
Widmer's

51510 - 1 Year Aged Cheddar Loaf
Our super aged Cheddars have an intense flavor with hints of caramel, and are
known for being very smooth without the bitterness associated with some aged
Cheddars.
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1 Year Aged Cheddar 5 lb Heritage: Prior to 1850, nearly all the cheese produced in the United States was
Cheddar. Cheddar production in Wisconsin began in the mid 1800's and by 1880, more Cheddar was produced
in Wisconsin than any other cheese variety. Today it accounts for a large percentage of the cheese made in the
state, which makes Wisconsin the leader in U.S. Cheddar production. Description: Rich, nutty flavor becomes
increasingly sharp with age. Smooth, firm texture becomes more granular and crumbly with age. Usually golden;
also available white. Slice for sandwiches, snacks; shred into casseroles, soups, sauces.

Pasteurized Milk, Cheese
Cultures, Salt and Enzymes,
Annatto Color

Contains:

Free From:

Brand Manufacturer

Widmer's Widmers Cheese Cellars

UPC MFG # SPC # GTIN Pack Pack Desc.

834905005156 515-1 51510 10834905005153 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10lb 10lb United States No

Shipping Information

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

3.89in 7.31in 12.31in 0.2ft3 19x10 238days 35°F / 37°F

38 to 44 degrees Fahrenheit.  UNIT
UPC: 834905005156

Usually golden; also available white.
Slice for sandwiches, snacks; shred
into casseroles, soups, sauces.

Allow to reach room temperature
before consuming for cheese to
reach full flavor.
Ready to eat.
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