
Wood River Creamery

57509 - Herbes De Provence Cheddar Gruyere
Our unique Cheddar Gruyere cheese enriched with the savory mixture of aromatic
Mediterranean herbs. Best of Class winner at the 2014 World Championship Cheese
Contest and 2nd Place at the 2014 American Cheese Society Contest.
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21 mg 0%

Our unique Cheddar Gruyere cheese enriched with the savory
mixture of aromatic Mediterranean herbs. Best of Class winner at
the 2014 World Championship Cheese Contest and 2nd Place at the
2014 American Cheese Society Contest.

Cultured Pasteurized Milk, Salt,
Herbes de Provence (Spices and
Canola Oil), Enzymes. 
Contains: Milk

Contains:

Free From:

Brand Manufacturer

Wood River Creamery Burnett Dairy Cooperative

UPC MFG # SPC # GTIN Pack Pack Desc.

054783831313 83131 57509 60054783831315 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5 lb 6 lb United States of America No

Shipping Information

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

12.25 in 5.38 in 5.25 in 0.2 ft3 30x10 195 days 35 °F / 37 °F

Keep refrigerated---
UNIT UPC: 054783831313
---

Great alone or in any Italian dish.
Pairs well with a Gruner Veltliner or
Wheat Beer

Open and enjoy
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- By Measure
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