
Meister Cheese Company

94235 - 5+ Year Cheddar
A hard cheese with an earthy and nutty taste. Full-flavored with a bit more texture. Patience
and time allow this Cheddar cheese to develop its tangy, complex flavor. Its firm, slightly
crumbly body (or texture) and flavor continue to develop as aging continues.
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A hard cheese with an earthy and nutty taste. Full-flavored with a bit more texture.
Patience and time allow this Cheddar cheese to develop its tangy, complex flavor. Its firm,
slightly crumbly body (or texture) and flavor continue to develop as aging continues. This
cheese pairs excellent with a wide variety of wines including Cabernet, Chardonnay,
Merlot, Pinot Gris, Pinot Noir, Sauvignon Blanc, Syrah and Zinfandels.

Cultured Pasteurized Milk, Salt,
Enzymes, Annatto

Contains:

Free From:

Brand Manufacturer

Meister Cheese Company Meister Cheese Company

UPC MFG # SPC # GTIN Pack Pack Desc.

820581942359 18317001 94235 90820581942352 1/40 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

44.6lb 40lb United States Yes

Shipping Information

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

11.87in 7.25in 14.87in 0.74ft3 9x5 365days 35°F / 37°F

Keep Refrigerated  UNIT UPC:
820581942359

Ready to eat

None
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