BLUE CASTELLO
This is one truly decadent, delicious triple-crème, blue-veined cheese! A treat in every respect! It is a washed-rind cheese made from pasteurized cow's milk, and so its surface sports a combination of blue-green and reddish molds which lend both aroma and flavor to the cheese.
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When properly ripened, it will have a texture and consistency like a perfectly ripened Brie. You will be able to see the blue veining in distinctive thick lines. The flavor never gets to be too strong, and the buttery rich taste will linger with an aftertaste of mushrooms. With a 75% butterfat content, this is truly a voluptuous cheese to enjoy with the perfect wine.
