
Carr Valley

10535 - Glacier Point Blue Cheese Wedge
The blue lovers bleu! A true artisan blue, master crafted in small batches with
piquant waves of flavor and a crisp clean finish youll savor. Made in Linden, WI in 6
lb wheels. Fresh milk delivered daily.
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The blue lovers bleu! A true artisan blue, master crafted in small batches with piquant waves of flavor and a crisp clean finish youll savor.

Owned and operated by the Cook family, Carr Valley Cheese Company is over one-hundred years old. Nestled amongst the rolling hills and lush pastures of central Wisconsin, we remain one of Wisconsin's traditional cheese
plants, famous for making cheese the old-fashioned way! Certified Master Cheesemaker Sid Cook has won more top national and international awards than any other cheesemaker in North America. As a fourth-generation
cheesemaker, he received his cheesemaking license when he was 16, and now owns and operates four cheese plants and eight retail cheese stores in Wisconsin. As a company, Carr Valley Cheese began in 1902, and today is
best known for producing high-quality, artisanal aged Cheddars. Using cow, goat, and sheep milks, Sid enjoys creating new cheeses, and Carr Valley now produces more than 50 original varieties. He crafts cheese the old-
fashioned way, by hand, with a goal of producing high-quality cheese with outstanding flavor. 
Owned and operated by the Cook family, Carr Valley Cheese Company is over one-hundred years old. Nestled amongst the rolling hills and lush pastures of central Wisconsin, we remain one of Wisconsin's traditional cheese
plants, famous for making cheese the old-fashioned way! Certified Master Cheesemaker Sid Cook has won more top national and international awards than any other cheesemaker in North America. As a fourth-generation
cheesemaker, he received his cheesemaking license when he was 16, and now owns and operates four cheese plants and eight retail cheese stores in Wisconsin. As a company, Carr Valley Cheese began in 1902, and today is
best known for producing high-quality, artisanal aged Cheddars. Using cow, goat, and sheep milks, Sid enjoys creating new cheeses, and Carr Valley now produces more than 50 original varieties. He crafts cheese the old-
fashioned way, by hand, with a goal of producing high-quality cheese with outstanding flavor.

pasteurized cultured cow milk,
salt, enzymes, penicillium
roqueforti

Contains:

Free From:

Brand Manufacturer

Carr Valley Carr Valley Cheese Co

UPC MFG # SPC # GTIN Pack Pack Desc.

812019025826 3172 10535 00812019025826 12/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.35lb 3.75lb United States No

Shipping Information

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

9in 9in 4.75in 0.22ft3 20x8 120days 35°F / 37°F

Keep refrigerated  UNIT UPC:
812019025826

Delicious on a cheeseboard with
honey and nuts. Great to cook with,
crumble over salads for great blue
cheese flavor.

Best served room temperature
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