
Point Reyes

16048 - Original Blue Cheese Wheel
Point Reyes Farmstead Original Blue is a beautiful, aged, blue farmstead cheese made from raw
cow's milk. The paste is chalky white and the blue-grey veins give an appearance of marble. The
cheese is dense and soft, moist and creamy. The flavor is slightly tangy and not too sharp.
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Produced on our family farm since 2000, Californias classic style blue cheese is rindless, all-natural and gluten-free. The addictive flavor is bold with hints of sweet milk and a peppery finish. 

Made from raw (non-pasteurized), rBST-free cows milk
Made with microbial (vegetarian) rennet
Aged 3.5 months
Gluten Free
TASTING NOTES: 
Milky white in color with blue-green veins throughout
Ultra-creamy texture with medium-strong blue mold flavor
Sweet, fresh milk with a medium-to-strong punch of blue flavor

Cultured Raw Cows Milk (MILK),
Salt, Enzymes and Penicillium
Roqueforti Enzyme (rennet is
microbial, classified as
vegetarian by the FDA.

Contains:

Free From:

Brand Manufacturer

Point Reyes Point Reyes Farmstead Chs

UPC MFG # SPC # GTIN Pack Pack Desc.

22100 16048 90827615000026 1/6.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.01lb 6.5lb United States No

Shipping Information

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

8.25in 8.25in 4.5in 0.18ft3 20x8 137days 35°F / 37°F

keep refrigerated

Original Blue is great as a stand-alone table
cheese, for topping salads, melting onto
burgers and steak, mixing into pasta or
risotto, incorporating into scrambled eggs
and mashed potatoes, and so much more.

To open: remove the wheel from the
bag and foil packaging. Cut off the
desired amount of cheese and re-
wrap in foil or parchment paper
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