
WA 
8A FOCAL WAY 
BAYSWATER WA 

6053 
08 9327 3500 

order here 

VIC/ TAS 
L2/ 262 LORIMER ST 
PORT MELBOURNE 

VIC 3207 
03 8645 4666 

orderhere 

SA/ NT 
34 ROSBERG RD 
WINGFIELD SA 

5013 
08 8168 1907 
order here 

NSW/ ACT 
24A RALPH ST 
ALEXANDRIA  

NSW 2015 
02 8244 8288 

order here 

QLD 
3/31 ARCHIMEDES 

PLC MURARRIE  
QLD 4172 

07 3895 4888 
order here 

Bergblumenkäse – meaning mountain flower cheese – highlights the wildflowers added to the rind.

Second generation cheesemaker Thomas Stadelmann has a passion for creating different mountain 
style cheeses in the Toggenburg region of Switzerland.

Made using raw organic milk, the cooked curd cheeses are coated with hayflowers shortly after 
making. A light washing throughout maturation helps to maintain moisture and adds a hint of 
barnyard to the rind. With a smooth, buttery texture, the cheese has grassy, fresh pasture notes 
balanced by the sweetness of creamy caramel.

SELECTED BY KÄSESWISS 
Bergblumenkäse 

Origin:  
Classification: 
Milk: 
Type: 
Form: 
Item Code:

St Gallen, Switzerland 
Artisan
Cow's Milk 
Hard
6kg wheel 
703243
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