
TA S T I N G  N OT E S
Ultra-creamy texture 

Sweet, fresh milk with a medium-to-strong punch 
of blue flavor

Milky white in color with blue-green veins 
throughout

Aged 3-4 months

C E R T I F I C AT I O N S
Certified gluten free

I N G R E D I E N T S
Raw (non-pasteurized), cultured rBST-free cows’ 
milk, kosher salt, enzymes, Penicillium Roqueforti

Made with microbial (vegetarian) rennet

S I Z E / F O R M AT
Whole wheels (approximately 6lbs, random weight)

Wedges, 6oz exact weight, 16 wedges per wheel

Crumbles, 5lb pillow packs, 2 per case

A P P L I C AT I O N S
Original Blue is great as a stand-alone table cheese 
and for topping salads, melting onto burgers and 
steak, mixing into pasta or risotto, incorporating 
into scrambled eggs, mashed potatoes and so  
much more. 

D R I N K  W I T H 
Red wine such as Cabernet and  
Zinfandel, Malt-centric craft beer or
Vintage Port 

Original Blue™

Not to play favorites, but the 
cheese that started it all holds a 
special place in our hearts.  
Produced on our family farm 
since 2000, California’s classic 
style blue cheese is rindless, all 
natural and gluten-free. 
The addictive flavor is bold with hints of 
sweet milk and a peppery finish.

FOR PRICING, DISTRIBUTOR INFORMATION OR TO REQUEST A SAMPLE,
PLEASE CALL THE FARM AT 800.591.6878  |  POINTREYESCHEESE.COM




