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CASE TYPE 

Vendor Item # Item Description Case GTIN 
14 digit

 Case Pack Item Size Pick up Location Gross 
Weight

Net 
Weight

W H L TI HI # OF CASES 
PER PALLET

1405 Chiriboga 94260634840901 1/5 lbs 5 lbs Larkin Cold 
Storage 

7  lbs 6 lbs 7 in  3 in 12 in 22 20 440

Allergen: Dairy 

Picture of Product Product Description

Packing Label

Nutritionals 

SPEC SHEET : 

orders@columbiacheese.com
718.937.7452

CASE DIMENSIONS

Country of Origin: Germany

Arturo Chiriboga now creates this twist on Bavarian blue at Hofkäserei
Kraus, home of Alex, Alp Blossom, and Lisa with Ramps. Drawing on
his love for Roquefort and the region’s traditional Bavarian Blue, Arturo
utilizes milk coming from Albert Kraus’ brother’s heard of Brown Swiss
cows.

Ready for market at 60 days, Chiriboga Blue is rindless, with a thick
paste, creamy mouth feel and bright, tangy flavors. Its light veining
adds a bit of tangy punch to the flavor, but overwhelming flavors of
cream and butter linger on the palate.

Arturo Chiriboga, the master cheesemaker behind Chiriboga Blue, was 
born and raised in Equador and went to Europe as a young adult to 
learn the art of making cheese.  While in Europe, he met and fell in 
love with a Bavarian girl, who he followed home to the Alps to begin 
his career in cheesemaking. 

Originally created in Kaserei Obere Mühle, Chiriboga Blue production 
has now moved to the state of the art Hofkäserei Kraus located just 
further north in Bavaria and run by fellow cheesemaker Albert Kraus.  
Arturo and Albert have maintained a friendly relationship over the 
years, and Albert’s dairy is better equipped to support more production 
of Chiriboga. 


