
Wis Grader Reserve

5414 - 5 Year Aged Cheddar Block
5 Year Aged Wisconsin Cheddar Cheese. Aged and shipped out wholesale so the
customer can convert and use for private label, deli, and much more. The quality of
cheddar provides the consistency to bring your customer back for more.
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688  Servings Per Container

28 g

120

10 g 13%

6 g 30%

0 g

30 mg 10%

190 mg 8%

1 g 0%

0 g 0%

0 g

Includes 0 g Added Sugar 0%

6 g

0 mcg 0%

201 mg 15%

0 mg 0%

22 mg 0%

Quality Aged Cheddar Cheese. Yellow. Aged 5 years. 40# blk for private label. Produced in
Wisconsin and graded from Fresh to 5 years plus to ensure the best quality aged cheddar
cheese goes into your package! The cheese can be converted down and packaged or used
as a fresh cut, 5# loaf to have available in your deli. Licensed cheese graders will provide
your customers with the consistent product to keep them coming back for repeat sales!

Cultured Pasteurized Milk, Salt,
Enzymes, Annatto(Color).
CONTAINS: Milk

Contains:

Free From:

Brand Manufacturer

Wis Grader Reserve Wisconsin Aging & Grading

UPC MFG # SPC # GTIN Pack Pack Desc.

5415 5414 90034500404016 1/40 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

43 lb 40 lb United States No

Shipping Information

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

14 in 11 in 7 in 0.62 ft3 9x5 240 days 35 °F / 37 °F

Keep Refrigerated at all times.

1 oz

Convert to size customer needs
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- By Measure

0 mcg

30 mg

0 g

0 g 0 g 22 mg

1 g 6 g 0 mg

6 0 g 201 mg

120 10 g 190 mg


