
Deer Creek

62333 - 5 Year White Cheddar Private Reserv
As cheese ages, nuances in body, texture, and flavor develop and change over time. Deer Creeks team of Wisconsin
licensed cheese graders works closely to hand select vats that have retained the taste, texture, and quality of a highly
revered Cheddar, even after five years of aging.
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As cheese ages, nuances in body, texture, and flavor develop and change over time. Deer Creeks team of Wisconsin
licensed cheese graders works closely to hand select vats that have retained the taste, texture, and quality of a highly
revered Cheddar, even after five years of aging. Very few vats can make it to this level and retain their superiority.
We are proud to certify that Deer Creek 5 Year Private Reserve remains a truly outstanding Wisconsin Grade A aged
Cheddar.

Cultured Pasteurized Milk, Salt,
Enzymes

Contains:

Free From:

Brand Manufacturer

Deer Creek The Artisan Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

898226002102 DC05D060 62333 10898226002642 12/6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.13lb 4.5lb United States No

Shipping Information

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

9in 8in 3.9in 0.16ft3 20x12 240days 35°F / 37°F

Keep Refrigerated  UNIT UPC:
898226002102

Ready to Eat

Remove wrapping
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