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CHEESE AS A FORCE FOR GOOD

BLUEHORNBLUEHORN W I N E-S O A K E DW I N E-S O A K E D
B L U E  C H E E S EB L U E  C H E E S E

People dedicated to sustainability  service  and the art and tradition of creating the world’s finest handmade cheesePeople dedicated to sustainability  service  and the art and tradition of creating the world’s finest handmade cheese,, ,, ..

Product specs Product specs 
SHELF LIFE:  
180 Days from Pack Date
SUGGESTED STORAGE:  
Keep Refrigerated at 38°– 41° F
MILK TYPE:  
USDA Certified Organic Pasteurized Whole Cow’s Milk 
RENNET: 
Organic Approved, Vegetarian, GMO Free Microbial Enzyme
INGREDIENTS:  
USDA Certified Organic Pasteurized Whole Cow’s Milk, Salt, Organic Red 
Wine, Enzymes, Cheese Cultures, Penicillium Roqueforti

quick factsquick facts
  Blue Cheese soaked in Biodynamic 
Syrah red wine from Southern Oregon

  USDA Certified Organic
  Cave-Aged at least 120 Days

luehorn Blue Cheese is handmade using Rogue Creamery’s traditional, 
open-vat cheesemaking methods, and then cave-aged for an extended 
period of time to develop a soft, luxurious texture. After the cheese is 

removed from our caves, we soak each wheel in an organic, biodyamic Syrah red 
wine sourced from Southern Oregon’s award-winning Troon Vineyard. The wine’s 
complex bramble fruit and plum notes enhance the naturally fruity profile of the 
cheese and lend a heady quality to the tasting experience, seeping into the blue 
caves in each wheel over time. The wine also provides a notable purple hue to the    
rind, making this wedge a standout on any cheese and charcuterie board.

B

Try it with caramelized pecans and a balsamic glaze, 
poached pears, or as an accompaniment to a red meat main course.

Syrah, Sangiovese, and 
Port Wines

Pairing suggestionsPairing suggestions

WHEEL

ITEM NUMBER 35683

RETAIL UNIT UPC 041174163009

CASE UPC 041174163016

RETAIL UNIT SIZE 5.25 lb RW wheel

CASE PACK 1 / 5.25 lb RW wheel

RETAIL UNIT DIMENSIONS 7” x 7” x 5”

CASE DIMENSIONS 7.5” x 7.5” x 5.25”

CASE NET / GROSS WEIGHT 5.25 / 5.6 lbs

TI / HI 30 / 10

NOTABLE AWARDSNOTABLE AWARDS
  SUPERGOLD - 2022/23 World Cheese Awards

  Animal Welfare Approved
  Vegetarian Friendly
  Gluten Free
  Sulfite Free


