
2015 Flavor Profile
Its opening notes of citrus (think 

grapefruit and lemon), black tea and 

sweet dark cherry undertones, and 

grassy, floral finish, announce 

unequivocally that 2015 Maker’s 

Reserve Extra Sharp Cheddar 

continues to be a complex cheddar. 

Large crystals add an expected, 

audible crunch and delight the senses 

as much as its sauvage, bold flavor 

profile does. 

SUGGESTED PAIRINGS:

 Beer/Cider: Chocolate Stout

 Wine: Riesling

 Sweet: Peaches

 Savory: Honey Ham

 Cheeseboard: Iberian Ham

Wild and Complex. 
Crunchy.

(2018)



Texture

 Dry

 Presence of Crystals

 Auditory Crunch

Aroma

 Cheddar

 Bright

 Savory

Ingredients

 Cultured, heat-treated cows milk 

 Salt

 Animal rennet
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Patience 
Makes Perfect

OUR AGING PROCESS

Take our high-quality milk and a recipe that’s been 

delivering for decades. Add proprietary cultures, 

cheese making savvy and time.  What you get will 

have been worth the wait.

Tillamook’s team of tasting experts gather to grade 

every batch of cheese, measuring it against our 

signature flavor profile to choose the very best 

batches to become Maker’s Reserve. 

They don’t all make the cut.
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