage of our cheddar can
meet the taste and texture criteria demanded
for three-year. The result is a crumbly cheddar
bursting with bright and fruity flavors. Enjoy
with roasted nuts or a full-bodied red wine.

SMOKED

Our award-winning young cheddar is hickory
wood-smoked for six hours to give it a subtly
sweet, bacon-like flavor. Delicious with cured
meats and dried fruit.

CLOTHBOUND

This time-honored process of binding curds

in cheesecloth, sealing the wheel with lard,
and cave aging gives you a cheese with a flaky
texture and an earthy flavor. Pairs perfectly
with English ale, pickles, and strong mustard.

TRACTOR
A strong-flavored cheddar, never the same twice.
Enjoy it any way you like for any occasion.

BEER

Our cheddar curds are marinated in the flagship
IPA of local brewery, Fiddlehead, to produce a
cheese with flavors akin to sourdough bread
topped with cheddar. Pair with IPAs, dry cured
salami, whole grain mustards.

Waxed block

Y 1b, 30806 ... $12
11, 31606 ... $22
Waxed block

Y5 1D, 30812 $13
T1b, 31612 $23
2 1bs, 33212 e $40
Waxed block

¥ 1b, 30824 ... $15
Tlb, 31624 ..., $26
21bs, 33224, $44

Vacuum-sealed block

Y2 lb, 10836......coveverreevrrnen $15
T1b, 1636 $28
2 1bs, 13236 ... $48

Vacuum-sealed block
% 1b, 10850......oerrerrerrrrnnee $16
1 1b, T650....eeeeererrererenne $26

Vacuum-sealed wedge
T1b, TOO0......ovocererrerircrrenee $36

Vacuum-sealed block
Y 1D, 10870 $12

Vacuum-sealed block
Y5 1D, 10822 $14
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Maple Syrup

Grade A golden, amber, or dark — produced from our own sugarbush,
or at Butternut Mountain Farm in Morrisville.

Maple Tasting Trio
* One each Golden, Amber,
& Dark Maple Syrup
(250 ml glass bottles)
* Buttermilk Pancake Mix (1 1b)
* The Official Vermont Maple
Cookbook
116 $43

V Tom’s Big Breakfast

«* 1-Year Cheddar (1 Ib block)

* Maple Syrup (1 pint jug)

« Sliced Bacon (two % Ib pkgs)
+ Buttermilk Pancake Mix (1 Ib)
* Raw Vermont Honey (8 oz jar)
» Wild Blueberry Jam (9 oz jar)
* Granola (10 oz)

017 $103

Served over pancakes, drizzled over ice cream,

Maple Syrup in glass p
Golden

+ 250 ml (8.5 02), 100.......... $12
+ 500 ml (17 0z), 106............ $21

Amber
* 250 ml (8.5 02),108........... $12
* 500 ml (17 0z), 104............ $21

Dark

* 250 ml (8.5 02), 109........... $12
* 500 ml (17 0z), 110............. $21
Maple Syrup in jugs

* ¥ pint jug, 102....evvveennnn. $1
* Pintjug, 103........ocovvvvvveeennns $19
» Quart jug, 105....cccevvvvere $32
« % gallon jug, 107............... $59

* Six % pint jugs, 412.......... $59

Brunch Beyond the Barn

* 1-Year Cheddar (1 Ib block)

* Maple Syrup (1 pint jug)

« Buttermilk Pancake Mix (1 Ib)
» Wild Blueberry Jam (9 oz jar)
068 $51

V¥V Farm & Forest Package
* 1-Year Cheddar (1 Ib block)
 Maple Syrup (1 pint jug)

115 $36

* 1-Year Cheddar (2 Ib block)
* Maple Syrup (1 quart jug)
120 $60

or enlivening a marinade, dressing, or baked good,

our maple syrup makes any recipe better!

TO ORDER: store.shelburnefarms.org | 802-985-0333



sampler includes Red
Wine & Garlic Salami

from Vermont Salumi.

A A Taste of Vermont
* 1-Year Cheddar (1 Ib block)
» 2-Year Cheddar (1 Ib block)
+ Strawberry Rhubarb Jam
(9 oz jar)
* Honey Mustard (8 oz jar)
* Red Wine & Garlic Salami
(4 02)
» Multi-Seed Rye Crackers
0C it IO $71

Emily’s Medley | NEW

* Beer Cheddar (% Ib block)

+ Saucisson Au Fromage (% |b)
» Maple Onion Jam (9 oz jar)

* Rosemary Crackers

Ploughman’s Lunch

* 2-Year Cheddar (1 Ib block)

* Smoked Cheddar (1 1b block)
+ Saucisson Au Fromage (% |b)
* Maple Onion Jam (9 oz jar)

» Maple Horseradish Mustard

(8 oz jar)
» Multi-Seed Rye Crackers
318 $85

Simple Pleasures
*1-Year Cheddar (1 Ib block)
+ Liquid Vermont Honey
(8 oz jar)
« Salted Maple Crackers
313 $35

Perry’s Pairings

* 2-Year Cheddar (1 Ib block)

+ 3-Year Cheddar (1 Ib block)

* Raw Vermont Honey (8 oz jar)

+ Cherry & Ruby Port Conserve
(9 oz jar)

Natural Rind Collection
+ Clothbound Cheddar
(11b wedge)
« Saucisson Au Fromage (% Ib)
» Tangy Maple Mustard

Carolyn’s Country Store
Collection

* Tractor Cheddar (¥ Ib block)
* 1-Year Cheddar (% Ib block)
* Red Wine & Garlic Salami

(4 02) (8 ozjar)
* Maple Horseradish Mustard * Multi-Seed Rye Crackers

(8 oz jar) 310 $64
*» Multi-Seed Rye Crackers
1C 122G J R $42

All of our products are made in Vermont!

« MUSTARDS from Fox Meadow Farm in Mt. Holly

* HONEY from Northwoods Apiaries in Westfield

* PRESERVES & CHUTNEYS from Blake Hill in Windsor
+ CRACKERS from Castleton Crackers in Windsor

+ CHOCOLATE from Daily Chocolate in Vergennes

* PANCAKE MIX from Halladay’s in Bellows Falls

* JAMS from Sidehill Farm in Brattleboro

* GRANOLA from Back Roads Bakery in Brattleboro

* BACON & SAUCISSON from Babette’s Table in
Waitsfield

* RED WINE & GARLIC SALAMI from Vermont Salumi
in Barre | NEW




Learning for a sustainable future
1611 Harbor Road | Shelburne, VT 05482

OFFICE: 802-985-8686 | shelburnefarms.org
=——”—~ MAIL ORDER: 802-985-0333 | FAX: 802-985-8123
EMAIL: cheese@shelburnefarms.org

Shelburne Farms

the unceded, traditional, and contemporary homelands of the Winooskik

and cultivate learning for a sustainable future. We offer transformative
learning experiences that help educators and students to build a more
just and thriving world. Our home campus is a working farm located on
band of the Abenaki.

Shelburne Farms is an education nonprofit on a mission to inspire

Product photos: Carey Nershi

Custom gift orders made easy!

Let us assist you or your company with your gift lists.
Our knowledgeable and friendly staff in our Farm Barn
will take care of all the details, and help with suggestions
for delicious, Vermont-made items to please everyone on
your gift list! (Orders over $750 receive special pricing
and custom package options.)

Carolyn and Carol anchor our mail order crew

For details, shipping options, and pricing, call us at 802-985-0333 (9-5 EST Mon-Fri)
or visit store.shelburnefarms.org. You may also email us your gift list (excel, word,
or .pdf file) to customorders@shelburnefarms.org and we will call you to work out
all the details.

Shipping

Perishables will typically be delivered within two to three days of shipment to ensure
product quality. This often requires shipping early in the week to avoid weekend delays.
For information: store.shelburnefarms.org/shipping. Or call us and ask! 802-985-0333.

Shelburne Farms Gift Certificate

Give the experience of Shelburne Farms to a family
member, friend, or colleague. Gift certificates may be
applied toward any Shelburne Farms product, program,
or service, including memberships. To purchase or
redeem, call us at 802-985-0333 (9-5 EST Mon-Fri).






