WINSLADE

THE BASICS

MAKE: Soft
SUB MAKE: Predominantly Rennet set
cheese for further ripening
POST-MAKE: External mould/yeast
ripened, Wrapped, Rolled or
Processed
SUB POST-MAKE: Predominantly Penicillium \ Wy /,P

candidumf{, Natural (leaf
wrapped, wood or cloth w
W

Ny

INSLADE

girdle)
TYPICAL AGE PROFILE: Eight weeks s )
APPROXIMATE 2309 6’5E SE 0"
WEIGHT(S): ;
DIMENSIONS: 9.5cm, 2.5cm \
GEOGRAPHICAL ORIGIN: Hampshire
PROTECTED STATUS: N/A
SPECIES OF MILKING Cow
ANIMAL:
BREED OF COW: Montbeliarde, Swedish Red

and Holstein-Freisian
RAW/PASTEURISED MILK: Pasteurised cows' milk

VEGETARIAN/ANIMAL Vegetarian
RENNET:

COMMONLY N/A
ENCOUNTERED

VARIATIONS:

THE STORY
Best known for the Camembert-style Tunworth, Hampshire Cheese Company developed a second cheese in 2013, which has gone

on to be almost as popular as its older sibling. Named after a local hamlet, Winslade is a soft mould-ripened cheese, which is a cross

between Camembert and Mont d’Or.

The cheese is made with pasteurised milk from a single herd of Montbeliarde, Swedish Red and Holstein-Freisian cows, based at
Rotherfield Park close to the dairy in Herriard, Basingstoke. The milk is coagulated with vegetarian rennet and the curd is cut into
small pieces, which are hand ladled into moulds where they drain overnight. The cheeses are demoulded and dry salted, before
being wrapped in a spruce collar and aged for around eight weeks, during which time Penicillium candidum and Geotrichum

candidum grows on the rind.

THE CHARACTER

Winslade is milder than Tunworth with a soft and silky texture beneath the thin rind and an earthy and floral flavour, plus pine

notes from the spruce band.
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PERFECT PARTNERS:
Like Tunworth, Winslade is great for baking. Cut small holes in the top, sprinkle with white wine and push twigs of rosemary inside.

Then bake until runny and serve with new potatoes and cornichons for dipping. A buttery oaked Chardonnay is a good match or

try Vin Jaune - a nutty oxidative wine from France’s Jura mountains, which is a traditional match for Mont d’Or.
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