
Oakdale

35444 - Aged Gouda Wheel
Aged Gouda, National Award winning!
Dynamic nutty flavor.
We've spent years perfecting each of our outstanding cheeses, whether the recipes began generations ago or are
relatively new to our repertoire. Nationally recognized as some of the best of its kind, you're sure to find one you'll love!
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Aged Gouda
American Cheese Society Judging & Competition, 2019 - Best in Class: Aged
We opened the doors of our first cheese plant in California in 1983. Walter and Lenneke, our founders, bought their first
cheese vat, remodeled a small milk barn nestled in an almond orchard in Escalon, and began handcrafting Dutch Gouda,
Quark and yogurt. Our store started as a self-serve operation in the barn, based on trust and a reputation for excellent
cheese. Customers picked out their favorite cheeses from the refrigerator and left cash on the counter.

Ingredients: Pasteurized whole
milk, salt, cultures, enzymes and
annatto coloring.

Contains:

Free From:

Brand Manufacturer Product Category

Oakdale Oakdale Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

AG 35444 00196852462131 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11lb 10lb United States No

Shipping Information

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

10in 10in 5in 0.29ft3 16x5 117days 35°F / 37°F

refrigerate

Best served at room temperature
PAIRS WITH Red Apples and Full-
bodied Red Wines

ready to eat
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