
Say cheese!  Whether it’s nutty, mild, soft, or pungent, hard and crumbly, few can resist 
the temptations of cheese.  Discover the extraordinary pleasure of handcrafted, arti-
sanal cheeses with a trip to the farm and a cheese making tour for two.  Expand your 
cheese knowledge of milks, types, textures, and service.  Make cheeses from the rich 
and creamy milk of the farm’s herd of grassfed Jersey, Guernsey, Milking Shorthorn and 
Brown Swiss cows. Then enjoy a delicious lunch and a tour of the 200-acre working 
farm.

• Arrive at the farm and meet your hosts

• Spend a few hours discovering the ancient art of cheese making, side by side with an                       
 experienced cheese maker - trained at the Culinary Institute of America  

• Learn how cheese is processed in the age-old tradition of European farmstead by  
 merely enhancing the innate qualities of the milk

• Enjoy a simple but delicious picnic lunch  and take a tour of the farm - where you’ll 
have a chance to meet the animals and enjoy the country air

D i s c o v e r  c h e e s e m a k i n g  f o r  T w o

Your Gift Locations* 
Hudson River Valley, Poughkeepsie, NY

Availability  
Year round, Saturday

Duration 
4.5 hours

Essential Information 
Minimum age is 16 years old

Numbers 
Experience for 2 people in a group up 
to 6

*Gifts are reGionally based. Please visit www.excitations.com/redeem for the latest location listinGs • ed01-02-292-a


