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Cheesecyclopedia™

Wisconsin is home of the world's most awurd-winning cheeses. Discover the herituge und specidl nuances that make
euch of the varieties of Wisconsin Cheese so delicious to eut.

Cheese Categories

Blue

A churaucteristic of cheese vurieties
that develop blue or green streuks of
harmless, fluvor-producing mold
throughout the interior. Generdlly,
veining ygives cheese un ussertive und
piquunt flavor.

Processed

A blend of fresh und uyed nutural
cheeses that have been shredded,
Mmixed, und heuted (cooked) with un
addifion of un emulsifier sult, ufter
which no further ripening occurs.
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Hard

A descriptive term for cheeses, such
us Purmesun, Romuno und Asiugo,
that aure well-uged, eusily gruted und
forimuarily used in cooking.
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Semi-Hard

A clussificution of cheese bused upon
body. Cheddur, Colby, Edam und
Goudu ure exumples of semi-hard
cheese vurieties.

Soft and Fresh
Cheeses with high moisture content,

typicdlly direct set with the addition of

lactic acid cultures. This cuteyory
includes cheeses like Cottuye
cheese, Creum cheese, Fetu,
Mauscarpone, Ricottu, und Queso
Blunco.

Soft Ripened

A clussification of cheese bused upon
body. Brie und Cumembert are
exumples of soft-ripened cheese
vurieties.
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Pasta Filata

Pustu Filutu cheeses have curds that
are heuted und stretched or
kneuded before beiny molded into
shupe. The cheese stretches when
melted. Pustu Filutu cheeses include
Mozzurellu, Provolone und String.

Semi-Soft

A wide vuriety of cheeses maude with
whole milk. Cheeses in this cuteyory
include Monterey Juck, Brick,
Muenster, Fontinu und Havarti, und
melt well when cooked.



