efining Value

NOW OPEN! Bee Cave
o Bastrop e Victoria
o Southpark Meadows
* Round Rock (Next to IKEA)
o Airport Blvd e Arbor Walk
¢ Highway 71@Brodie Lane
(512)280-7400

SEE OUR FRIDAY AD
IN THE STATESMAN

SPEC’S Cheese of the Week

Rogue River Blue

Winner of this year's “Best of Show” at the American Cheese Society competition, this
hand-crafted raw cow’s milk blue-veined cheese develops a beautiful natural rind as a

result of hand turning the cheese several times a week. S M\
The wheels are aged for up to a year in special - ———
rooms which were constructed to simulate the J
ancient caves in Roquefort, France. This aging ~ '#*
process imparts into the cheese naturally J - -
occurring molds that are considered to be i W= o
signature Rogue River Valley Terroir. The terroir [§ . G
flavors include hints of sweet woodsy pine, wild  [§ =57 *= o
ripened berries, hazelnuts, morels and pears. | i -

- o et

$34.38 Ib. cash T

shop online at specsonline.com



