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WORLD’S BEST_,

COWS Creamery
3=-Year-Old Chedclar

Tasting Notes:
e Smooth and firm texture
o Long, complex, rich, and full-bodied
flavours

o Cooked butter undertones and a
distinctive, sharp finish

Ingredients: Unpasteurized Milk, Salt, Bacterial Culture,
Microbial Enzyme.
Contains: Milk.

For more information or to place an order:
orders@cows.ca or cowscreamery.ca



Awards:

e  World's Best Aged Cheddar -
2014 World Championship
Cheese Contest

e (Canada's Best Aged Cheddar -
2018 Canadian Cheese Awards

. Canada's Best Cheddar - 2014
Canadian Cheese Awards

North America's Best Aged
Cheddar - 2017 American Cheese
Society Competition

Based on Prince Edward Island, COWS
Creamery began making cheese in
2006. Our first cheddar was Avonlea
Clothbound Cheddar, which has been
awarded World's Best Vintage Cheddar
at the World Cheese Awards. Since
then, we have gone on to make other
products, including our COWS
Creamery Appletree Smoked Cheddar,
Extra Old, 1-Year-Old, 2-Year-Old, and
3-Year-Old Cheddars, Moo Crisps,
Blue Moo (triple cream blue cheese),
and three butters - Sea Salt, Unsalted,
and Cultured. All COWS Creamery
cheddars and butters are made with
100% Prince Edward Island milk.

For more information or to place an order:
orders@cows.ca or cowscreamery.ca




