
A pyramid shaped, fresh flavoured goats cheese with an ash rind.

Each

British Goat - Soft (NHR)

Organic:

Type of Milk:

Pasteurisation:

Rennet:

Style:

Flavour:

Rind:

Own Milk:

Sold as:

Category:

This pyramidal goat's cheese takes its name from the famous Glastonbury Tor which is only a stone's throw away from where the cheese, Tor, is produced. It is made by Pete  
Humphries, one of Paxton & Whitfield's favourite cheesemakers, near Shepton Mallet, in the heart of the Westcountry, using the unpasteurised milk from the dairy's own herd of white  
Saanen, brown and white Toggenburg, black and white British Alpine and Anglo-Nubian goats.

Tor starts its life as a lactic curd (using very little rennet so the milk sets very slowly overnight). The resulting curds are delicate and very soft. They are put into pyramid moulds, left to 
drain, then coated in vegetable ash by hand. They are left for about a week to start forming its rind before it comes in to Paxton & Whitfield.

The flavour is fresher and cleaner than the similar classic French cheeses such as Pouligny or Valencay. It has a zingy, citric acidity tempered by the ash coating. As it ripens it  
becomes drier and stronger and the rind develops to obscure the black ash.

2015 British Cheese Awards Tor one Best Fresh Cheese, Best Goat Cheese and Gold medal.

No

Goat

Thermised

Vegetarian

Mould Ripened

Fresh and citric

Charcoal

Yes

Commentary

PLU: 307

Country:

Region:

Approx weight:

Rec. Drink:

Product of England

Somerset

200g

Light red Gamay or Burgundy

Technical Specification

TOR

White Lake Cheeses Ltd, Bagborough Farm,Pylle,Shepton Mallet,Somerset,United Kingdom,BA4 6SX

Keep refrigerated.

Serve at room temperature.

Product of England

Ingredients:

Allergens:

Storage:

Place of provenance:

Instructions for use:

, Salt, Rennet, Dairy Cultures ( )

www.paxtonandwhitfield.co.uk

Supplied by:



Nutritional Information

1393kJ

336kcal

27.9g

18.5g

2.3g

<0.1g

18.8g

2.0g


