
Beecher's

230060 - Flagship Reserve Wheel
In addition to using this special raw material, Flagship Reserve is traditionally
cloth-bound and open-air aged. This method allows a 14 to 16% moisture loss
during aging, concentrating the already rich flavor and producing a long finish.
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Flagship Reserve is a special version of our signature Flagship cheese. It is made only on days when the milk composition is
just right. The last curds on the table from these makes are used to produce Flagship Reserve truckles as it allows for
slightly lower moisture, higher salt content and thus a richer taste and texture while maintaining a clean, creamy finish.

In addition to using this special raw material, Flagship Reserve is traditionally cloth-bound and open-air aged. This method
allows a 14 to 16% moisture loss during aging, concentrating the already rich flavor and producing a long finish

Pasteurized milk, salt, culture,
enzymes

Contains:

Free From:

Brand Manufacturer

Beecher's Beechers Handmade Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

23006 230060 90782045112810 1/16 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16.4lb 16lb United States No

Shipping Information

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

12in 9in 9in 0.56ft3 20x4 273days 35°F / 37°F

keep refrigerated

ready to eat

Ready to eat
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- By Measure
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