
Singletons

10046 - 12 Month Aged English Cheddar
The Singleton family first started making cheese on the grassy slopes of rural northern England in 1745.

This crunchy, crystalline cheese is a perfect-balanced English Vintage Cheddar.
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The Singleton family first started making cheese on the grassy slopes of rural northern England in 1745. Cheesemaking is
currently masterminded by father-and-son team Tom and Adrian. Their dairy is only a few miles from the tiny farm where
the Singletons' story began.

This handmade English Cheddar has the crystalline crunch of a well-matured Vintage cheese. A classic of the ubiquitous
English cheese. Graded for flavour and texture rather than exclusively for age, this cheese is usually matured for around 18
months.

Pasteurised Cow's Milk, Salt,
Microbial Rennet (Rhizomucor
miehei), Starter Culture

Contains:

Free From:

Brand Manufacturer

Singletons Singletons Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

820581100469 15110 10046 10820581100466 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.43lb 5.25lb United Kingdom No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.32in 4.45in 4.17in 0.13ft3 31x12 117days 35°F / 37°F

Keep refrigerated until serving.
UNIT UPC: 820581100469

Perfect as the exquisite addition to a
cheeseboard, or crumbled over a
pasta dish.

No preparation required.
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