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Moosbrugger cheese —
made with love in Austria

Cheese from Austria is pure pleasure. On our lush mountain meadows, the cows
find fodder for the best milk, which forms the basis of our products. Experienced
dairy farmers, our cheese experts, turn this base product into the incomparable
cheese of the Alps. And then there is something else that Moosbrugger is particu-
larly renowned for in Europe. Refinement of the cheese. With a wide variety of
ingredients, from flowers to spices to spirits, we give the cheese a very special
taste. We‘ve even been awarded for it. Siluer at the ,,Mondial du Fromage“ for our
cheese enhanced with blossoms. We love cheese.
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Kdse Moosbrugger Stefan Fessler KG
Mahderle 2 | 6841 Mader | Austria
Tel. +43 5523 541 52

Fax +43 5523 541 52-4
office@Raese-moosbrugger.at
www.kaese-moosbrugger.at




