
Singletons

52280 - Sage Derby Wheel
The Singleton family first started making cheese on the grassy slopes of rural
northern England in 1745. A delicious blend of young and creamy Cheddar with a
hint of dried sage running evenly throughout.
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143
1.0OZ (1oz)

109.48

9g 12%

5.6g 28%

19mg 6%

70.56mg 3%

0.1g 0%

0.1g 0%

0g

Includes 0g Added Sugar 0%

6.3g

0mcg 0%

200mg 15%

0mg 0%

24mg 1%

The Singleton family first started making cheese on the grassy slopes of rural northern England in 1745. Cheesemaking is
currently masterminded by the founders descendants, father-and-son team Tom and Adrian. Their dairy is only a few miles
from the tiny farm where the Singletons' story began.

Sage Derby is probably the most historic Cheddar blend. Records suggest that it first appeared at harvest time in the
eighteenth-century. Yeoman farmers in the Midlands of England would add layers of dried sage to the finest English
Cheddar.

White Cheddar (milk) , Spinach
extract, Sage powder

Contains:

Free From:

Brand Manufacturer Product Category

Singletons Singletons Cheese Bakery Mixes, Other

UPC MFG # SPC # GTIN Pack Pack Desc.

4133 52280 05021294100448 1/9.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.6lb 9.5lb United Kingdom No

Shipping Information

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

10in 9.9in 3.1in 0.18ft3 9x12 112days 35°F / 37°F

Keep Refrigerated

Cheese board

Ready to eat
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- By Measure

0mcg

19mg

0.1g

0g 0g 24mg

0.1g 5.6g 0mg

6.3 200mg

109.48 9g 70.56mg


