
Big Eds 

Young, mild, farm-style gouda, with a buttery body.  

Ripened: 60 days    At its peak: 120 days 

Average Weight: 14.55 lbs 

Saxony 

The sweetness of Swiss, and the nuttiness of Gruyere, but 

with a softer, butterier body than either. 

Ripened: 90 days     At its peak: 150 days 

Average Weight: 11.9 lbs 

Green Fields 

Sweet nutty tones vary with the seasons. A semi-soft washed rind with a 

smooth, supple body. 

Ripened: 60 days     At its peak: 120 days 

Average Weight: 6.9 lbs  
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Pack Item # Case Size Case Wt. Cube TI-HI Pallet Wt. Item 

1 300 11.75 x 4.25 in 15.25 lbs 34 12 x 6 1128 lbs Big Eds 

1 500 11.75 x 3.25 in 12.6 lbs 26 12 x 10 1542 lbs Saxony 

1 100 10.5 x 2.75 in 7.6 lbs 18 12 x 12  1124 lbs Green Fields 

1 Pastures 400 11.25 x 5 in 20.7 lbs 40 12 x 6 1520 lbs 

Saxon Homestead Creamery 

855 Hickory Street * P.O. Box 206 

Cleveland, WI 53015 

Telephone: 920-693-8500 * Fax: 480-393-4478 

www.saxoncreamery.com 

Distributor Benefits 

•  Good useable shelf life in top condition. 

•  Unique look. 

•  Special wrap to preserve the integrity of the rind. 

•  Cheese will improve on your shelf if kept properly. 

•  Versatile for food service and retail. 

Retailer Benefits 

•  Attention grabbing shelf impact with unique wheel 

design and modern repack labels. 

•  Adds a distinctive looking world class cheese to 

your product mix, and a great “Saxon” story to tell 

your customers. 

Consumer Benefits 

•  Saxon Cheeses are elegant, delicious, and easy to handle. Perfect on the table at mealtime, or in the 

kitchen. 

•  They are a great source of calcium and protein, power packed with nutrition for the entire family. 

•  The decorative floating leaves symbolize "flavor, by nature"™. Our milk is from a single herd of cows, 

on a Wisconsin original homestead family farm, free to roam on paddocks year round, and graze in season. 

•  Much more info is available on our site, including recipes, storing hints and the story of the AHA! moment. 

Pastures 

A full, rich flavored semi-firm Farm Cheddar.  

Ripened: 90 days    At its peak: 270 days 

Average Weight: 20 lbs 
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