
Rogue Creamery

18084 - Smokey Blue Cheese Wheel
After the wheels are cave aged and reach their full maturation, they undergo a long
gentle cold-smoking process using Oregon hazelnut shells. This infuses the cheese with
nutty, caramelly aromas and notes of vanilla, bread pudding, and candied bacon.
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An innovative American original,  Smokey Blue is often referred to as the Gateway Blue because it has won over countless blue cheese
skeptics since its introduction in 2005. After the wheels are cave-aged and reach their full maturation, they undergo a long, gentle cold-
smoking process using Oregon hazelnut shells. This infuses the cheese with nutty, caramelly aromas and notes of vanilla, bread
pudding, and candied baconall of which find harmony with the cheeses sweet cream flavors and moderate blue spice. Inspired by a
sense of place for over 85 years, Rogue Creamery draws from the beauty and flavors of Southern Oregons Rogue River Valley to create
a variety of hand-milled cheddar cheeses. These cheeses are all Certified Organic by Oregon Tilth, vegetarian-friendly, and made with
premium, pasteurized, rBST-free cows milk that is Animal Welfare Review Certified by Validus. Rogue Creamery: Cheese As a Force for
Good.

USDA Certified Organic
Pasteurized Whole Cows Milk,
Salt, Enzymes, Cheese Cultures,
Penicillium Roqueforti

Contains:

Free From:

Brand Manufacturer

Rogue Creamery The Rogue Creamery

UPC MFG # SPC # GTIN Pack Pack Desc.

820581017101 35783 18084 00041174149027 1/5.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.5lb 5lb United States No

Shipping Information

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

7.25in 7.25in 5.25in 0.16ft3 10x6 117days 35°F / 37°F

Keep Refrigerated at 38 41 F   UNIT
UPC: 820581017101

Ideal when used to elevate burgers,
steaks, and roasted vegetables, or
on a cheese platter with fruit
preserves and nut crisps.

We recommend bringing the cheese
up to room temperature before
serving. After removing from plastic,
cut into individual slices.
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