THE TOUR'S RICH AND TASTY
UFFERINGS..
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Sample cheeses, rangmg
from fresh, soft chévre to

" hard, aged Alpine.

i free touns
Meet the farmers and the

animals and learn how
B together they craft delicious

dairy products.
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* 7 Enjoy wood fired pizza,

\‘§Zi gourmet sandwiches, and

P TLE CLAY HEARTH

B e g at: dugar. bouee Creameryy

PAUL SHITH'S
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ot Qugaand. Farm & Lainy

CLOVER MEAD CAFE

B . ot Motk Countty Creameny
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il stores will be open all day,
a8 allowing you to stock up
on your favorite cheeses,
t-shirts, and local farm
1 and artisanal products.

w local cheesy lunch fare from:

DJR TIUN 5 & QUES HUN

, l .
Plu;, the’creamery addresses (inside this brochure)

into a GPS and enjoy the ride, or bring an atlas and
note the cozy hamlets, lazy autumn river, and scenic

hillsides. Look for signs nearing the creameries!
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Ask questions, share the event with friends, and find
dertails, addresses, maps, photos, and more at:

@ FACEBOOK COM/ESSEXCOUNTYCHEESETOUR

WITH SPECIAL THANKS
10 OUR SPONQURS.
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ADIRONDACK HARVEST

BPaul Sm1th’s College

THE COLLEGE OF THE ADIRONDACKS"

4
UCTOBER T1TH

10 ATETO & DI

ASGAARD FART & DAIRY
NORTH COUNTRY CREAMERY
SUBAR HOUSE CREATIERY
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pleaae join ua for, 1t SECOND ANNUAL E3SEX COUNTY CHEESE TOUR
THI3 SELF-GUIDED TOUR MIGHLIGHTS THREE ADIRONDACK FARMS THAT ARE PRODLCING

SOME OF THE FINEST ARTISANAL CHEESES IN'NEW YORK. FOLLOW THE SCENIC AUS-
ABLE RIVER THROUGH THE FOOTHILLS OF THE ADIRONDACKS AS YOU DRIVE

FROTT FARTT 10 FARTY AT YOUR LEISURE INANY ORDER.
EXPERIENCE THE LANDSCAPE, MEET THE ANIVIALS

AND SAVOR THE FINELY HANDCRAFTED

CHEESES OF ESSEX COUNTY.
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4 House Creamen

18 SUGARHOUSE WAY - UPPER JAY, NY
AW SUBARHOUSECREATERY CON

Alex Eaton & Margot Brooks craft the milk from
their small herd of eight Brown Swiss and one Jersey
cow into a variety of handmade, small batch cheeses
that are aged in an underground cave on the farm.

In only their second season, Sugar House Creamery
has made a name for itself as a small mountain dairy
turning out tantalizing original cheeses like Dutch
Knuckle and Pound Cake.
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7l ASGAARD WAY — AU SABLE FORKS, NY
WWW ASGAARDFARI.COM

David Brunner & Rhonda Butler have
been producing award-winning goat
cheeses since 2008 on the property that
once belonged to noted artist, writer,
adventurer, and political activist Rockwell
Kent. The milk from fheir herd of Alpine

and Nubian goats is used to create an array

of farmstead cheese -- from traditonal
fresh chevre to semi-hard cheeses cave-
aged to perfection. Scrumptious goat milk
caramels and beautiful goat milk soaps
are also produced alongside a diversity of

other farm-fresh products, including grass-

fed beef, pastured pork, poultry and eggs,
and seasoned firewood.
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J31 T1ACE CHASIT ROAD -- KEESEVILLE, NY
WWWNORTHCOUNTRYCREATIERY .COM

Ashlee Kleinhammer & Steven Googin
pride themselves in their bevy of delicious
fresh and aged cheeses, yogurt, and raw
milk produced from their herd of 100%
grass-fed milking Shorthorn and Jersey
cows. The creamery vends at local farm-
ers markets and offers a Dairy Share to
over 100 members by partnering with area
vegetable farms.
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