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e CHEESE AS A FORCE FOR GOOD -

MOREY BLUE @ @ 44k 4z

n innovative American original, Smokey Blue is often referred to as

the “Gateway Blue” because it has won over countless blue cheese

skeptics since its introduction in 2005. After the wheels are
cave-aged and reach their full maturation, they undergo a long, gentle cold-smoking
process using Oregon hazelnut shells. This infuses the cheese with nutty, caramelly
aromas and notes of vanilla, bread pudding, and candied bacon—all of which find
harmony with the cheese’s sweet cream flavors and moderate blue spice.

PAIRING SUGGESTIONS

é Syrah, Sauternes, Dark %,/ ldeal when used to elevate burgers, steaks, and roasted vegetables, or on a
? Beers, American Whiskey /% cheese platter with fruit preserves and nut crisps.

QUI(:K FA (:TS | SMALL WEDGE | LARGE WEDGE | WHEEL

#* The World’s First Smoked ITEM NUMBER 37114 35789 35783
Blue Cheese
* USDA Certified Organic RETAIL UNIT UPC 041174371008 041174149201 041174149003

# Animal Welfare Approved
# Cave-Aged at Least 90 Days
* Vegetarian Friendly RETA”. UN'T Sle 42 oz EW wedge 7 oz RW wedge 525 |b RW wheel

#* Gluten Free

CASE UPC 041174371145 041174149218 041174149010

CASE PACK 6 /4.2 oz wedges 12/7 ozwedges | 1/5.251b RW wheel
RETAIL UNIT DIMENSIONS 3.2"x3.2°x 1" 3.5 x4"x 175" 7 x 7" x5
NOTABI_E AWARDS CASE DIMENSIONS 757x725"x25" | 757x757x525" | 7.5"x7.5"x525"
EL;LPﬁ:on/?fS“:;SEZS gt:zzz 52°(§Et)y CASE NET / GROSS WEIGHT 1.58 /1.78 Ibs 5.25/5.6 Ibs 5.25/5.6 Ibs
% INNOVATION AWARD - TI/HI 30/25 30/10 30/10
SIAL Paris (2006)

P RO D U (:-I- S P E(:S Nutriti on Amount/serving %DV Amount/serving %DV
o o

SHELF LIFE: 180 Days Facts Total Fat 10g 13% Tca'tal Carb.1g 0%

. o e Servings: varies Sat. Fat 79 35% Fiber Og 0%
SUGGESTED STORAGE: Keep Refrigerated at 38°- 41° F Serving Size Trans Fat Og Total Sugars 0g
MILK TYPE: USDA Certified Organic Pasteurized Whole Cow’s Milk 10z (3?9) Cholest. 35mg 12% Added Sugar 0g 0%
RENNET: Organic Approved, Vegetarian, GMO Free Microbial Enzyme &?12539511 o Sodium 220mg 10% Protein 69
INGREDIENTS: USDA Certified Organic Pasteurized Whole Cow’s Milk, Vit. D Omcg 0% DV e Calcium 163mg 13% DV
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
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