DRUNKEN BURT

THE BASICS

MAKE: Soft

SUB MAKE: Predominantly Rennet set
cheese for further ripening

POST-MAKE: Internal (blue) mould,
Washed rind

SUB POST-MAKE: Natural rind, Flavoured wash
solution

TYPICAL AGE PROFILE: 5-10 weeks

APPROXIMATE 1.2kg; 20cm diameter

WEIGHT(S):

GEOGRAPHICAL ORIGIN: Cheshire, England

SPECIES OF MILKING Cow

ANIMAL:

BREED OF COW: Holstein-Friesian

RAW/PASTEURISED MILK: Pasteurised cows' milk

VEGETARIAN/ANIMAL Vegetarian

RENNET:

COMMONLY N/A

ENCOUNTERED

VARIATIONS:

THE STORY

Claire Burt began making cheese in her kitchen in Cheshire as a hobby in 2009, while working for a large dairy company. It soon
developed into a full-time business, operating from a small unit in Altrincham before moving to larger premises on Ash Farm, near
Knutsford - the same year in which Burt was named Best Producer in the Observer Food Monthly Awards.

Today, Burt and chef-turned-cheesemaker Tom Partridge make a range of soft blue cheeses using whole, pasteurised milk from
local farms. Drunken Burt is made in a similar way to the company’s flagship Burt’s Blue cheese, but is not pierced and is washed in
cider as it matures.

The curd is not scalded and is cut into 10cm cubes before being hand ladled into moulds, where it drains overnight without pressing.
The cheese is hand-salted and aged for around five weeks. Penicillium Roqueforti is added to the milk, but the cheese is not pierced
so does not have the same pockets of blue (although some veining may appear). It is washed twice in oak-matured Gwatkin cider

(no water or brine added) as it matures, before it forms a natural rind.

m Al Al I D
HE CHARACTER

The ivory paste takes on some of the golden colour of the cider, and also some of the flavours - a smokey note from the oak
barrels can sometimes be detected. Expect younger cheeses to have a chalky centre, which softens as they mature. Some internal
blueing may occur, but not always. Younger cheeses have more acidity, while the flavour mellows and develops to become

smoother and more rounded during maturation.

PERFECT PARTNERS:

A glass of Gwatkin’s cider, which is matured in oak barrels, is the recommended drinks match.
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