
Our Products



The Wensleydale Creamery

Yorkshire 
Wensleydale

The Wensleydale Creamery, based at Hawes in Wensleydale in the heart 
of the Yorkshire Dales National Park, is the home of the famous award-
winning Yorkshire Wensleydale cheese. It uses traditional methods to 
handcraft cheese to time-honoured recipes, using milk from local farms, 
as well as being innovative with the development of new cheese recipes.
Wensleydale Cheese has an historic pedigree with 
it first being made in Wensleydale in 1150 by 
Cistercian monks.
Steeped in heritage and provenance, The 
Wensleydale Creamery achieved European 
Protected Geographical Indication (PGI) status 
in December 2013 for its Yorkshire Wensleydale 
cheese, which is creamy, crumbly and full of 
flavour. The PGI status differentiates ‘Yorkshire 
Wensleydale cheese’ from other Wensleydale 
cheeses that are produced in other counties around 
the UK. Cheese-makers outside the designated 
area can only call their cheese ‘Wensleydale’ not 
‘Yorkshire Wensleydale’.
In 1995 The Wensleydale Creamery was the first 
to launch Yorkshire Wensleydale & Cranberries, 
which has now become one of its bestsellers and 
is firmly established as a ‘core’ cheese  
in the blended cheese category.

In addition to its range of artisan, handcrafted 
cheeses, The Wensleydale Creamery’s portfolio 
includes Yorkshire Butter, churned from fresh 
Yorkshire cream, and a range of Yorkshire Yogurt, 
a premium, naturally thick and creamy yogurt, 
made using Yorkshire milk.
The Wensleydale Creamery is home to an 
on-site Visitor Centre, which receives 300,000 
visitors a year and includes a Cheese-making 
Viewing Gallery, Museum and interactive Yorkshire 
Wensleydale Cheese Experience, plus a Cheese 
Shop and Deli with cheese tasting, Calvert’s 
Restaurant and 1897 Coffee Shop serving dishes 
inspired by the use of its cheese, and an extensive 
Gift Shop.

Welcome to

Yorkshire Wensleydale’s unique creamy, crumbly taste, which is full of flavour, is a result of the unique 
starter cultures that, combined with our cheese-making expertise, create a cheese with a texture and 
flavour that no other region can match. These unique elements, together with the multi-award-winning 
status and reputation based upon quality, consistency, provenance and authenticity of Yorkshire 
Wensleydale cheese, secured this international seal of approval. Our milk is sourced from local  
farms to also ensure the quality, authenticity and flavour of our Yorkshire Wensleydale cheese.

Yorkshire Wensleydale is protected 
with European Food Name status in 
the form of Protected Geographical 
Indication (PGI) status.
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Sheep’s Milk Wensleydale
A delicately flavoured cheese with a smooth, 
creamy texture.

Kit Calvert

Wensleydale cheese can 
be made anywhere. Only 
Yorkshire Wensleydale is 
handcrafted in Wensleydale.

A lovingly handcrafted cheese that is made 
to an old-style recipe, Kit Calvert is cloth 
bound and matured for around 6 months 
to give the cheese a more rounded flavour 
and a creamier, more buttery texture than 
the younger Yorkshire Wensleydale cheese. 
It is named after Kit Calvert who was 
instrumental in saving The Wensleydale 
Creamery in 1935 when it faced closure. 



Naturally 
Smoked 
Cheese

Yorkshire Cheddar

Naturally smoked over oak chips in 
our on-site smokehouse, the rind of 
the cheese adopts a golden beech 
colour, whilst the natural smoke flavour 
permeates the body of the cheese.

Wensleydale 
Blue
A delicately mellow flavoured 
blue cheese with a creamy 
texture, handcrafted at The 
Wensleydale Creamery, 
emulating an ancient recipe. 

Buttertubs
A creamy, buttery-textured 
cheese,  full of flavour with 
citrus, lemony notes.

Blue 16
A creamy, velvet-textured 
cheese with sweet caramel 
notes and a nutty, savoury 
flavour.

Handcrafted at the award-winning Wensleydale Creamery, we’ve used the expert 
knowledge of our highly skilled cheese-makers to create our Yorkshire Cheddar. 
Lovingly crafted and typically aged 15 months, it’s made with Yorkshire milk to 
create an exceptional Cheddar with proper strength and character.

Yorkshire Brie 
Beautifully soft and creamy, 
handcrafted from Yorkshire milk.



Blended Cheese Cheese Slices
Our blended cheese range is carefully combined with the finest ingredients. 
Available in a variety of sizes, shapes and formats, including pre-pack, 
miniature waxed cheese truckles, larger half moon cheeses, and slices.

Miniature Waxed 
Truckle Selection
A delightful range of cheeses, 
wrapped in a variety of 
colourful waxes.

Seasonal 
Character 
Waxed Truckles

Bagel 
Slices

Burger Slices

Yorkshire Wensleydale 
& Cranberries  
‘The Original’
A creamy, crumbly and full of flavour cheese, 
carefully combined with deliciously juicy 
cranberries. 
In 1995 we were the first to launch Yorkshire 
Wensleydale & Cranberries, which has now 
become one of our bestsellers and is also 
copied by many. To guarantee the quality 
and authenticity of the cheese, look out for 
Yorkshire Wensleydale & Cranberries, to 
ensure it’s from Wensleydale!

Yorkshire Yogurt

Yorkshire Butter

Naturally thick and creamy, made using 
Yorkshire Milk.

Traditionally churned from fresh 
Yorkshire cream.



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

Yorkshire Wensleydale 
Cheese is protected

www.wensleydale.co.uk

Love Wensleydale 
Cheese… make 
sure it’s from 
Yorkshire!
Not all cheeses bearing the Wensleydale 
name are actually produced in Yorkshire!

By stocking Yorkshire Wensleydale your 
customers can be assured that they are 
buying an authentic product, traditionally 
handcrafted with integrity in the  
heart of the Yorkshire Dales.

London

Leeds
Yorkshire Dales

@WdaleCreamery facebook.com/ 
wensleydalecreamery

BLOG@wensleydale_creamery wensleydale.co.uk/blog


