
Handcrafted Colorado Goat Cheese

QUESO DE MANO
Toasted almond aromas lend this earthy Manchego-style an elegant appeal

Our �rst raw milk cheese, 
Queso de Mano was inspired by a small, rustic cheese Haystack 
founder Jim Schott tried in Spain. Wanting to create a signature 
aged cheese of his own, he experimented with several recipes 
before he was able to achieve the “balance of smooth taste and 
piquant �avor” that are the hallmarks of a young Queso de 
Mano.

This semi-�r m natural rind is aged for four to twelve months, 
which allows it to develop its nutty, earthy notes. As versatile in 
the kitchen as it on the table, you’ll �nd Queso a delicious 
domestic stand-in for Spanish and Italian imports.

Serving suggestions
Makes a mean pesto, or grate or shave onto pasta, potatoes, salads, eggs, or vegetables. Melt in 
sandwiches, macaroni and cheese, or casseroles. Whip up a souf�é. On the cheese plate, pair with 
smoked meats, olives, and toasted nuts.

Pairing suggestions
Heifeweizen, or light-to full-bodied r ed wines such as Tempranillo or Gar nacha, or spicy Spanish rosé.
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SHELF LIFE: 6 MONTHS


