LIMBURGER

THE BASICS

MAKE: Soft

SUB MAKE: Predominantly Rennet set
cheese for further ripening

POST-MAKE: External mould/yeast
ripened

SUB POST-MAKE: Vermiculated rind -

predominantly yeast
TYPICAL AGE PROFILE: 1-6 months

APPROXIMATE 170g / 6 oz loaf
WEIGHT(S):

DIMENSIONS: N/A, N/A
GEOGRAPHICAL ORIGIN: Wisconsin; United States
PROTECTED STATUS: No

SPECIES OF MILKING Cow

ANIMAL:

BREED OF COW: N/A
RAW/PASTEURISED MILK: Pasteurised
VEGETARIAN/ANIMAL Animal

RENNET:

COMMONLY Limburger Spread
ENCOUNTERED

VARIATIONS:

'HE STORY
One of Wisconsin’s most historic cheeses, Limburger is loved for its flavour, pungent aroma, and fudgy texture. Once one of the

U.S.’s most popular cheeses, this washed-rind cheese was invented in the 150 century by Belgian Trappist monks as Hevre. Now

Chalet Cheese is the last American maker of this storied cheese.

Limburger’s U.S. heyday coincided with an influx of German immigrants in the 1800s who ate it with strawberry jam for breakfast or
on dark bread with onion and brown mustard for lunch. The cultures for this cheese still used at Chalet Cheese today arrived in 1911
from Belgium and made itself at home. As consumer tastes began shifting to an appreciation of milder flavours in the 1960s,

Limburger fell out of fashion in the U.S. until the 1980s when Chalet became the last maker standing.

THE CHARACTER
Depending on its age, Limburger can be semi-soft, crumbly, or creamy. Its flavour notes, too, can range from the meaty to

barnyardy.

PERFECT PARTNERS:
With its storied past and Old World ways, Limburger pairs well with raw red onions, escabeche mussels, a seeded onion cracker,

Concord grape jelly, or walnut mustard. Enjoy it with a wheat beer, an apricot sour, or a pear cider.
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