
 Luxurious, buttery 
sweet cream.

2013 Flavor Profile
Sweet cream and rich buttery brioche 

best describe the first taste of 2013, 

while savory notes of toasted nuts 

help round out the flavor. This vintage 

features a luxurious, flaky texture with 

big crystals which add to the experience 

of this long aged cheddar.

SUGGESTED PAIRINGS:

	Ê Beer/Cider: Porter, Stout

	Ê Wine: Champagne

	Ê Spirit: Sparkling Champagne Sangria

	Ê Non-Spirit: Fruit Spritz

	Ê Sweet: Fresh Strawberries

	Ê Savory: Grilled Vegetables



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.

Aroma Texture Ingredients

	Ê Cultured, heat-shocked cow’s milk 

	Ê Salt

	Ê Traditional (animal) rennet

	Ê Creamy 

	Ê Large Crystals 

	Ê Flaky

	Ê Rich Butter 

	Ê Toasted Nuts

	Ê Sweet Cream
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01013 9 NA 40LB
2013 EXTRA SHARP 

WHITE CHEDDAR
VARIES 1 VARIES 43

14.81 X 11.69 
X 7.31

0.73 35-40 NA
6 MONTHS FROM 
DELIVERY DATE

12 5 60

11006 8 NA 10LB
2013 EXTRA SHARP 

WHITE CHEDDAR
11 X 7 X 3.5 1 10 10.75

11.69 X 7.69 X 
4.25

0.22 35-40 20 MOS. 6 MOS. 20 10 200

12524 6 02524 9 8 OZ
2013 EXTRA SHARP 

WHITE CHEDDAR
2.81 X 2.81 

X 1.75
12 6 6.5

9.75 X 6.75 X 
4.38

0.17 35-40 20 MOS. 6 MOS. 25 9 225
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