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* CHEESE AS A FORCE FOR GOOD
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(RATER LAKE BLU

nspired by the blue depths of Crater Lake in

Southern Oregon, Rogue Creamery created a
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cheese with a mineral-forward profile and bright,
clean, deep blue character that reflects the majesty of this
iconic, blue-hued caldera. Crater Lake Blue is rich and
creamy, with greater piquance than Rogue’s classic Oregon
Blue cheese. In addition to its pronounced blue veining,
Crater Lake features a fruity profile and a buttery finish.

PAIRING SUGGESTIONS

ITEM NUMBER 37118 35749
Eg Zinfandel, Late Harvest Syrah, Ruby Port.

SAVENCIA ITEM NUMBER 200660 200502
N\ /’ Crumble on a salad or steak, or serve with dried or stewed RETAIL UNIT UPC 041174371022 041174139004
>\ pears, a drizzle of honey, and a flakey cornmeal cracker.

CASE UPC 041174371183 041174139011

RETAIL UNIT SIZE 4.2 oz EW wedge 5.25 b RW wheel
0 U I (:K I:A (:TS CASE PACK 6/ 4.2 oz wedges 1/5.25 b RW wheel
* USDA Certified Organic RETAIL UNIT DIMENSIONS 327x3.2"x 1 77x7" x5
* Animal Welfare Approved CASE DIMENSIONS 7.5”x7.25" x 2.5” 7.5”x7.5"x5.25”
* Cave-Aged at Least 60 Days
* Vegetarian Friendly CASE NET / GROSS WEIGHT 1.58 /1.78 Ibs 5.25/5.6 Ibs
* Gluten Free TI/HI 30/25 30/10
P RO D U (:T S P E(:S Nutriti on Amount/serving %DV Amount/serving %DV
SHELF LIFE: 180 D Facts Total Fat 10g 13% Total Carb.1g 0%
. R Servings: varies Sat. Fat 7g 35% Fiber Og 0%

SUGGESTED STORAGE: Keep Refrigerated at 38°- 41° F

MILK TYPE: USDA Certified Organic Pasteurized Whole Cow’s Milk

RENNET: Vegetarian, GMO Free Microbial Enzyme

Serving Size
10z (30g)

Trans Fat Og

Total Sugars Og

Cholest. 35mg 12%

Added Sugar 0g 0%

Calories 110 Sodium 220mg 10%

per serving

Protein 6g

INGREDIENTS: USDA Certified Organic Pasteurized Whole Cow’s

Milk, Salt, Enzymes, Cheese Cultures, Penicillium Roqueforti Vit. D Omcg 0% DV * Calcium 163mg 13% DV

Iron Omg 0% DV e Potas. 25mg 1% DV
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