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An exquisite blend of Shafts Blue Vein Cheese and Wisconsins finest aged sharp
cheddar. With both cheeses being aged for at least one year, the balance between
the cheddar and blue make for an irresistible combination.

Nutrition Facts

Servings per Container 6
Serving size 1.00Z (102)

Amount per serving

Calories 120

% Daily Value*

Total Fat 10g 13%
Saturated Fat 6g 30%
Trans Fat Og
Cholesterol 30mg 10%
%k Benefits Sodium 190mg 8%
Total Carbohydrate 1g 0%
7955, bur Tounder, John Jocke Clbeon of-was fered Some “past Bater UG checse, and afer st one (ase, h knewt b o ot i - )
lggmge't%?r:g?;ﬂci:: JI:c))etr;rjrgicned to create a premium aged bluz cheese, Jack set out ona juurnejy to find the p'erfect ingredients and Dletary Flber Og 0 /0
aging environment. He sourced the finest milk from Wisconsin and_expe_rimentg? with different aging techniques, eventually settling
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ingredients. We like to think of it as Wisconsin cheese with a touch of California craftsmanship.
Includes Og Added Sugar 0%
: Protein 6
Ingredients A Allergens &
. Vitamin D 0.2mcg 0%
' . . . -
o ol Cheese | DA Caleium 201mg 15%
>t 1 - milk 0
rennet(vegetarian), penicillium Iron Omg 0%
roqueforti, annatto(vegetable Free From: Potassium 20mg 0%

color) ,
fish
crustaceans cess N peanus * The % Daily Value (DV) tells you how much a nutrient in
sesame soy tree nuts wheat a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications
Keep refrigerated. UNIT UPC;
860000908160 Manufacturer

Shaft's Cheese & Co Johns Gourmet Foods LLC
Serving Suggestions MFG#  SPC# Pack  Pack Desc.
Serving and use is up to personal 860000908160 | 10230 | 991781 | 10860000908167 12/6 0Z
preference

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

4.7lb 4.5lb United States No

Prep &« Cooking Suggestions

Ready to eat Shipping Information

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

10in 7in | 3.75in | 0.15ft3 | 25x10 | 78days 35°F/ 37°F

powered by
Syndigo =

Products Move When Content Flows
VGSS-LLv1 - 07/16/2025 11:50 PM



Shaft's Cheese & C
“HHN""“ 9;1;':31 feSS:re;:dipity Wedges

An exquisite blend of Shafts Blue Vein Cheese and Wisconsins finest aged sharp
cheddar. With both cheeses being aged for at least one year, the balance between

the cheddar and blue make for an irresistible combination.

Nutrition Analysis - By Measure

Calories

120

Total Fat 10g Sodium 190mg
Protein 6 Trans Fats Og Calcium 20Tmg
Total Carbohydrates:-- g Saturated Fat 6g Iron Omg
Sugars Og Added Sugars Og Potassium 20mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 30mg
Vitamin A(IU)- Vitamin D 0.2mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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