
2016 Flavor Profile
Deeply flavorful, with toasty, woody 

aromas o�set by the tart, brightness 

of cranberries, the 2016 Maker’s 

Reserve Extra Sharp Cheddar has 

a lightly peppery finish. Ripe berry 

flavors carry through the creamy 

richness, complementing the 

earthiness and hint of roasted 

nuts that lingers on the finish.

SUGGESTED PAIRINGS:

 Beer/Cider: Hard Apple Cider

 Wine: Pinot Noir

 Sweet: Dark Cherries 

 Savory: Pepperoncini

 Cheeseboard: Pickled Peppers

Deep. Earthy. Decadent.



Texture

 Flakey 

 Creamy

 Crystal Presence

 Light Crunch

Aroma

 Cheddar 

 Earthy 

 Woody

Ingredients

 Cultured, heat-treated cows milk 

 Salt

 Vegetarian rennet
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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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