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Fiscalini Farmstead started as a dairy
farm over 100 years ago in Modesto,
CA. We are 4th-generation family
owned and operated and we are
committed to making the best-tasting,
handcrafted cheeses in the world.

Our family, master cheesemakers and
our team take great pride in sharing our
tradition with consumers nationwide.
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SIGNATURE CHEESES

SAM JOAQUN

LOLD

SAN JOAQUIN GOLD

Raw milk Parmesan
style cheese created by
our family, made in 30
pound wheels and aged

12 months

CLD WOSL D ACED
CHEDDAR

LIONZA

Raw milk Swiss Alpine style
cheese named after our
ancestral village in the Swiss
Alps, made in 28 pound
wheels and aged 6 months

OLD WORLD AGED CHEDDAR

Raw milk English style
clothbound Cheddar made
in 60 pound wheels and
aged 14 months

QUALITY

We believe in the art and skill
required to.make cheese by

hand and that the tradition of
artisanal cheesemaking should
be preserved. The superior taste
and quality of our cheese has
led to win numerous awards
over the years.

ARTISAN CHEESES

PFURPLE MOMON
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PURPLE MOON CHEDDAR

Snakeﬂ in bold
California red wine
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SMOKED CHEDDAR

Naturally smoked with a
blend of wood chips

FARMHOUSE
CHEDDAR

FARMHOUSE CHEDDAR

A traditional white cheddar

FARMS EAD

This designation is earned by
using only the milk from our
COWS to produce our
handcrafted cheese. On our
farm we believe in giving back to
the land that sustains us so we
recycle water and waste to
produce renewable energy which
powers our entire facility plus
300 neighboring homes.

ARTISAN CHEESES

CRAFT BEER HABANERO

CHEDDAR
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CHEDDAR

CRAFT BEER CHEDDAR  HABANERO CHEDDAR

Infused with imperial Infused with habanero
stout beer peppers

TRUFFLE

CHEDDAR

TRUFFLE CHEDDAR

Infused with black truffles

BALSAMIC
OX]ON
CHEDDAR

BALSAMIC ONION CHEDDAR

Infused with Balsamic
Vinegar and loastea
Minced Onion

AR ISANAL

Our Signature Line of cheese
IS made with raw milk in
wheels ranging 28 to 60
pounds and aged 6 to 14

months depending on variety.
Our Artisan Line infuses

delectable ingredients and
flavor which create a
sensational taste experience.



