
MUENSTER CHEESE 

 

 

Muenster cheese is derived from the English name of the German city of Münster and 

should not be confused with French Munster cheese, as French cheese refers to the Munster 

Abbey in the Vosges Mountains of Alsace. 

The Muenster cheese has a smooth texture and taste, orange peel and white crumb, 

which becomes darker with maturation. 


