
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 

Holy Goat 
La Luna Ring
1.35kg
704907

Origin:  
Classification: 
Milk: 
Type: 
Form: 

This award-winning, surface-ripened goat’s milk cheese is handmade at Sutton Grange Organic Farm 
near Castlemaine using ancient cheese making techniques that were refined in the Loire Valley over a 
millennium.  

Lactic acid fermentation slowly sets the curd over 24-hours before it is gently hand-ladled into 
moulds, as to preserve its delicate structure. After draining, the young cheeses are moved to the 
maturation room where they are turned daily for seven days, then matured for another two weeks to 
allow the wrinkly Geotrichum candidum rind to fully develop. As it ripens, the chalky centre softens to 
a soft, fudgy texture. Delicate citrus notes accentuate lactic sweetness and herbaceous flavours from 
the goat’s milk.  

Available in 3 formats:
• 1.35kg ring 
• 110g barrel 
• 50g round

Victoria
Farmhouse
Goat's Milk 
White Mould
1.35kg Donut Shaped Ring

jevanstrudwick
Line




