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Artisan cheese

from Aubrey Allen

Pitchfork Reserve

This cheese has been matured for 18 months
exclusively for Aubrey Allen

Cows milk

Traditional Rennet

the cheese
Unpasteurised
A traditional cloth bound cheddar

named after the pitchforks that
they use to mix the salt into the
curds during their completely
handmade production.

Pitchfork Reserve has been aged
for Aubrey Allen for a further 6
months and takes on a stronger
flavour profile.

the cheesemakers

Having made Caerphilly Gorwydd for more than 20
years at their dairy in Somerset, brothers Todd and
Maugan Trethowan branched out into Cheddar-
making in 2017 and have never looked back, with
Pitchfork Cheddar going from strength to strength and
collecting an array of awards along the way.
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https://aubreyallen.co.uk/cheese/
https://www.instagram.com/p/DFD4nPfo-tJ/

