
Carr Valley

90243 - Smoked Pepperjack Cuts
Smoked Pepper Jack cheese. Using local milk delivered daily, we make this variety in La Valle,
WI and start with a Monterrey Jack base, then added red and green jalapeno peppers. We
then cold smoke the loafs with applewood for a mild and delicious smoke flavor.
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Smoked Pepper Jack Cheese. Using local milk delivered daily, we make this variety in La Valle, WI and start with a Monterrey Jack base, then added red and green jalapeno peppers. We then cold
smoke the loafs with applewood for a mild and delicious smoke flavor. 

Owned and operated by the Cook family, Carr Valley Cheese Company is over one-hundred years old. Nestled amongst the rolling hills and lush pastures of central Wisconsin, we remain one of
Wisconsin's traditional cheese plants, famous for making cheese the old-fashioned way!

Carr Valley Cheese has won numerous awards over the years and continues to offer delicious and unique Wisconsin Cheeses from our Aged Cheddar to our Cocoa Cardona. Try some of our
quality Wisconsin Cheeses and taste our tradition.

Pasteurized cultured milk, salt,
enzymes, calcium chloride. red
and green jalapeno peppers,
natural smoke

Contains:

Free From:

Brand Manufacturer Product Category

Carr Valley Carr Valley Cheese Co Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

812019024362 3026 90243 00812019024362 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.85lb 5.25lb United States No

Shipping Information

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

11.9in 9.4in 5.1in 0.33ft3 16x9 160days 35°F / 37°F

Keep refrigerated

Great on crackers or sliced for
sandwiches. Shred in salads or
soups for a smoky flavor with heat.

Best served room temperature
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