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irst developed in 1953, Oregon Blue is Rogue Creamery’s

classic, signature blue cheese recipe. The wheels are

cave-aged and carefully tended by our affinage team during
their maturation; then each lot must pass Rogue’s comprehensive
organoleptic sensory test before being released for sale. Approachable,
creamy, and fruity, Oregon Blue lends itself to a variety of wine and
culinary pairings. lts moderate blue flavor, savory-sweet profile, and a
creamy-yet-crumbly texture make it a timeless favorite.

PARING SUGGESTIONS
Qb arisyrts oo

Q\i/ Use to accent salads, red meat, or roasted vegetables, or enjoy

/\ on a cheese platter with preserves and shortbread crackers. WEDGE WHEEL
ROGUE ITEM NUMBER 37112 35715
QU I(:K I:A(:TS SAVENCIA ITEM NUMBER 200662 200478
% The West Coast’s First French- RETAIL UNIT UPC 041174370995 041174119006
Style, Cave-Aged Blue Cheese
* USDA Certified Organic CASE UPC 04117437121 041174119013
* Animal Welfare Approved RETAIL UNIT SIZE 4.2 02 EW wedge 5.25 b RW wheel
* Cave-Aged at Least 90 Days
* Vegetarian Friendly CASE PACK 6 /4.2 oz wedges 1/5.25 b RW wheel
* Gluten Free RETAIL UNIT DIMENSIONS 32°x32°x 1 7 x7" x5
CASE DIMENSIONS 7.5"x7.25"x2.5” 7.25" x7.25" x 5.25”
NOTABI_E AWAR[)S CASE NET / GROSS WEIGHT 158 /1.78 Ibs 5.25/5.6 Ibs
* SILVER - WOFId Cheese Awards (2022) TI/HI 30/25 30/10
* GOLD - International Cheese & Dairy Awards (2021)
N ut rit i on Amount/serving %DV Amount/serving %DV
PRO DU (T SP E(S Facts Total Fat 10g 13% Total Carb.1g 0%
SHELF LIFE: 180 Days Servings: varies Sat. Fat 7g 35% Fiber Og 0%
SUGGESTED STORAGE: Keep Refrigerated at 38°- 41° F ?el'vzgg S)ize Trans Fat Og Total Sugars Og
oz
MILK TYPE: USDA Certified Organic Pasteurized Whole Cow’s Milk - 9 Cholest. 35mg 12% Added Sugar Og 0%
RENNET: Vegetarian, GMO Free Microbial Enzyme pce?lsg:,ﬁgs11 o Sodium 220mg 10% Protein 6g
INGREDIENTS: USDA Certified Organic Pasteurized Whole Cow’s Vit. D Omcg 0% DV e Calcium 163mg 13% DV
Milk, Salt, Enzymes, Cheese Cultures, Penicillium Roqueforti Iron Omg 0% DV e Potas. 25mg 1% DV

PEOPLE DEDICATED TO SUSTAINABILITY, SERVICE, AND THE ART AND TRADITION OF CREATING THE WORLD'S FINEST HANDMADE CHEESE.

CENTRAL POINT, OREGON | ROGUECREAMERY.COM | (866) 396-4704




