Mild Cheddar

AlvisFamily
FARMERS AND
CHEESEMAKERS

HANDMADE

Farmhouse Cheese

Handmaking cheese as a family since 1952, only 7 miles from the village of Cheddar

Mature Cheddar

Extra Mature Cheddar

Selected for its mellow flavour with a smooth

creamy texture.

Item Code A083
Case Size 12 x 200g

Item Code A087
Case Size 12 x 3509

Vintage Cheddar

A firm bodied cheese with a full rounded flavour
and smooth texture, matured for 9-12 months.

Item Code B08
(Case Size 12 x 200g

Item Code B088
Case Size 12 x 3509

Red Leicester

Specially selected for its deliciously strong
flavour, typically aged for 12-14 months.

ltem Code CO8
Case Size 12 x 200g

Item Code €0871 'EXTRA MATURE
Case Size 12 x 3509 CHEDDAR /

Double Gloucester

Slowly matured for over 14 months for
a full flavour and special character.

Item Code D08
Case Size 12 x 200g

[tem Code D087
Case Size 12 x 3509

smoked Cheddar

Farmhouse cheese with a zesty citrus flavour
and a distinctive red colour.

Item Code LO8
Case Size 12 x 200g

Grated Mature Cheddar

A classic farmhouse cheese with a buttery
flavour and a characteristic orange colour.

ltem Code K08
Case Size 12 x 200g

Sliced Cheddar

Our Mild Cheddar, smoked over Oakwood for
4-8 hours the traditional way for a distinctive,

natural flavour.

Item Code P093
Case Size 12 x 200g

Mild Mini Cheddar Sticks

Carefully matured for a full
rounded flavour and grated
for your convenience.

Item Code BO51
Case Size 10 x 200g

Mature Mini Cheddar Sticks

Our deliciously smooth
Medium Cheddar, sliced
for your convenience.

Item Code F066
Case Size 10 x 200g

Mature Waxed Truckle

Mild Cheddar portions,

perfect for snacking
and lunch boxes.

Item Code A0611
Case Size 12 x 6 x 20g

www.dairyko.co.uk

Mature Cheddar portions packed
in a net, launching early 2020.

Item Code B0611
Case Size 12 x 6 x 20g

Minimum order quantities may apply

01423 772298

Specially selected and carefully matured for
a full flavour and smooth texture.

Item Code J073
Case Size 12 x 5009

sales@dairyko.co.uk




— Alvis Family —
FARMERS AND
CHEESEMAKERS

Organic Cheeses

Handmaking organic cheese as a family since 1992, only 7 miles from the village of Cheddar

Mild Cheddar : Medium Cheddar © Mature Cheddar
Cheddar carefully matured for a mellow creamy i Cheddar carefully matured for a rounded  Farmhouse cheddar, carefully matured
flavour and smooth texture. i flavour and smooth texture. i fora full flavour and firm silky texture.
Item Code EAO6 ltem Code EF06 Item Code EB06

ROSS £, : (ROSS £¢ : (ROSS £9
Case Size 10 x 245¢g ¢ Case Size 10 x 245¢g i (ase Size 10 x 245¢

MILD MEDIUM MATURE

y CHEDDAR / CHEDDAR
P
Vintage Cheddar © 100% Grass-Fed Mature Cheddar . Red Leicester
Farmhouse cheddar, carefully matured for a full Produced using milk from cows fed only pasture Farmhouse cheese with a zesty citrus flavour
badied strong lingering flavour. ¢ and raised without the use of antibiotics. ¢ and a distinctive red colour.
Item Code EDO6 S5, ltem Code EBPWABO8 Item Code ELO6
Case Size 10 x 245¢g I = I ¢ (ase Size 10 x 200g Case Size 10 x 245¢g
VINTAGE
= 4

CHEDDAR 4

Double Gloucester : Wensleydale* . Grated Mature Cheddar

Farmhouse cheese, developed for its creamy, ¢ Amoist cheese with a crumbly texture and i Adeliciously smooth and
mellow flavour and orange colour. ¢ amild and slightly sweet flavour. ¢ creamy textured cheese
—_ : i grated for your convenience.
[tem Code EK06
Case Size 10 x 245¢g

Item Code EP06
(ase Size 10 x 245g Item Code EB051

Case Size 10 x 180g

GLOUCESTER 'WENSLEYDALE |

=

Sliced Cheddar :  Cheddar Snacks :  Vintage Waxed Truckle
A deliciously smooth and Five tasty Cheddar cheese snacks Our multi award winning vintage cheddar is now
creamy textured cheese, i forall the family. ¢ available in a delicately waxed truckle.

sliced for your convenience.
ltem Code EF067
Case Size 8 x 5 x 20g

Item Code EJ079

Item Code EF066 Case Size 12 x 2509

Case Size 10 x 200g

Item Code EJ0785
(ase Size 1 x 2kg

Minimum order quantities may apply
* Produced by a partner farm, packed at Lye Cross Farm

www.dairyko.co.uk 01423 772298 sales@dairyko.co.uk




