
Experience the liquid gold rush from the hills of San Francisco with Wagon Wheel, a versatile, 

snackable cheese at its glory when melted down and forged into your favorite meal. Born 

from the sunshine of California’s rolling golden hills, Wagon Wheel is our most versatile and 

snackable cheese. At room temperature, it’s approachable and delicious. When melted, we 

call it Liquid Gold. Designed by chefs for chefs (originally on Zuni Cafe’s pizza menu), Wagon 

Wheel is a washed rind cheese crafted from organic cow’s milk and aged for a minimum of 75 

days as 15 lb wheels.

ORGANIC WASHED RIND — AGED & PRESSED

WAGON WHEEL

AGEDAWARD WINNING CHEESE



PRODUCT DETAILS
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Organic pasteurized cow’s milk, salt, cultures & enzymes. 
Contains: Milk

INGREDIENTS

Versatile Large Format | Washed Rind | Aged 75 days or more

STYLE AND MAKE

Traditional (Non-Vegetarian)

RENNET TYPE

As a snack, delicate and nutty. When melted, it’s liquid gold 
with flavors of salted brown butter, heavy cream, roasted 
leeks, and roasted garlic.

TASTING NOTES

WAGON
WHEEL

OPTIMAL SHELF LIFE
180 Days

STORAGE
32-42°F

PACK SIZE / UNIT SIZE  
1/15 lb wheel

TI HI
6 x 10

ITEM NUMBER
CCGC103

CASE DIMENSIONS
15” x 15” x 4”

NET CASE WEIGHT
15-17 lb

GROSS CASE WEIGHT
16-18 lb

GTIN CODE
90851856006226


