
REDUCED FAT DUBLINER
Kerrygold Reduced Fat Dubliner delivers all the flavor of the 
original, full-fat Dubliner, for 30 fewer calories and 33% less fat. 

SOFTER PURE IRISH BUTTER
We use a special process to gently churn this grass-fed cow’s 
milk to create a softer, more spreadable natural butter. 

REDUCED FAT BUTTER
Kerrygold Reduced Fat Butter has 25% less fat and 50% less 
sodium than traditional butter and contains nothing but the 
milk of Ireland’s finest grass-fed cows. 

AGED CHEDDAR 
The connoisseur’s Cheddar notable for its rich, rounded flavor,  
distinctive creamy taste and firm, smooth body. This Cheddar is  
graded so only the very best bear the Kerrygold label.
pair with: Merlot, Shiraz, irish Stout

RED LEICESTER 
This orangey-red, cow’s milk cheese resembles Cheddar, 
but has higher moisture. Mellow with a tangy aftertaste, it 
melts beautifully, goes well with fruit.  
pair with: Zinfandel, pinot Grigio

SWISS 
Smooth texture and mild, sweet, nutty taste. Hard, smooth 
cheese produced from part-skim, Irish milk. Aging gives it a 
distinct delicacy and rich texture.
pair with: pinot Noir, riesling, irish Lager

OUR FAMILY OF IRISH CHEESE AND BUTTER

SKELLIG 
Kerrygold Skellig is a firm yet creamy cheese with nutty, 
sugary and slightly piquant flavors with an extraordinarily 
long finish. 

DUBLINER with IRISH STOUT 
Kerrygold’s original Dubliner Irish Cheese and its perfect pair, 
an Irish Stout, are now together in a new unique cheese. The 
classic flavor combination brings out the sweet, nutty, rich 
flavor of Dubliner and swirls and tumbles it together with the 
malty, caramel, bitter flavor of a perfect pint of Irish Stout.

AGED CHEDDAR with 
IRISH WHISKEY 
Infused with the robust flavor of whiskey, Kerrygold’s rich and 
creamy Aged Cheddar now has unique undertones of the smooth, 
woody and nutty taste of pure Irish Whiskey. Entrenched in the 
history and traditions of Ireland, Cheddar and Whiskey are now 
together in one spirited cheese.

DUBLINER CRACKER CUT CHEESE
Dubliner Cracker Cut Cheese in convenient snack-size squares, 
a new format for its flagship Dubliner Cheese. Same Dubliner, 
more convenient package with complex, crumbly yet creamy, a 
little tangy and sweet too. This cheese explodes with bread and 
buttermilk aromas and toasty mouth-filling flavors.

PURE IRISH BUTTER 
A full flavored, sweet cream butter, imported from Ireland. 
It has a rich, creamy, natural taste. Excellent for baking or 
spreading on crusty bread for an indulgent treat. 

UNSALTED BUTTER 
A full flavored, unsalted, premium butter. Rich and creamy, it 
is excellent for baking and cooking. 

GARLIC & HERB BUTTER 
Made with Ireland’s freshest herbs and spices. It has all the 
attributes that gourmets look for in home-made compound 
butters, without all the work. Perfect for melting onto grilled 
seafood and steaks.

RESERVE CHEDDAR 
Reserve Cheddar is aged one year longer than our Kerrygold 
Aged Cheddar, to give it a stronger flavor. Reserve Cheddar 
comes in black parchment to distinguish its additional aging 
and flavor profile.
pair with: Merlot, Cabernet Sauvignon, Meritage

DUBLINER 
A mature cheese with a distinctive, rounded flavor and a natural 
hint of sweetness. It has elements of a mature Cheddar, sweet 
nutty tones of a Swiss and the piquant bite of aged Parmesan. 
Smooth to the palate.
pair with: Merlot, Sangiovese, Chardonnay, irish Stout

BLARNEY CASTLE 
Natural, semi-soft, part-skim cheese. Reminiscent of a young 
Gouda. A fabulous melting cheese, mild  and versatile, suitable 
for sandwiches, cheese board or in a quiche.
pair with: Sauvignon Blanc, irish ale

CASHEL BLUE 
A semi-soft, creamy farmhouse cheese from Ireland, distin-
guished  by its round, full flavor and delightful light blue tang. 
Its buttery  color is punctuated by characteristic blue veining. 
Lovingly crafted by the Grubb Family.


