
Our Devil's Gulch cheese is ready to party. Made with organic, locally-sourced milk, Devil’s 

Gulch is a luscious triple cream named after the narrow ravine carved along the base of Mt. 

Barnabe in West Marin. Devil’s Gulch gets a �ery kick from vibrant and warming pepper 

�akes that beautifully contrast with the buttery notes of the cheese. 

ORGANIC TRIPLE CREAM — BLOOMY RIND SPRINKLED WITH DRIED PEPPERS

DEVIL’S GULCH

SOFT RIPENEDAWARD WINNING CHEESE



OPTIMAL SHELF LIFE
70 Days

STORAGE
32-42°F

PACK SIZE / UNIT SIZE 
6/7 oz

TI HI
16 x 15

ITEM NUMBER
CCGC106

CASE DIMENSIONS
11.75” x 8” x 2.75”

NET CASE WEIGHT
2.63 lb

GROSS CASE WEIGHT
3.05 lb

UPC CODE
851856006407

GTIN CODE
10851856006404

PRODUCT DETAILS

cowgirlcreamery.com  |  707-789-9433  |  wholesale@cowgirlcreamery.com

Organic pasteurized cow’s milk, organic pasteurized cream, 
organic dried peppers, salt, cultures & enzymes. Contains: 
Milk

INGREDIENTS

Small Format | Triple Cream | Bloomy Rind | Dried Peppers

STYLE AND MAKE

Rich buttery milk with the brightness of dried red peppers.

TASTING NOTES

DEVIL’S
GULCH

Microbial (Vegetarian)

RENNET TYPE


