Milk & Texture:
Golden Cross Cheese Company is a family owned | Unpasteurised ewe’s milk.
business run by Kevin and Alison Blunt at Greenacres Farm : Soft with a bloomy rind. Creamy :

) ) & buttery with a gooey centre.
near Hailsham in East Sussex.

They have been producing award winning goat’s and ewe’s

milk cheeses since 1989. Both cheeses are hand made from

ladling the curd to wrapping.

Flower Marie is an exceptional ewe’s milk cheese with an unobtrusive

bloomy rind, creamy and fresh texture and delicate flavours.

Golden Cross is a Sainte Maure style cheese made from the
unpasteurised milk of their three hundred goats. Each log s

lightly charcoaled and becomes denser and creamier as it

Flavour:
matures.

Delicate, subtle hints of lemon
& cream with a whisper of
sweetness. Developing supple
caramelised aromas as the
cheese matures.

Greenacres Farm, Lewes, East Sussex



