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Special Reserve Real Yorkshire Wensleydale

Special Reserve Real Yorkshire Wensleydale
is aged for up to nine months to give a fuller
mature flavour.  Discerning consumers will
appreciate the full flavour and aroma, which
is notably not acidic, produced by the
development of The Wensleydale Creamery’s
own starter cultures over the months of
maturation.

Real Yorkshire Wensleydale cheese, selected
for maturing, is placed on shelves in a cool
dark store to mature.  Special Reserve Real
Yorkshire Wensleydale cheese retains its
crumbly, moist nature typical of the younger
variety.

Special Reserve Real Yorkshire Wensleydale
cheese is ideal for the cheese board, provides
the perfect partner for fruit cake and is
excellent with a fine ruby port.

Available in various size formats for the deli
and chill cabinet, Special Reserve Real
Yorkshire Wensleydale cheese is made with
pasteurised milk and is suitable for
vegetarians.

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.

Much of the area is designated one of environmental sensitivity where the use of artificial
chemicals and fertilisers is restricted.  Reseeding of fields is also very rare helping to maintain
the bio-diversity of the area.  It is the grasses, flowers and wild herbs that grow in this area
of the Yorkshire Dales National Park that give the milk its special flavour.  The Wensleydale
milk, combined with the traditional cheese making methods, gives the cheese its unique
flavour for which it is renowned.

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


