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Rumiano Family Organic Grass Fed Cheese 30% Higher in Omega-3’s
When compared to conventional cheese, Rumiano Family Organic Cheese came out ahead. In a recent study, the results showed Rumiano Family Organic Cheese contains over 30% higher Omega-3 fatty acids and over 25% higher CLA’s.

Willows, California (September 23, 2015) – Rumiano Cheese Company, California's oldest family-owned cheese company announces the results of their Rumiano Family Organic Grass Fed Cheese nutritional analysis conducted by Lipid Technologies based on actual retail cheese samples. When compared to conventional cheese, Rumiano Family Organic Cheese came out ahead.  The results showed Rumiano Family Organic Cheese contains over 30% higher Omega-3 fatty acids and over 25% higher CLA’s (conjugated linoleic acid).  Both of these important fatty acids have been shown to support cardiovascular and heart health along with many additional health benefits.

Rumiano Family Organic Cheese is made using fresh organic milk from local pasture-based family farms. Rumiano Cheese Company’s dairies go the extra mile for grass fed milk production. The mild Northwestern coast of California has prime weather for grazing and pasture time. Year round access to pastures and naturally growing coastal grasses are imperative to grass fed feeding. Open pasture time and natural grazing allows the cows to roam freely makes for some of the highest quality milk available. The grass feeding methodology benefits the animals and consumers by helping produce healthy and humane dairy products.

“For four generations we have been making quality cheese the way our founding fathers did.  We haven’t changed a thing. Our cows continue to be pasture raised and grass fed,” said John Rumiano, Vice President, Rumiano Cheese Company. “This not only leads to happy cows but healthy milk too which in turn is made into healthy, great tasting cheese. We were curious as to how healthy our cheese really was and decided to have it tested by a third party.  The results were even better then we expected.”

Rumiano Family Organic Cheese is available in 13 varieties including: Chipotle Cheddar, Colby, Fontina, Gouda, Havarti, Medium Cheddar, Mild Cheddar, Monterey Jack, Mozzarella, Pepper Jack, Reduced Fat Cheddar, Sharp Cheddar, and Smoked Mozzarella. The entire product line is available nationwide at select Whole Food Markets and natural food stores.  To learn more about our grass fed cheese, please visit http://rumianocheese.com/grassfed.
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About Rumiano Cheese Company
Rumiano Cheese Company is the oldest family-owned cheese company in California dating back four generations.  In 2011, Rumiano Cheese Company launched their Rumiano Family Organic line, which is Organic, Grass Fed, and Non-GMO Project Verified.  The Rumiano Cheese Company was the first to market Aged Dry Jack Cheese which went on to become Rumiano’s signature cheese, winning several awards over the years. To learn more about Rumiano Cheese Company, please visit http://www.rumianocheese.com.
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