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Springbank @ Cheese Co.

For more than 60 years, Springbank
Cheese Company has been providing
amazing cheese selections with passion,
enthusiasm, and, of course, our trademark
customer service. This guide lists a number
of our favourite combinations. We hope
that you have fun finding your perfect
“match” and that some of our suggestions

will prove to be a source of inspiration.

www.springbankcheese.ca
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Wine

Cheese

Amarone

Red

Barbera

Red

Barolo

Red

Red

Parmigiano Reggiano
Pecorino ~ Toscano
Piave ~ Aged

Swiss Marechal

Wookey Hole Cave Age
Cheddar

Cantenaar

Coastal Block Cheddar
Goat Cheddar ~ 4 Year
Goat Midnight Moon
Manchego

P’tit Basque

Asiago ~ Italy

Comte

Gouda ~ Grizzly (Sylvan Star)
Gruyere ~ Cave Aged
Manchego ~ Aged

Pecorino ~ Birillo

Pecorino ~ Toscano

Piave ~ Aged

Goat Cheddar ~ 4 Year
Gouda ~ Aged (Sylvan Star)
Gouda Vlaskaas

Manchego

Pecorino ~ Toscano

Piave ~ Aged

P’tit Basque

Chaumes

Cheddar ~ 4 Year White
Comte 24 month

Goat Cheddar ~ 4 Year
Gouda Beemster 26 mth
Lindsay Bandage - Goat Cheddar
Manchego

Mimolette ~ Aged
*Morbier

Oka

Ossau Iraty

Piave ~ Aged

Swiss Marechal

*Exceptional Pairing Choice



Wine

Cheese

Bordeawx

White

DBrenello

Red

Buypgundy
d

Re

White

Boschetto Truffle
Chaumes Cremier
Cheshire

d’Auvergne ~ Blue
Forme d’ambert ~ Blue
Frere Jacques

Lancashire
Le Dauphin ~ Brie
St. Agur ~ Blue

St. Augustine

Asiago ~ Italy

Comte 24mth
Gruyere ~ Cave Aged
Manchego ~ Aged
Parmesan ~ Regianno
Pecorino ~ Toscano
*Piave ~ Aged
Vlaskaas

Cheddar ~ 4 Year White

Goat Cheddar ~ 4 Year

Gouda Beemster 26mth

Gouda ~ Grizzly (Sylvan Star)
Lindsay Bandaged ~ Goat Cheddar
Manchego

Morbier

Brillat Savarin
~ Triple Cream Brie
d’Auvergne ~ Blue
Delice de Bourgogne
~ Triple Cream Brie
Mimolette
Port Salut

Red

Bellavitano Balsamic
Comte

Manchego

Morbier

Oka

Queso de Cabra al Vino
Swiss Marechal

*Exceptional Pairing Choice 3



Wine Cheese

Gabernet J Wﬂm

Red Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte 24mth

Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)

*Gruyere ~ Cave Aged
*Manchego

Morbier

Oka

Ossau lIraty

Parmesan ~ Regianno
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged

Queso de Cabra al Vino
Red Leicester

Tete de Moine

Red Goat Cheddar ~ 4 Year
Comte ~ 12 or 24 Month
Gruyere ~ Cave Aged
Le 1608
L’hercule de charlevoix
Lindsay Bandaged ~ Goat Cheddar

Morbier
GJa/‘y/zaﬂ/
Red Frere Jacques
Gouda ~ Medium (Sylvan Star)
Mont St. Benoit
GCZ/WZ@/ZC‘I‘&
Red Goat Cheddar ~ 4 Year
P’tit Basque
St. Augustine
Vlaskaas

4 *Exceptional Pairing Choice



Wine Cheese
GCliablis
White Delice de Bourgogne

Clianpagne

White

Glarborno

Red

G%aﬁa/@'wc(zy/

White

~ Triple Cream Brie
Forme d’ambert ~ Blue
Le 1608
Mimolette ~ Aged
Ossau Iraty

*BellaVitano ~ Raspberry
*Boschetto Truffle
Chaumes Cremier

Comte 12 or 24mth

Delice de Bourgogne

~ Triple Cream Brie
Goat Gouda
*Manchego
Manchego ~ Aged
Mimolette
Mont St. Benoit
Port Salut
St. Paulin

Cheddar ~ 4 Year White
Comte 12 or 24 mth
Gruyere ~ Cave Aged

Brie ~ France
Camembert

Edam ~ Holland
Frere Jacques
Gorgonzola ~ Blue
Grey Owl

Le Dauphin - Brie
Mimolette

Mont St. Benoit
Pierre Robert ~ Triple Cream Brie
Port Salut

Salt Spring ~ Chevre

St. Agur ~ Blue
St. Andre ~ Brie
St. Paulin

*Exceptional Pairing Choice



Wine Cheese

6%afeaaﬂegc e _@)cyie

Red Alpindon
Cheddar ~ 4 Year White
Comte ~ 12 Month Aged
Five Counties
Gruyere ~ Cave Aged
Le 1608
Lindsay Bandaged ~ Goat Cheddar
Manchego ~ Aged

Morbier
Ossau Iraty
Piave ~ Aged
Ghienirne blarnce
White Brie ~ France

Brillat Savarin ~ Triple Cream Brie
Chaource ~ Brie

Chevre ~ Soft

Mont St. Benoit

Port Salut

*St. Agur ~ Blue

Stilton ~ Blue

St. Paulin

Glotanti .
Asiago ~ Italy

Red BellaVitano ~ Balsamic
Crotonese ~ Italy
Gouda ~ Beemster ~ 26 Month

Aged

Gouda ~ Grizzly (Sylvan Star)
Manchego
Oka
Parmesan ~ Regianno
Pecorino ~ Toscano

Piave ~ Aged
Vlaskaas
Gotes die Rhone
Red
Chaumes
Goat Cheddar ~ 4 Year
Comte
Manchego
Morbier
Ossau lraty
YDoleetto
Red Manchego

Pecorino ~ Toscano

6 *Exceptional Pairing Choice



Wine

Cheese

Y ouro
Red

Lo/—-m >

White

L(/? Cl/??[(l[//
Red

Gouda Beemster 26mth

Lindsay Bandaged ~ Goat Cheddar
Mahon ~ Aged

Sao Jorge

Vlaskaas

Brie ~ France
Chevre Paillot

Goat Brie

Goat Gouda
Gouda ~ Medium (Sylvan Star)
Fontina Denmark
Frere Jacques

*Le Dauphin ~ Brie
Mahon

Mimolette

St. Augustine

Goat Cheddar ~ 4 Year
Gouda ~ Aged (Sylvan Star)
Manchego

Pecorino ~ Toscano

Piave ~ Aged

P’tit Basque

White

Camembert Rustique

*Forme d’ambert ~ Blue
Gorgonzola ~ Blue

Lancashire

Mont St. Benoit

Pierre Robert ~ Triple Cream Brie
Salt Spring ~ Chevre

St. Agur ~ Blue

St. Andre ~ Triple Cream Brie
Wensleydale

*Exceptional Pairing Choice 7



Wine Cheese

LQ’OI‘QIZM@

Red Asiago ~ Italy
Chaumes

Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte

Five Counties

Gouda ~ Grizzly (Sylvan Star)
Gruyere ~ Cave Aged
Manchego ~ Aged
Morbier

Oka Classic

Ossau Iraty

Piave ~ Aged

Red

Yee Wine

Malbec

Red

Cheddar ~ 4 Year White
Goat Cheddar ~ Aged
Mimolette

Nostrala

Ossau Iraty

Vermeer

Viaskaas

Delice de Bourgogne ~ Triple
Cream Brie

Le Dauphin ~ Double Cream Brie

Salt Spring Chevre ~ Lemon

St. Agur ~ Blue

White Stilton ~ Cranberry

BellaVitano ~ Balsamic
Cheddar ~ 4 Year White
Cheddar ~ Colliers Welsh
Comte 12 or 24mth
Gouda Beemster 26mth
Gruyere ~ Cave Aged
*Manchego

Manchego ~ Aged
Morbier

Ossau Iraty

Queso de Cabra al Vino

*Exceptional Pairing Choice



Wine

Cheese

%f‘[fﬂ(ﬂ(/

Red

Merlot

Red

Morntepelecano

Red

Moscato

White

Chaumes

Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte

Gouda Beemster 26mth
Manchego

Mimolette ~ Aged
Morbier

Oka

Ossau Iraty

Piave ~ Aged

BellaVitano ~ Merlot
Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte

Five Counties

Goat Gouda

Goat Midnight Moon

Gouda ~ Grizzly (Sylvan Star)
Lindsay Bandage - Goat Cheddar
Manchego

Mimolette ~ Aged

Oka
Parmesan ~ Regianno
Piave ~ Aged

Queso de Cabra al Vino

BellaVitano ~ Merlot
Manchego

Nostrala

Pecorino ~ Toscano
Wensleydale

Boschetto Truffle
Delice de Bourgogne
~ Triple Cream Brie
Pierre Robert ~ Triple Cream Brie
Port Salut
St. Agur ~ Blue

*Exceptional Pairing Choice



Wine Cheese

Muscat

White Boschetto Truffle
Brie ~ France
Cashel ~ Blue
Delice De Bourgogne - Triple Cream Brie
Gorgonzola ~ Blue
Mahon
Mont St. Benoit
Port Salut
St.Honore

Red Cheddar ~ 4 Year White
Goat Gouda
Lancashire

Benedictine ~ Blue
White Brie ~ Triple Cream

Gorgonzola ~ Blue

Mont St. Benoit

Pecorino Truffle Noire

Port Salut

St.Andre

St. Paulin

Soinot Gregio

White Brie ~ France
Goat Brie
Mahon
Monteray Jack
Port Salut
St. Paulin

10 *Exceptional Pairing Choice



Wine Cheese
Yot Nooe
Red Cantenaar

Cheddar ~ 4 Year White

*Goat Cheddar - 4 Year
Gouda ~ Aged (Sylvan Star)

Lancashire
Lindsay Bandaged ~ Goat Cheddar

Manchego
Midnight Moon - Goat Cheddar

Mimolette

P’tit Basque

Queso de Cabra al Vino
Tete de Moine

Soort

Red Cheddar ~ 5-7 Year
Forme d’ambert ~ Blue
Manchego ~ Aged
Ossau Iraty
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged
Shropshire ~ Blue
St. Agur ~ Blue
Stilton ~ Blue

_@)ﬁofszecco

White

(Bubbly) *BellaVitano ~ Raspberry Ale

*Boschetto Truffle

*Delice de Bourgogne ~ Triple Cream Brie
Chaumes Cremier

Goat Gouda

Lindsay Bandaged ~ Goat Cheddar
Manchego

Manchego ~ Aged

Mimolette

Mont St. Benoit

Port Salut

*Exceptional Pairing Choice 11



Wine

Cheese

White

Red

Red

12

Boschetto Truffle
Brie ~ Triple Cream
Frere Jacques
Grey Owl

e Cendrillon
Mahon

Mimolette

Port Salut

*St. Agur ~ Blue
*St. Andre ~ Brie
St. Augustine

Cantenaar

Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Goat Gouda

Gouda ~ Aged (Sylvan Star)
Mahon ~ Aged
*Manchego

Morbier

Oka

Parmesan ~ Regianno
Pecorino ~ Toscano
Piave ~ Aged

Nostrala

Ossau Iraty
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged

Brie ~ France
Camembert
Chevre ~ Soft
Frere Jacques
Goat Brie
Jarlsberg
Mahon

Mont St. Benoit

*Exceptional Pairing Choice



Wine

Cheese

Jwgyxboe&a

Red

Jawternie

Goat Cheddar ~ 4 Year
Comte

Gruyere ~ Cave Aged
Manchego

Morbier

Oka

Parmesan ~ Regianno
Pecorino ~ Toscano
Piave ~ Aged

BellaVitano ~ Raspberry Ale
Brie ~ Triple Cream
Cheddar ~ 6 Year White
Cheddar ~ 8 Year White
d’Auvergne ~ Blue

*Forme d’ambert ~ Blue
Lancashire

Roquefort ~ Blue

*St. Agur ~ Blue

*Stilton ~ Blue
Wensleydale

Jéuw(t'g/w/& WBlare

White

Brie ~ France

Chevre Paillot

Delice de Bourgogne ~ Triple Cream Brie
Frere Jacques

Fontina ~ Denmark

Goat Brie

Goat Gouda

Gouda ~ Medium (Sylvan Star)
Grey Owl

*Le Dauphin ~ Brie

Mahon

Mimolette

St. Augustine

*Exceptional Pairing Choice 13



Wine

Cheese

Semdllon

White

Brie ~ France

Chevre ~ Soft
Edam

Le Dauphin ~ Brie
Mahon

Mont St. Benoit
Pierre Robert ~ Triple Cream Brie
Port Salut

Red

R

14

ed

Cheddar ~ 4 Year White

Cheddar ~ Cows Creamery Extra Old
Goat Cheddar ~ 4 Year

Comte

Five Counties

Goat Gouda

*Gouda ~ Grizzly (Sylvan Star)
Manchego

Parmesan ~ Regianno

Piave ~ Aged

Queso de Cabra al Vino

Wookey Hole Cave Aged Cheddar

Asiago ~ Italy

Cheddar ~ 6 Year White
Goat Cheddar ~ 4 Year
Comte

Five Counties

Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
Gruyere ~ Cave Aged
Mahon ~ Aged

*Manchego ~ Aged
Parmesan ~ Regianno Pecorino ~
Toscano

Piave ~ Aged

Queso de Cabra al Vino

Tete de Moine

*Exceptional Pairing Choice



Wine

Cheese

6/4@/@[6#
White

> ./
Red

White

Camembert Rustique

Chevre ~ Salt Spring Island
Gorgonzola Dolcelatte ~ Blue
Le Dauphin ~ Brie

Port Salut
St. Agur ~ Blue
Asiago ~ Italy

Cheddar ~ 6 & 8 Year White
Goat Cheddar ~ 4 Year
Comte

Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
LLancashire

*Gruyere ~ Cave Aged
Manchego ~ Aged

Morbier

Oka ~ Classic

Ossau Iraty

Piave ~ Aged

Brie ~ France
Camembert
Chevre ~ Soft
Frere Jacques
Goat Brie
Jarlsberg
Mahon

Mont St. Benoit

*Exceptional Pairing Choice

15



Springbank =) Cheese Co.

TIPS FOR A PAIRING PARTY

e Bring your cheese to room temperature before serving.

e Put out large chunks of cheese to maximize freshness
and presentation.

e Have separate glasses for white and red wines.

e | abel your cheese so guests know what they are
tasting .

® Provide a separate knife for each cheese.

e Serve with fresh bread or plain crackers to allow the
cheese and beverage tastes to shine through.

e For a special touch, set out tasting notes for each
cheese and beverage being served.

e Provide cards for your guests to vote for their favorite
pairing .

www.springbankcheese.ca

16



MY FAVOURITES

NOTES
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Springbank (422 =) Cheese Co.
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Gorntents
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2] ) J o o
Jeotcl .W&
Fruity/Woody Flavor Profile .................. Vii
Peaty/Smoky Flavor Profile . ................ Vi
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BEER PAIRINGS

Beer

Cheese

Yellow YBubbly
(eg.Canadian, Grasshopper)

.7@@1{)&@1/

(eg . Hefeweizen,
Unfiltered Belgian Beers
Non-Spiced, Velvet Fog)

L(I?e(/y[a/z/ Il

TP As K(/;mﬁm/ Su vt/{/e&/

Beer Cheese

Cheddar ~ Mild
Cheddar ~ Medium
Curds

Havarti ~ Any Flavor Havarti
~ Canadian

Marble

Monteray Jack

Monteray Jack ~ Jalapeno
Red Lion

Asiago ~ United States
Cheddar ~ Old

Double Gloucester
Frere Jacques

Goat Gouda

Gruyere

Huntsman

Jarlsberg

Mimolette ~ Aged

Appenzeller Surchoix
Cantenaar

Goat Cheddar ~ 4 Year
Dubliner

Goat Midnight Moon

Gouda ~ Grizzly (Silvan Star)

Lindsay Bandage - Goat
Cheddar

Mimolette ~ Aged
Piave ~ Aged
P’tit Basque

St. Augustine

Boschetto Truffle Cheese
Cantal

Chabichou

Goat Cheddar ~ 4 Year
Huntsman

Le 1608

Manchego ~ Aged
Morbier

Oka

Pecorino Truffe Noire
Queso de Cabra ~ Chevre
Stilton ~ Blue

Tomme de Savoie

ii *Exceptional Pairing Choice



BEER PAIRINGS

Beer

Cheese

(lejed (3 /ﬂed’/

(eg . Kilkenny, Richards red,

Wild Rose red wheat)

«,(’1)’/‘060/0:/%&’/
(eg.WR brown,
Newcastle brown,
Traditional)

Jtowut
(eg. Guinness)

Butter Cheese

Cantenaar

Cheddar ~ Extra Old
Coastal Block Cheddar
Goat Cheddar ~ 4 Year
Fontina ~ Denmark Jarlsberg
Lancashire

P'tite Basque

Swiss

Applewood Smoked Cheddar
Cheddar ~ 4-7 Year

Cheddar ~ Smoked

Cheshire

Frere Jacques

Goat Midnight Moon

Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
Gouda - Smoked (Sylvan Star)
Gruyere ~ Cave Aged
Jarlsberg

Lancashire

Le Marachel

Manchego

Piave ~ Aged

Bellavitano Espresso
Cheddar ~ Guinness
Colliers ~ Cheddar

Goat Cheddar ~ 4 Year
Forme d’ambert ~ Blue
Lancashire

Manchego ~ Aged

P’tit Basque

Sao Jorge

Wensleydale

Wookey Hole Cave Aged Cheddar

*Exceptional Pairing Choice iii



BEER PAIRINGS

Beer

Cheese

Alexander Siedths

Apricat

Arctic Red

Baovaria Original Brew
Becks

Belle- Viee Sirick

Blachberyy Port
Blanche de Ghambly
Blanche Saradis
LBoone Siriel

Bores
Gelebrator @o/tﬁe/éocé/
Gliimay Blewe

Gouda ~ Spiced
Double Gloucester

Jarlsberg
Cambozola

Gouda ~ Spiced
Oka

Brie ~ Triple Cream
Cheddar ~ 4 Year
St.Andre
BellaVitano ~ Raspberry
Mont St. Benoit
Jarlsberg
Champfleury
Chaumes

Goat Gouda

Cheddar ~ Carmelized
Onion

Chogfe Houblon [Dobbelen IFA Trjple

Goopers Sparkling Ale
Goresendonk Agrus
Gorvee du diable

De Sioninch

Delerdvrnn Tremens

Dergicere Volonte

@1«%&9&@ (&’/ (%OIII(‘)(I (()yllﬁ

@1¢0ﬂ[ Avec_Jes ﬂ@(m&

Duvel

Sdellell

Blue Gouda de Graven
Moody Blue

Goat Gouda

Gouda ~ Aged

Blue Gouda de Graven
Asiago

Comte
Gruyere ~ Cave Aged

Cheddar ~ 4 Year
Maasdam

Stilton ~ Blue

Toeuss)

Comte

Gouda ~ Grizzly (Sylan Star)
Oka

Piave ~ Aged

*Exceptional Pairing Choice



BEER PAIRINGS

Beer Cheese
Srdinger- Dunkeel Gruyere Cave Age
Comte 12 mth
Ossau Iraty
é’/'{ﬁ/(zyc/* I eissbrie Piave ~ Aged
Sxtra Special bitter Goat Gouda

sty Tale - 10 &yua/'ec//
Fish Tale Dofyplebock

Tistitad ISP A
Tl

Tl Moo Sale Ale

ey . .
Tunesterce
=]
Grass. w//e/
=] .
Gutinness

Senehen

A @gyuaﬂa/cﬂ/
K1 @/%e(ld
Snnis & Gurnre @q’g{hﬂ/

,(ﬁ?‘wzcﬂéoa/(y

ﬁ (f/mfcﬁ

Yo Tin dee Monde

W7 @aﬂcﬁ/& %ﬁeﬂ'a/ Stowt

Gruyere ~ Cave Aged
Mahon

Comte

P'tit Basque

Chaumes
St. Agur

Nostrala
St. Bernard

Jarlsberg
Chaumes

Frere Jacques
Piave ~ Aged

Mont St. Benoit
Cheddar ~ Horseradish
Gouda ~ Beemster 26m

Cheddar ~ Maple Smoked
Goat Gouda

Brie ~ Double Cream
Cantenaar
Goat Gouda

Cheddar
~ Carmelized Onion

Taleggio

Benedictine ~ Blue

La Vacte Folle Milk Stout *BellaVitano ~ Espresso

Leffe - Blond

fOﬂO/I)fL’ Sorter
Londorn Srdide

u/faaa/afe/

Goat Gouda
Port Salut

Cheddar ~ Extra Old White

Red Lion

Cambozola
Tete de Moine



BEER PAIRINGS

Beer Cheese
MeChowfe Beer Bocke

Le 1608
MeNally's Cheddar ~ Maple Smoked
Orval Gruyere ~ Cave Aged
Sawwwel Siwak Jarlsberg ~ Smoked
Seche Mortel Roquefort
Raftmarn Cheddar ~ Whiskey
Rickards Honey Browrn  St. Agur
Reigor- Mortis Morbier
Rogue - Hazeluuw Brown Goat Gouda
Rose dhibiscus Le Rustique

Routes des e/)[ce&

J cot CA =,/{/l’/
Jeottish ‘%ZV‘ Ale
Jt. Bernardis - Wit

Steam Whistle Silsner
Jtella Artocs

Gouda ~ Fenugreek
*Oka Mushroom

Shropshire
Comte

Chevre Caprano
Midnight Moon - Goat Cheddar

Gouda ~ Spiced

Asiago

J}/ wuse .@(lﬂllq}()f .,G;'a/z(/ (@e&e/ o

Fhirsty Beaver

Fotal Eclppse of the Hop
Trappistes Roclefort 6
Trappistes SRoclefort &

Trappistes Rochefort 10

Trpel Siarmeliet
Trois Sistoles
Velvet Fog

Wl Rose T LA

‘////‘(lei/géeﬂ{yu*//e

Vi

Ossau Iraty

Five Counties
Le 1608
Mahon ~ Spain
Ossau Iraty

Le 1608
Morbier

Mont St. Benoit

Blue Gouda de Graven
Pierre Robert

Morbier

Ossau Iraty

Stilton with Cranberry

*Exceptional Pairing Choice



SCOTCH PAIRINGS

Scotch

Cheese

Jeotcl

F’Ztmély/ C//Wam)/' /)/*(0/?7@

Camembert Rustique

Goat Cheddar ~ 4 Year

Gouda Beemster 26 Month
Lindsay Bandaged - Goat Cheddar
Oka

P’tit Basque

Wensleydale

f/ﬁ;a{y/dbm/gy%w or¢ J/(*O/?@

Yandla (/%1}0/‘ ﬁlzoﬁye

Springbank

Alpinoon

Benedictine ~ Blue
Camembert Rustique
Cheddar ~ 8 or 9 Year
Comte

Forme d’ambert~ Blue
*Gouda ~ Smoked (Sylvan Star)
Gruyere ~ Cave Aged
*Moody Blue Smoked
Morbier

Ossau Iraty

Piave ~ Aged

Stilton ~ Blue

BellaVitano ~ Balsamic
Cheddar ~ 4 Year
Chevre Paillot

*Lady Laurier

Le Dauphin

Manchego

*Ossau Iraty

Sao Jorge

St. Agur ~ Blue

Cheese Co.

*Exceptional Pairing Choice Vii



Springbank (& E) Cheese Co.

Visit us at:

CALGARY, ALBERTA

Capitol Hill
2015 14 Street N.W.
(403) 282-8331

Crowfoot Corner
#1071 7422 Crowfoot Rd. N.W.
(403) 239-1903

Marda Loop

3570 Garrison Gate S.W.
(403) 984-3348

Willow Park Village

#304 — 10815 Macleod Trail S.
(403) 225-6040

WOODSTOCK, ONTARIO

201 Winniett Street
1-800-265-1973

www.springbankcheese.ca



