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FAMILY FARMS

MONTEREY JACK CHEESE

Our Monterey Jack cheese is exceptionally flavorful
for such a young cheese. The experience and dedi-
cation of our cheesemaker combined with our Red
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Barn premium milk leads to a buttery and sweet

Monterey Jack that is sure to add an exciting, yet ap-

proacable flavor to a great variety of dishes.

Our Monterey Jack cheese is handcrafted using Red

Barn milk by Master Cheesemaker Jon Metzig of Willow

Creek Creamery in Berlin, WI.

Humanely Produced - Small Family Farms
Long Live The Family Farm™

FROUDLY a;J Crafted Glleese 5y
&cn_s

o
sIN PASTURE RAISEDs :

1“1 47?'"?«'

t b HmaneHear\l nd.org
Iy
[

Product Attributes

- Handcrafted in small batches - Made from milk that is
ethically and sustainably produced on Wisconsin small
family farms - American Humane Certified - rBGH free*
- Gluten free - Vegetarian - All Natural - Domestic Fair
Trade - Pasture-Raised

Tasting Notes

Mild, buttery and sweet yet exceptionally flavorful.
This cheese is creamy and supple with excellent melt-
ing properties.

Culinary Applications

Because of its flavor and melting qualities Monterey
Jack is appropriate for a wide array of uses. It is an es-
sential ingredient for tacos, quesadillas, paninas and
quiches.

Ingredients
pasteurized cow milk, salt, enzymes, cultures

*No significant difference has been shown between milk
derived from rBGH treated and non-rBGH treated cows

ABout Rep BARN FAamiLY FARMS

Red Barn Family Farms believes the healthiest cows produce the best milk. We work
to preserve small family dairy farms by providing fair living wages to our farmers. This
rewards them for ethical, humane animal care and exceptional milk quality and helps

them remain viable business models into the future.
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There are currently 7 Red Barn farms, all family owned and operated. Our farms have
an average of 55 cows, all known and cared for by name. Learn more about our Red
Barn Rules on our website redbarnfamilyfarms.com.
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Product Specifications

Case Information Item Information

RW/

Item Item # EW | Net Wt Gross Wt Dimensions Cube Tie /Hi Total Length  Width Height Gross Wt Net Wt
1/~40 Ib block 160 RW | ~40lbs ~441lbs  14.75"X11.5"X 7" 0.69 10/5 50
4/~5 lb loaf 160p RW | ~20lbs ~22 lbs 14.25" x 11.5" x 4" 0.39 10/9 90 11.5" 3.5" 3.5" ~5lb ~51lb
2/~5 Ib loaf 165 RW | ~10lbs  ~11lbs 11.75" x 7.5" x 4" 0.20 20/9 180 11.5" 3.5" 3.5" ~5 lb ~5 lb
16/6 oz pcs 166ew-6 EW 6 lbs 6.5 lbs 8" X8"X4" 0.15 30/6 180 3.25" 3.25" 0.75" 6 0z 6 0z

Case Code 10892993002294

Unit UPC 892993002297

Say Hello to one of our
Red Barn Families

Bob & Mary Nett
Pulaski, Wisconsin

Born a city boy, Bob Nett had always dreamed of becoming a dairy
farmer. At age 23, Bob and his wife Mary realized that dream and
bought their farm. Their 375 acres are the perfect place to pasture

their herd of 65 cows.




