
The authentic taste of the Dales

Real Yorkshire Wensleydale & Cranberries



Hand-crafted at the Wensleydale Creamery, every cheese is produced to the highest quality
standards, using time-honoured recipes and traditional cheese-making techniques.

With over 100 years of cheese making expertise, The Wensleydale Creamery continues to
enjoy global acclaim for its award winning range of cheeses.

The Wensleydale Creamery & Visitor Centre
Gayle Lane, Hawes, Wensleydale, North Yorkshire, DL8 3RN

Telephone: 01969 667664    Fax: 01969 667638

creamery@wensleydale.co.uk    www.wensleydale.co.uk

Real Yorkshire Wensleydale & Cranberries

Creamy white Real Yorkshire Wensleydale
cheese carefully combined with the delicate
fruity succulence of pure, sweet cranberries.

An original creation from The Wensleydale
Creamery, Real Yorkshire Wensleydale &
Cranberries displays an innovative
complement of flavours with superb visual
appeal.

Real Yorkshire Wensleydale cheese is steeped
in tradition and heritage, having been made
in Wensleydale since 1150.  Today, Real
Yorkshire Wensleydale cheese is handcrafted
at The Wensleydale Creamery to a time-
honoured recipe, using real Wensleydale
milk, drawn from cows grazing the sweet
limestone meadows.

Delicious Real Yorkshire Wensleydale &
Cranberries creates a superb dessert cheese
and provides colour to brighten up any
cheeseboard.  A versatile cheese, Real
Yorkshire Wensleydale & Cranberries can
also be used to create a wide range of recipes
that suit all meal occasions.

Available in the various size formats for the
deli & chill cabinet, Real Yorkshire
Wensleydale & Cranberries is made with
pasteurised milk and is suitable for


