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$19.99/LB.

MIFROMA CAVE AGED

“Gruyere holds a special place in my heart. Its 

flavors cover a wide spectrum of possibilities, 

depending on the season, age, and where it’s 

made. It’s a hearty melting cheese that I love 

to eat year-round; it warms the soul. The 

aromas are intoxicating, and it’s no surprise 

that it’s one of Switzerland’s most recognized 

cheeses. Cook with it, put it in on a board with 

charcuterie and alongside a nice glass of wine.”

Gruyere is a name protected cheese recognized 

by the AOP, under this protection Gruyere can only 

be made under strict regulations in specific regions 

of Switzerland, acting as a safeguard to preserve 

a level of quality control and authenticity. Gruyere 

is well-respected in the culinary world thanks to 

its distinctive flavor profile and flawless melting 

qualities. It is one of the fundamental cheeses 

for a traditional Swiss Fondue, and the go-to 

for French Onion Soup. We invite you to try this 

cheese this week.”– WADE JOHNSON, 
GOURMET CHEESE COORDINATOR

DARE TO

WEDNESDAY JUNE 24TH
Cotati: 10am-12pm | Windsor: 2pm-4pm

FRIDAY JUNE 26TH
Stony Point: 10am-12pm | Montecito: 2pm-4pm

Dare to Gruyere! Discover the delicious flavor of Gruyere cheese! Join us for 

Gruyere tasting with our gourmet cheese coordinator Wade Johnson!

Husch Pinot 
Noir $19.99+crv
2023, 
Anderson Valley. 
750 ml. Bottle.

A perfect 
companion to 
herb-crusted pork 
tenderloin, smooth 
Gruyere, roasted 
beet salad, or 
grilled salmon with 
a balsamic glaze.

Firehook Organic Artisan 
Bread Crackers $7.99

Selected Varieties.  8 oz. Package.

Organic Fuji Apples $1.99/lb.
Grown in Washington by 

Independent Farm.


