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Welcome! 

  

It’s great to have you on board. 

We make cheese, brew beer, bake bread, grow grass, raise cows and produce organic milk…. all on an 
island at the edge of the world. 

Depending on where you are and what you are after, we may either look after you ourselves or we may 
direct you to one of our awesome interstate distributors. 

We started back in 2003 with a bucket of raw milk transported in the back of a VW Kombi, some 
homemade cheesemaking gear and dream to create some truly Tasmanian cheeses. Now, in 2020, we are 
bit more grown up but no less passionate. We have added a craft brewery, a woodfired bakery and an 
organic dairy farm to the stable, but our core purpose has not changed…. to make great products that 
truly reflect the place they have come from. 

Our cheeses and beers are products of agriculture and therefore may vary from season to season, batch 
to batch, even day to day, so having a close relationship with you is essential so you can present our 
products to your customers in the best possible light. 

In this Wholesale Pack you will find information about the following: 

1. Our Cheeses 
2. Our Beers 
3. Our Tracklements 
4. Credit Application & Ordering information 

I am really grateful for your interest in what we do and am looking forward to working together. If you 
ever have any questions about any of our products, please get in touch with me or any of my team.  

 

All the best,  

 

 

 

 

Nick Haddow 
 
nick@brunyislandcheese.com.au 
0428 606 332 
Founder & Managing Director 
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OUR CHEESES 
The cheeses we make are the cheeses we love to eat.  

Our founder, Nick Haddow, travelled and trained throughout the great cheese producing regions of 
France, Italy, Spain, the UK and the US before settling down in Tasmanian and starting Bruny Island Cheese 
Co. in 2003. Since then, we have built a reputation for being one of Australia’s benchmark producers of 
artisan cheese. Although Nick is inspired by the artisan cheeses from his travels, we do not seek to copy 
them. Instead, we want to make cheese that is connected to the environment in which it is made. Cheese 
with distinctly Tasmanian character. We are passionate about traditional cheesemaking and maturation 
techniques. We encourage variation that reflects the changes on our farm across the seasons. We feel 
strongly about the use of unpasteurized milk. 

Our head cheesemaker, Luke Jackson, is constantly experimenting with new styles of cheese and will 
happily work with you to make sure your customers are getting the best possible experience from our 
cheeses. 

OUR ORGANIC FARM 

In 2017, after 14 years of making cheese from locally sourced milk, we started our own small-scale dairy 
farm on the banks of the Huon River at Glen Huon. Knowing a bit about our farm is vital to understanding 
appreciating our cheeses.  

Since we started Bruny Island Cheese Co. in 2003, we have gained a reputation for pushing boundaries 
and making some of the best and most interesting cheeses in the country.  But Nick always had a secret 
dream to have our own dairy farm, to produce our own milk to make our cheeses even better.  

Our new dairy farm is a showcase of sustainable, small-scale, organic dairy farming that is all about animal 
welfare and milk quality. Under the excellent management of farm manager Richard Butler (ably supported 
by his wife Karen), the farm has become an integral part of the business in just a few years.  

On our farm, we run three different heritage breeds: Australian Dairy Shorthorn, Brown Swiss and 
Normande. These are all breeds that are no longer considered viable commercial breeds, but we reckon 
they are vastly superior to the regular Friesian/Holstein breed. Not only are they associated with some of 
the great cheesemaking regions of the world, they also are all dual-purpose breeds, meaning they also 
produce outstanding quality beef. 

All of our milk is certified organic. Organic dairy farming is certainly more challenging than commercial 
farming but it’s an important piece of the puzzle when trying to produce the highest quality milk possible.  

We love showing people around our farm, so anytime you want to visit, just let us know.  

Our farm manager is Richard Butler – any questions you have about our cows, our ethics or our approach 
to farming, please just ask him: richard@brunyislandcheese.com.au  
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OUR CHEESES 
 

NOTES Season Size* W/sale 
price 

FRESH  
O.D.O. It stands for One Day Old and that is what it is. A simple curd 

cheese that is simply drained overnight, lightly salted and then 
when it is only a day old is marinated in olive oil flavoured with 
garlic, chilli, black pepper and chives. Perfect on an antipasto 
plate, stirred through hot pasta or crumbled over grilled 
vegetables. 
 

all year 190g 
 

x 10 
catering 

pack 

$12.00 
 

$95.00 

Otto A fresh cheese, wrapped in slices of local prosciutto, that you 
bake in the oven until the cheese goes all gooey and the 
prosciutto goes all crispy. Serve it up with crusty bread and a 
leafy salad and dinner is sorted. 
 

all year 155g $13.00 

WHITE MOULD 
Saint Not all white mould cheeses are called brie or camembert. 

Our Saint is a complex, richly flavoured soft cheese that 
reflects the seasonal changes on our farm more than any of 
our cheeses. Firm and deliciously lactic tasting when young, it 
softens and becomes stronger and more pungent as it 
matures. 
 

all year 190g $13.00 

Saint Noir Made in a small log shaped form to hasten the maturation, 
this is a variation on our Saint which is rolled in ash before 
allowing the light white-mould bloom to develop on the rind. 
A really special cheese that looks great on any cheese plate. 
 

special 
order 

190g $13.00 

Jerry Lactic-set, super delicate white mould cheese that relies 
inherently on the quality of our organic milk for its depth of 
flavour. This short shelf-life cheese is best eaten as fresh as 
possible. Named after Hobart’s famed river of fog, the 
Bridgewater Jerry, the very light bloom of white mould forms 
on the rind after about 7 days is almost cloudlike in 
appearance. 
 

special 
order 

150g 
 
 

$12.00 
 
 

WASHED RIND 
1792 One of our signature cheeses, this pungent washed rind is 

aged on a slip of Huon pine, giving it a strong smoky 
character. 1792 was the year the French landed in Tasmania 
and this cheese is a nod to the traditional washed rind 
cheeses of France. 
 

all year 190g $14.00 

Oen A true labour of love, this cheese is washed in local pinot noir 
before being wrapped in vine leaves and matured for 3-4 
weeks. When young it is fresh-tasting with lemony acidity but 
as it ages and breaks down, it becomes complex and savoury. 
If you are looking for the perfect cheese to pair with your pinot 
noir, this is it. 
 

all year 190g $14.00 

Jack’s Dad This cheese pays homage to the grandfather of Australian 
whisky, Bill Lark (who is also father to Jack Lark). A small, 
strong, stinky washed rind that gets a liberal wash with some 
of Bill’s famed spirit to enhance its rind development.  
 

special 
order 

150g $13.00 
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Willie Washed  Cider and washed rind cheeses are natural partners, so it 
made sense to develop a cheese together with our mates at 
Willie Smiths (makers of the best cider in Tasmania). Small 
and complex, this cheese punches above its weight. 
 

special 
order 

150g $13.00 

SEMI-HARD 
Tom Tom is a simple guy. He is in the tradition of the Tomme 

cheeses made in the mountainous French Savoie region. He 
is not complicated by tricky cheese making or complex 
maturation techniques - a cheese of simple integrity to be left 
on the table and eaten every day. On the outside he has a 
natural grey rind that develops over 3-4 months of ageing. On 
the inside, he is really just great milk. Tom is a fast maturing 
hard cheese that simultaneously shows both freshness and 
developed characteristics. He gets along famously with 
everyone. Tom likes being rubbed. 
 

all year 1kg 
 

portions 

$60/kg 
 

$65/kg 

Bella Named after our favourite cow, Bella is slightly sweeter and 
moister than Tom. It also has a slightly trickier rind, which is 
developed through regular wiping to encourage the surface 
bacteria to flourish.  
 

all year 4-5kg 
wheels 

 
portions 

$65/kg 
 
 

$70/kg 

Smoked Truckle We have always looked down our nose at smoked cheese, 
thinking it was the domain of bogans. So, we thought we had 
better have a crack at making a good one… and we are 
converts! The trick is to return the cheese to the maturing 
room after smoking, so that it forms a rind and develops some 
aged characteristics. 
 

special 
order 

** 

225g $65/kg 

Nanna’s Undies When we first made this cheese, Nick walked into the 
maturing rooms and the smell of rosemary and lavender led 
him to exclaim that it smelled like his grandmother’s 
drawers… hence the name. A small, semi-hard cheese with 
a rich savoury character that is brought on by nine different 
herbs being rubbed into its rind while maturing.  
 

special 
order 

** 

225g $65/kg 

HARD 
George George is a semi-hard cheese that we age for 5 months until 

the curd is super savory but still pretty moist. We love this 
cheese for it's deeply satisfying flavour and texture. It's 
definitely one for hard cheese lovers. 
 

all year 4-5kg 
wheels 

 
portions 

$65/kg 
 
 

$70/kg 

Raw Milk C2 Of all the cheeses we make, this is the one we are most proud 
of. It was the first raw milk cheese in Australia (way back in 
2009) and being unpasteurised, is the purest expression of 
our craft.  
C2 is the sort of cheese found throughout the mountains of 
France and northern Italy. A classic cooked curd cheese made 
in a traditional large form. C2 matures for 6 - 12 months, 
during which time it develops a sweet aroma and a mildly 
nutty flavour. The rind is wiped every week to encourage the 
surface bacteria that provide this cheese with much of its 
robust integrity. 
 

all year 4-5kg 
wheels 

 
portions 

$70/kg 
 
 

$75/kg 
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OUR BEER 
Nick loves great beer and has always believed that beer and cheese are natural partners.  
 
Much like our cheese, our beer is an artisanal product that strives to be the best expression of the seasonally variable 
ingredients available in our region.  
 
Our beers are influenced by the excellent brewing ingredients we have access to in Tasmanian. That means we don’t 
really set out to make established ‘styles’ of beer. The unlimited potential for creating products expressing 
distinctively ‘Tasmanian’ characteristics is way more exciting than trying to copy something that makes another part of 
the world special. 
 
To this end, we only use locally grown grain, 100 % Tasmanian grown hops, Bruny Island honey, and Bruny Island 
water. We frequently experiment with non-traditional or unusual beer ingredients, such as quinoa, spelt, and native 
plants, for no other reason than they are grown here in Tasmania. We actively forge links up our supply chain and 
within our community, whether it is working closely with farmers to source to particular ingredients, or having access 
to freshly emptied whisky barrels to mature beer in. 
 
Our Head Brewer is Luke Rutland. Got any questions about our beers, or would like to organise a tour of the 
brewery? You can get in touch with Luke at beer@brunyislandcheese.com.au 
  
 

OUR BEERS NOTES 4 x 
500ml 

16 x 
500ml 

Keg 

AMBERS All prices are excl. GST 
Farm Ale Farm Ale is a unique pale ale made with wheat, oats and hops from 

Tasmanian farms. Our flagship session ale is hazy golden, with a smooth 
bitterness and fruity hop aroma balanced by earthy cereal sweetness. 
 
Style: Tasmanian Pale Ale - 4.8% a/v 
Grain Bill: Pale Malted Barley, Bruny Island Red Wheat, Organic Oats 
Hops: Ella, Cascade & Galaxy (dry hopped) 
Cheese Match: 1792 
 

 
 

$23 

 
 

$92 

 
 

$320 

Cloudy Bay 
IPA 

Cloudy Bay IPA is a hazy India Pale Ale (IPA) with deeply Tasmanian roots, 
made entirely with locally grown and malted barley, Bruny Island red wheat 
and Bushy Park Hops.  Juicy citrus and tropical fruit hop characters dominate, 
with proteins from the wheat contributing an opaque haze and enhanced 
body. 
 
Style: Raw Wheat IPA – 6.6% a/v 
Grain Bill: Pale Malted Barley, Bruny Island Red Wheat, Munich Malt 
Hops: Ella, Enigma, HPA-Exp, Galaxy  (dry hopped) 
Cheese Match: Raw Milk C2 
 

 
 

$25 

 
 

$100 

 
 

$350 

Honey Pale 
Ale 

Honey Pale Ale has a delicate floral character from Bruny Island seasonal 
honey varieties, complemented by earthy cereal notes from Bruny Island raw 
barley and wheat. Galaxy and Cascade hops contribute fruity aromatics and 
a light bitterness. This beer was developed in collaboration with the local 
pub, Hotel Bruny. 
 
Style: Session Ale – 5.0% a/v 
Grain Bill: Pale Malted Barley, Bruny Island Red Wheat, Bruny Island 
Raw Barley 
Hops: Cascade & Galaxy (dry hopped) 
Cheese Match: Bella 
 

 
 

$23 

 
 

$92 

 
 

$340 
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REDS 
Lighthouse 
Ale 

Lighthouse Ale is a malty session red ale, with biscuity malt flavours balanced 
by firm bitterness. Late kettle additions of three Tasmanian aromatic hop 
varieties - Galaxy, Willamette and Cascade - deliver subtle fruity and floral 
notes. 
 
Style: Session Red Ale – 2.8% a/v 
Grain Bill: Pale Malted Barley, Munich Malt, Crystal Malt, Wheat Malt 
Hops: Cascade & Galaxy 
Cheese Match: Tom 
 

 
 

$20 

 
 

$80 

 
 

$280 

DARKS 
Oxymoron Oxymoron is our signature dark pale ale - or is it a pale dark ale? Does it 

matter if you drink it with your eyes closed?  Either way, Oxymoron straddles 
the gulf between pale and dark and is every bit as intriguing as it sounds, 
with spicy rye notes meeting pungent, fruit-driven hop aromas. 
 
Style: Dark Pale Ale – 5.5% a/v 
Grain Bill: Pale Malted Barley, Rye Malt, Munich Malt, Crystal Malt, 
Wheat Malt & Sinimar 
Hops: Enigma, Cascade & Galaxy (dry hopped) 
Cheese Match: George 
 

 
 

$23 

 
 

$92 

 
 

$330 

Bruny Black Our dark ale ‘Bruny Black’ is an ideal accompaniment to colder weather 
and heartier meals. Pouring a reddish-tinged black, this beer offers ample 
malt-driven flavours of freshly roasted coffee, toffee, and toast intertwined 
with citrus, spice, and plum notes from Tasmanian-grown Cascade and Ella 
hops. A robust bitterness emerges late, lingering along with a drying note of 
roasted barley, making for a complex, yet superbly quaffable drink. 
 
Style: Dark Ale – 5.5% a/v 
Grain Bill: Malted Barley, Munich Malt, Roasted Barley, Roasted Malt 
Hops: Cascade & Ella (dry hopped) 
Cheese Match: Raw Milk C2 
 

 
 

$23 

 
 

$92 

 
 

$330 

Whey Stout Whey Stout is a roasty milk stout enriched with lactose from our very own 
organic cow's milk whey left over after making our Raw Milk C2 
cheese. Our brewer's yeast cannot digest the lactose sugar, meaning that it 
stays behind in the beer and enhances the sweetness and gives the texture 
greater creaminess. 
 
Style: Sweet Stout Enriched with Whey – 5.8% a/v 
Grain Bill: Pale Malted Barley, Crystal Malt, Roasted Barley 
Hops: Cascade 
Cheese Match: Saint 
 

 
 

$23 

 
 

$92 

 
 

$330 
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OUR TRACKLMENTS 
 
Our beautiful range of cheese accompaniments, jams, pickles and mustards are all made in Tasmania and highlight 
our local, seasonal produce. 
 
 

 Notes Size Distributor 
Price 

CHEESE ACCOMPANIMENTS 
Spiced Black Cherries Our signature cheese accompaniment. 

Tasmanian black cherries pickled in a spiced 
house-made pinot noir vinegar. Great with all 
cheeses. 

270g $9.90 

2 litre  TBC 

15 litre  TBC 

Spiced Peaches Earthy, sweet yellow peaches, great with hard 
cheeses 

270g $10.90 

Spiced Blueberries Bright and fresh blueberries in sweet, spiced 
vinegar. Serve with soft cheeses 

270g $9.90 

SWEET TRACKLMENTS 
Old School Lemon Curd *  We only make three varieties, but they are all 

classics and we reckon they are some of the 
best examples available. 

270g $8.50 

Tasmanian Raspberry Jam 270g $8.50 

Boozy Marmalade 270g $8.90 

CHUTNEYS, PICKLES, RELISH & SAUCES 
Roast Tomato Kasundi Our range of chutneys, pickles and relishes are 

all made in very small batches by hand. They 
showcase Tasmanian produce and therefore 
the range will vary according to the seasons.  
 
All of these products will pair beautifully with 
cold cuts and with most cheeses on a 
ploughman’s platter. 
  

270g $8.50 

Beetroot & Onion Relish 270g $8.50 

Pickled Onion Relish 270g $8.50 

Bread & Butter Pickle 270g $8.50 

Dead Horse (Tomato Sauce) 250ml $7.50 

Black Cherry Mostarda 270g $9.90 

MUSTARDS 
Pub Mustard We are super proud of our mustards.  

 
They are all made in tiny batched from the 
highest quality spices and ingredients. 
 
These are proper mustards, intensely flavoured 
and to be used sparingly. 

110g $5.90 

Dijon Mustard 110g $5.90 

Horseradish Mustard 110g $5.90 

Wasabi Mustard 110g $7.90 

Pepper Berry Mustard 110g $5.90 
* Requires refrigeration 
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ORDERING INFORMATION &  

CREDIT APPLICATION  
 

 

ORDERS AND DELIVERY 

All orders will be picked and packed by our cheese team and sent out between Monday - Wednesday.  

If you are in Hobart, we will deliver your order ourselves or you can collect it from our North Hobart warehouse. 
Orders over $100 will be delivered free of charge, orders less than $100 will attract a $10 delivery surcharge.  

If you are elsewhere in Tasmania, we will use a courier to get your order to you. There will likely be a small delivery 
fee associated with this.  

If you are interstate, chances are we will direct your enquiry to one of our distributors. However, if we are looking 
after you ourselves, then we will send your order either by: 

• QantasFreight – where it will be kept chilled at your closest airport for you to collect 
• StarTrack or Toll – where it will be delivered to your door 

We use an overnight service into the Eastern capital cities. If you are in a country area, delivery may take an extra 
day, direct to your door. It is always best if someone is available to receive and sign for the delivery, however you can 
also ask for the couriers to leave the goods without a signature. Delays may occur from time to time and we will be 
in contact to help minimize the impact of the delay where possible. Our third- party freight company can either 
deliver to your door or you can pick up your cheese from the airport. The price of freight will reflect the delivery 
service you choose and the weight of your order. Please let the wholesale team know what suits you best when 
placing your order. 

Freight costs will be the responsibility of the customer, unless by prior arrangement. 

If you have any specific freight arrangements you would like us to follow, please let us know when you place your 
order.  

To place your order or make an enquiry please contact us at orders@brunyislandcheese.com.au  
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APPLICATION FOR CREDIT  

Please complete and return to accounts@brunyislandcheese.com.au. 

Account Name/ Trading Name:  _________________________________________________ 

Street Address:    _________________________________________________ 

Postal Address:    _________________________________________________ 

Telephone:    _________________________________________________ 

Accounts Email:    _________________________________________________ 

ABN:     _________________________________________________ 

Est Monthly Spend:   _________________________________________________ 

Ownership Details:   _________________________________________________ 

Company or Partnership:   _________________________________________________ 

Company Name:   _________________________________________________ 

Registered Office Address:   _________________________________________________ 

Name & Address of Proprietor 1:  _________________________________________________ 

Name & Address of Proprietor 1:  _________________________________________________ 

 

Account Referees (Please provide 2 Referees)  

1:) Business Name:   _________________________________________________ 

Contact:    _________________________________________________ 

Phone:     _________________________________________________ 

 

2:)Business Name:   _________________________________________________ 

Contact:    _________________________________________________ 

Phone:     _________________________________________________ 

 

Applicant Signature  _________________________________________________ 

Date Signed:   _________________________________________________ 
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Proprietor / Director (s) Guarantee: 

In consideration of the goods being supplied, I / we do personally guarantee to pay and overdue amounts on 
demand.  

Proprietor/ Director (1)  

Name:     _________________________________________________ 

Signature:    _________________________________________________ 

Date:    _________________________________________________ 

 
Proprietor/ Director (2)  

Name:     _________________________________________________ 

Signature:    _________________________________________________ 

Date:    _________________________________________________ 

 

Bruny Island Cheese & Beer Co. 

GPO Box, 949, Hobart. Tas. 7001 

 
ABN:   27 169 492 862 
Phone:   03 6260 6353 
Email:   accounts@brunyislandcheese.com.au  

•  Payment is due in 30 days from receipt of invoice.  

•  The applicant(s) agree that if the account is not paid that the account may be lodged with a mercantile agent for 
recovery, and in such circumstances that the applicant(s) will bear all legal costs and disbursements incurred in the 
recovery of the debt.  

•  The applicant(s) and guarantors authorizes Bruny Island Cheese Co to disclose information contained herein to a 
credit reporting agency and to use such information in order to assess this application for credit. Subject to provision 
of the Privacy Act, the applicant(s) authorizes Bruny Island Cheese Co to seek and obtain information from other 
credit providers for approving this application or managing this account. These authorities shall remain in force for 
the duration of the credit contract. 

 


