
Deer Creek

985085 - Wisconsin 1848 Heritage Colby Loaf
Deer Creeks Wisconsin 1848 Heritage Colby is made using the traditional cheese
make process created in the mid-1800s. Its flavor is buttery and mildly salty with a
firm, yet slightly open texture.
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Deer Creeks Wisconsin 1848 Heritage Colby is made using the traditional cheese make process created
in the mid-1800s. The format of the 1848 Colby was designed specifically for in-store deli slicing. Its
flavor is buttery and mildly salty with a firm, yet slightly open texture.  This cheese is a wonderful
addition to a favorite sandwich and adds an amazingly buttery finish to any beef, chicken or plant-based
burger.  This cheese is an All-American classic created in Colby, Wisconsin.

Pasteurized Cultured Milk, Salt,
Annatto, Enzymes

Contains:

Free From:

Brand Manufacturer

Deer Creek The Artisan Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

DCROE051 985085 90898226002556 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.25lb 10lb United States No

Shipping Information

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

12.25in 7.5in 4.5in 0.24ft3 20x10 130days 35°F / 37°F

Keep Refrigerated.

Ready to Eat

Keep Refrigerated
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