











In 2003, Cabot Creamery asked us to age a special batch of
cheddar, sparking a revolutionary collaboration, After more than a
decade the cheese has developed into the cornerstone of our

collection. After it comes to the Cellars, W€ coat the
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an additional layer of
cloth. The cheeses ripen in a specially calibrated vault in our Cellars,
where they are constantly brushed, turned, and monitored for

quality.
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