
Available for Sale in These fine Establishments: 

Boston Post Dairy Country Store, Enosburg Falls  

Healthy Living Market, So. Burlington 

City Market, downtown Burlington 

Harrington's, Shelburne 

Shelburne Super Market, Shelburne 

Natural Provisions, Williston 

UVM Convenience Store 

East Warren Mrkt 

The Farm Store 

Sweet Clover Mrkt 

One Love Mrkt 

Sweet Pea 

Sarduccis 

 

Boston Post Dairy Country Store also offers:  

Breads, Muffins & Desserts made with Chèvre (call for availability) 

Goat Milk Soaps made by Susan Blouin  

Back To Nature Goat Milk Soap 

www.naturalgoatsoap.etsy.com 

Maple Products & Home Baked Goods Made by Anne Doe  

Top of the Hill Sugarbush 

www.topofhillmaple.etsy.com 

Farm Fresh Eggs & Grass Fed Meat  

As well as many other quality products made in Vermont  

Farm Fresh Delicious  

¶ Plain Chèvre   * Hot Nanny Chèvre                                

¶ Salsa Chèvre                  * Feta 

¶ Garlic & Herb Chèvre      *Onion Dill Chèvre            

¶ *  Tomme 

¶ Ask about our seasonal flavors; Now: Creamy Chocolate Chèvre 
(Jan-May) 

¶ New in March: MAPLE CHEVRE 

Boston Post Dairy, LLC  
2061 Sampsonville Road  
Enosburg Falls, VT 05450  
802 -933 -2749  
www.bostonpostdairy.com  

Vermont  
Farmstead Cheese 

Boston Post Dairy, LLC 
Robert & Gisele Gervais, Anne Doe,  Theresa 
Lawyer, Susan Blouin, Annette Brown,  

Store Hours: 

Mon-Fri     9-5 

Sat      9-4 

Sunday (May-Dec) 10-3 

 



To Order Call: 1-802 -933 -2749  Page 2 

Boston Post Dairy is a small family run farm , owned and 

operated by Robert & Gisele Gervais and their four      

daughters, Anne, Theresa, Susan and Annette. 

 

 Chèvre is made by adding a culture and a vegetable based 

rennet to fresh pasteurized goat milk.  

After the curds have separated from the whey, we then add 

salt. At this point we either leave as is for a plain Chèvre or 

add our own special  blends to make a delightful spread. 

Chèvre is a fresh, light-textured goat cheese with buttery 

overtones, similar to cream cheese but softer and fluffier 

with only 1/3 of the fat and calories. Mild and fresh with 

complex flavor, Fresh Chèvre is versatile and can be used in 

both savory and sweet dishes. Try in a roasted beet salad, 

over pasta, in a cheesecake or simply spread on a bagel. 

 

 

 

We are now on Facebook! 
Boston Post Dairy, LLC  
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All of our Chèvre is available in 8 oz and 5 lb. containers. 
Call for bulk pricing on Chèvre for restaurants.  

Plain Chèvre   Hot Nanny Chèvre                  
Garlic & Herb Chèvre Salsa Chèvre  

Onion Dill Chèvre                                                            

Current Seasonal-Creamy Chocolate Chèvre (Jan-May) 

NEW  FLAVOR  AVAILABLE  IN  M ARCH : M APLE  CHEVRE  

Opened Cheese will last 7-10 days stored at 38-42 degrees in your 

refrigerator. Tightly wrapped Chèvre freezes very well without 

changing flavor, texture or moisture content. For best flavor use 

frozen cheese within a couple of months.  

Our Cheeses are Distributed through Upper Valley 

Produce, (formerly Squash Valley Produce)  

 

Boston Post Dairy, LLC  

2061 Sampsonville Road  

Enosburg Falls, VT 05450  

Phone: 802 -933 -2749  

Fax: 802 -933 -8334  

bostonpost@bpd.comcastbiz.net  

www.bostonpostdairy.com  

*Our Onion Dill Chèvre  won a Bronze Medal  
 at the Big E fair for 2010*  

 

We also carry; Vacuum packaged in 8 oz & 16 oz sizes  

 žFeta  

žTommeðSemi hard, delicious smooth flavor, aged about 

80 days  


