
A rich and moussey Jersey milk fresh cheese, hand rolled in English herbs.

Each

British Cow (NHR)

Organic:

Type of Milk:

Pasteurisation:

Rennet:

Style:

Rind:

Own Milk:

Sold as:

Category:

Named after the 17th century English botanist, herbalist, physician and astrologer Nicholas Culpeper, this delicious, round Jersey milk cheese, rolled in herbs and mould-ripened is a  
brand-new cheese by cheesemaker Juliana Seldi. While young, it has a fresh, herbaceous taste and as the cheese ages, the texture becomes denser, and the herb notes become  
more pronounced.

Culpeper is made with the milk from a herd of Jersey cows, a breed renowned for its luscious richness, creating a mouth-wateringly fresh and creamy cheese.

Award-winning cheesemakers Julianna Sedli and her husband Karim Niazy created Culpeper cheese after making oversized Lypiatt cheeses which needed to be cut down and made  
smaller. With the surplus cuts, she hand-rolled the cheeses in Herbes de Provence creating a delicious herby soft cheese.  After a series of taste testing, Julianna soon changed to a  
mixture of English herbs, including thyme, rosemary, sage and oregano.

Julianna starts the cheese-making process almost as soon as the milking is finished so the milk is as fresh as it can be. Culpeper is a lactic set cheese and the make starts by hand-  
ladling the cheese into the moulds and salting them on each side. When the curd is ready to be charcoaled, Julianna and Karim mix the curd by hand then hand-roll each cheese to  
the measured size. They then roll the cheeses individually into the herb mixture and adjust the salt if necessary.  The cheese is then matured for 2–6 weeks.

Culpeper pairs marvellously with an off-dry Reisling, which counterbalances the richness of the milk whilst complimenting the herbs.

No

Cow

Pasteurised

Traditional

Fresh

Herb Coated

Yes

Commentary

PLU: 1312

Country:

Region:

Approx weight:

Made in the UK

West Country

100g

Technical Specification

CULPEPER

The Old Cheese Room, Neston Park Home Farm, Corsham, SN13 9TG

< 4 C

Made in the UK

Ingredients:

Allergens:

Storage:

Place of provenance:

Instructions for use:

Fine Sea Salt, Animal Rennet, DVI Starter cultures, Dried Herb Mixture,

www.paxtonandwhitfield.co.uk

Supplied by:



Nutritional Information

964kJ

233kcal

19.9gg

14.8gg

0.5gg

<0.1gg

12.5gg

416mgg


