
Cheese makers’ Tasting Notes
OTR Brie
The OTR Brie is typical French style brie with a subtle aroma of mushrooms and earthiness.  The complex mix of yeast, mould and surface bacteria is responsible for its slightly crusty rind. As the cheese ripens its light white mould begins to show a reddish brown appearance.  Brie is a high moisture content cheese matured in an environment of high humidity. The cheese always ripens from the exterior to the centre. It is a well-balanced soft-textured, rich and creamy cheese with a creamy soft centre that should ooze onto the plate. Flavour characteristics will continue to develop with age. The mouth feel is one of subtle lingering flavours.
Triple Cream White
A True Triple Cream, made with 75 % butterfat, its glorious white rind reveals the silky smooth, creamy soft cheese beneath. The Triple Cream White is an indulgent cheese because of its unique creamy texture. The milky, fruity flavor with a faint aroma of mushrooms becomes more intense and salty as it matures.
Fire Engine Red Washed Rind
Named in honour of the fire engines driven by the firemen who fought tirelessly to defend the Jindi Cheese factory in February 2009, Fire Engine Washed Rind, like the fire is powerful and at times challenging. Once experienced, however, the memory of the flavour will linger on like the brave feats of the firemen. The beige and white powdery rind that becomes orange as it matures is formed from the regular scrubbing of the cheese wheel with Brevibacterium linens. The affect of the bacteria contributes to the strong, and at times, over-powering aroma. Washed rind is a surface-ripened cheese with a soft curd centre. Like brie, it matures from the exterior to the centre.  The cheese is matured in cool, dark and damp cellars where airborne yeast and natural flora contribute an extra flavour dimension to the cheese as it ripens. Cheese connoisseurs will delight in eating the cheese with the rind.
Heritage Blue
Here is a blue cheese matured in a special way that delivers a unique blue flavour through limited moisture loss. The process changes the traditional expectations of blue cheese flavours.  Blue cheese matures from the centre to the exterior and needs at least three months of maturation time. This cheese is fruity, sweet and nutty with an excellent balance of sweet, bitter and acid flavours. The Heritage Blue is ideal for those who prefer true blue characters without the over powering flavours that come with some blue cheeses.
Baw Baw  Blue
Baw Baw Blue is a cheese with a magnificent natural rind that can be aged up to six months. The cheese gives a wonderful balance of salt and sweet with a smooth yet crunchy texture. Its flavour is earthy and complex with a sophisticated elegance and long lingering length on the palate.
Jumbunna Blue
This cheese is based on the Stilton blue cheese process including late piercing for mould development.  It delivers attractive spicy and peppery characters and is matured in a seven kg cylinder shape and cut into 2.5 kg discs for sale. The bluing of the cheese is marbled and is blue-green in appearance. It could be aggressive and sharp before its optimal age. When mature, the rich blue flavor combines with a slight taste of walnut.
Visit:  www.otrbyjindi.com.au
