
Capturing the beauty of the 'terroir' of this beautiful island off the coast of British Colombia, the delectable øavors of Salt 
Spring Island's cheese company are developing quite a following.  Milked from goats grazing in this unique environment, 
the milk is gently heat treated.  According to cheesemaker, entrepreneur and owner, Daniel Wood, this "low and slow" 
method of heat treating maintains the nuances of the natural luscious, almost sweet øavor of the milk and prevents the 

overwhelming tangy önish that can prevail in some goat cheeses.  
‘

DDeveloping exceptionally smooth chevres infused with a myriad of øavors and compellingly adorned with herbs and/or 
øowers, Salt Spring Cheese sticks to a short list of basic ingredients (100% goat milk, sea salt, dairy cultures and rennet)! 
Julie Kimmel at Salt Island Cheese has been using the LactiCheck to test milk arriving from neighboring farms. Julie loves 

her LactiCheck because:

If you have a story you would like to share, please contact us! To
see products that could help improve your dairy click below!
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