
Grafton Village

2226 - 1 Year Aged Cheddar Block
Grafton Village Cheese Company's 1year Cheddar has enough personality to stand
up to cheddar twice its age. Medium intensity with buttery flavors and a creamy
texture. Great for melting or snacking or any other purpose you can think of!
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A younger version of Grafton's flagship cheddar, aged for one full year to achieve the classic New England cheddar profile: comforting,
lightly tangy, and rich. When determining which batches to age for 1 Year Cheddar, we look for slightly creamier textures and sweeter
flavors that are best showcased in a relatively young cheese.
With an aroma of butter and fresh grass, our 1 Year Cheddar is mellow yet balanced, with aromas of fresh apples and butter. Flavors
start off bright and lemony, evolving into a rich and nutty finish that is both comforting and satisfying.
This is a pleasant and mild table cheese; try it paired with fresh grapes or sliced fresh apples for a juicy counterpoint to its rich and
buttery flavors. 1 Year Cheddar is also perfect for melting. Flavors becomes milder when melted, so mix with stronger cheeses to add
character to a dish, if desired.

Unpasteurized milk, salt,
cultures, enzymes

Contains:

Free From:

Brand Manufacturer

Grafton Village Grafton Village Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

C0008 2226 90094395002360 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.5 lb 10 lb United States of America No

Shipping Information

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

8 in 12.75 in 4.2 in 0.25 ft3 18x10 180 days 35 °F / 37 °F

Keep refrigerated---
---

Melted, on a cheese plate

Great for snacking out of hand or on
a board but also melts perfectly.
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