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Huber’s Butchery

Fairly new on their shelves are cheeses of Quesocs Canal, Spain.
These cheeses are distinct due to the milk, geographical factors and
different production metheds to name a few. The Canal Curado ($69/
kg) is made with 100% first-grade raw ewe's milk, which results in a
cheese that is more intense in flavour with sharp and salty tones. If
you're into stronger cheeses, there is the Canal Mezcla Curado ($63/
kg) that's made with a blend of unpasteurized ewe and cow's milk.
Also on their racks are two varieties of Masia El Altet Extra Virgin
Olive Oil. These bottles are of uniform guality, with an exceptionally
short production process. The Premium bottle ($33) is complex and
fruity, made with a blend of three olive types, and the Special
Selection ($33) is produced with a single variety, so what we get is
complexity, personality, and balance.
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