
Deer Creek

98502 - The Stag Wheel
Select vats of The Fawn are chosen for further aging to allow for the development
of the intense, bold flavor characteristics of The Stag. It is rugged, driving strong
toffee and butterscotch notes yet it possesses the sweet finish of The Fawn.
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Select vats of The Fawn are chosen for further aging to allow for the development of the intense, bold
flavor characteristics of The Stag. It is rugged, driving strong toffee and butterscotch notes, yet
possesses the sweet finish of The Fawn. As it ages, The Stag develops a hint of crystalline crunch to
further enliven the taste buds with rich texture as well as flavor. The Stag, a true Wisconsin Original, is a
traditional bandagewrapped 22 lb. daisy wheel
Cheddar. Chosen as one of the 101 Best Cheeses of the Year by Culture Magazine.

Pasteurized Milk, Salt, Enzymes,
Cultures

Contains:

Free From:

Brand Manufacturer

Deer Creek The Artisan Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

DC22519 98502 90850021731086 1/22 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

26lb 22lb United States No

Shipping Information

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

15in 15in 5.5in 0.72ft3 8x8 237days 35°F / 37°F

Keep refrigerated and sealed

1 oz. suggested serving

Score the wax and bandage in a
crisscross shape; use the tip of the
knife to flip up the bandage/wax
and remove. Cut into desired sizes.
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- By Measure

0mcg

30mg

0g

0g 0g 21mg

1g 6g 0mg

7 0g 157mg

110 9g 170mg


