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INTRODUCING

The Wensleydale Creamery is an award-winning, independent cheese-maker
renowned for quality and steeped in heritage. We use traditional methods to
handcraft cheese to time-honoured recipes, using milk from local farms.
You’ll already be familiar with our Yorkshire Wensleydale, the only cheese
of its type produced in Wensleydale, our blended cheeses such as Yorkshire
Wensleydale & Cranberries, and our Yorkshire Butter and Yorkshire Yogurt.
Now, we’ve taken all our cheese expertise and crafted an exceptional Cheddar
with proper strength and character – Yorkshire Cheddar.
Handcrafted at The Wensleydale Creamery, using Yorkshire milk, and
typically aged 15 months.

OUR VALUES

QUALITY
We are obsessed with creating the highest quality product,
only then will we put our name to it.
We use traditional methods to handcraft cheese to time-honoured
recipes, using milk from local farms. Every step of the cheese-making
process is carried out under the watchful eyes of our expert
cheese-makers, to ensure we are creating the perfect eating experience.

INNOVATION

COMMUNITY

The Wensleydale Creamery is a custodian of a cheese-making tradition with
a 1,000 year history. We understand all there is to know about cheese-making,
but importantly we do it in a way that’s suited to the world today!
Throughout our history we’ve always worked to develop our products,
we never rest on our laurels.

Producing approximately 4,000 tonnes of cheese a year and operating one of the top tourist
destinations in the Yorkshire Dales National Park, we are truly a community-based business.
We are a major provider of jobs in our deeply rural area and, combined with sourcing milk from
local farms, contribute £12m to the local economy annually.

We’re proud of our heritage but we are always thinking about new products
that will delight today’s consumer and the consumer of tomorrow.

Without the lush, green Yorkshire meadows, the hard-working farmers and the skill and passion
of our cheese-makers past and present, The Wensleydale Creamery wouldn’t have the exceptional
reputation it has today. This is something that we recognise and are very proud of.

OUR TONE OF VOICE
SELF-ASSURED
We are experts in what we do. We talk in a knowledgeable style and
are rightly proud of our products. We’re from Yorkshire though,
so we never boast or compare ourselves to others.
We believe the proof of the cheese is in the eating.

PROUD OF WHERE
WE ARE FROM
We love the landscape, the people and the heritage that surround us.
Without these unique ingredients we wouldn’t be able to make the
fantastic products we do today. We are ambassadors for Yorkshire and
our pride comes across when we talk.

DOWN TO EARTH
We are straightforward and honest, we say what we mean and never
use two words if one will do. We don’t want to conquer the world,
we just want to keep making the best products we possibly can
for our consumers to enjoy.

YORKSHIRE CHEDDAR
PROPOSITION

Handcrafted at the award-winning Wensleydale Creamery –
the famous Yorkshire cheese-maker, Yorkshire Cheddar is
lovingly made using local milk, by our team of skilled and passionate
cheese-makers.
We’ve taken all our cheese expertise and crafted an exceptional
Cheddar from Yorkshire milk, typically aged 15 months
for proper strength and character.
The finished Cheddar cheese delivers a rounded multitude of flavours,
with creamy, subtle sweet, nutty notes and a savoury finish, brought
together in a distinct firm and rugged textured extra mature cheese.

When it comes to cheese-making, no one does it like we do.
In fact, we’ve been handcrafting cheese for over 1,000 years.
Every cheese we make is of the highest quality and our
Yorkshire Cheddar is no exception.

THE YORKSHIRE
CHEDDAR STORY

But it’s not just the expert knowledge of our highly skilled
cheese-makers that we’ve poured into our delicious Yorkshire
Cheddar; lovingly crafted and typically aged 15 months, it’s
made with Yorkshire milk from our group of dedicated farmers
whose cows graze the iconic green Yorkshire limestone meadows.
We’ve tasted it, perfected it and considered every part of it,
all to create a deliciously rich Cheddar with proper
strength and character.

OUR AUDIENCE

Yorkshire Cheddar will appeal to consumers who seek out
natural and indulgent food, and are willing to pay more for
fresh products that aren’t processed.
From mid-30s foodies to quality seeking empty nesters,
Yorkshire Cheddar shoppers will typically be older
and more affluent than average Cheddar buyers. What
unites our shoppers are a love of food and truly valuing
provenance and heritage.

THE PACKAGING

WHAT CONSUMERS
THOUGHT
A VERY POSITIVE RECEPTION TO
THE PRODUCT PACKAGING AND
WENSLEYDALE BRAND

74%

Find the product concept
appealing

73%

Find the packaging
appealing

72%

Find the Wensleydale
Creamery brand
appealing

YORKSHIRE HAS A STRONG AND
POSITIVE FOOD ASSOCIATION
When we asked consumers which words they associated with
Yorkshire, 48% referenced a type of food or drink.
When we asked consumers which words they associated with
food and drink brands from Yorkshire…

58%

“Traditional”

37%

“Heritage”

33%

“Authentic”

WE ARE ALREADY WORKING ON NEW
YORKSHIRE CHEDDAR PRODUCTS TO INCLUDE

COMING SOON…

• Yorkshire Cheddar 200g Pre Pack
• Yorkshire Cheddar Slices
• Yorkshire Cheddar Truckle
• Yorkshire Cheddar Blends
- Pre Pack & Sliced

