
Shaft's Cheese & Co

991781 - Serendipity 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.
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Shaft's Cheese has been a family-owned and operated business for over 20 years, and it all started with a serendipitous discovery. In
1999, our founder, John "Jack" Gibson Sr., was offered some "past date" blue cheese, and after just one taste, he knew he was onto
something special. Determined to create a premium aged blue cheese, Jack set out on a journey to find the perfect ingredients and
aging environment. He sourced the finest milk from Wisconsin and experimented with different aging techniques, eventually settling
on an old gold mine shaft on his rural property in the Northern California foothills.
Today, Shaft's Cheese is proud to offer a range of delicious cheeses that are crafted using traditional techniques and the best
ingredients. We like to think of it as Wisconsin cheese with a touch of California craftsmanship.

Cow's milk(pasteurized), cheese
cultures, salt, microbial
rennet(vegetarian), penicillium
roqueforti, annatto(vegetable
color)

Contains:

Free From:

Brand Manufacturer

Shaft's Cheese & Co Johns Gourmet Foods LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

860000908160 10230 991781 10860000908167 12/6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.7lb 4.5lb United States No

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

Keep refrigerated.  UNIT UPC:
860000908160

Serving and use is up to personal
preference

Ready to eat
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- By Measure
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