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BUTTERMILK BLUE
As tangy as its name yet mellow; bold yet restrained, perfect for cooking, crumbling, or eating 
out of hand.  Shelf-cured at least 60 days.

Recipe Applications
• A classic for blue cheese dips and dressing
• Great for crumbling over steaks and burgers
• Stars in risotto, pizza, and mac & cheese

BLEU AFFINÉE
Select wheels of Buttermilk Blue are cured a minimum of six months; denser with a peppery note and 
added layers of flavor.

Recipe Applications
• Blend into mashed potatoes
• Spread on crostini with chopped dates, 

dried apricots, or olives
• Crumble on salads 

BUTTERMILK BLUE
o craft Roth Käse’s line of luscious blues, we start with Wisconsin’s renowned natural resource – local
family farms producing the highest-quality milk from Jersey and Holstein cows. The raw milk, higher
in butterfat than most and with a character that changes from season to season, is transformed into
delicate curds by our cheesemakers. They hoop the curds by hand into traditional round

forms, then pierce, salt, and carefully cure the cheese for two months or more, allowing a lacey 
network of natural blue veining to develop. It takes time and effort to handcraft our cheese, 
but the result is well worth it – a classic blue cheese, deliciously creamy and tangy with 
a clean, sweet finish.

T

Pair With
• Yeasty dark beer, late harvest Riesling, Gin martinis 
• Celery, endive, and other crudités 
• Figs, pears, dates, dark chocolate, and honey

Pair With
• Port, Cabernet Sauvignon, Amarone
• Pears, apples, nuts, and crystallized ginger
• Olives, dates, and roasted red peppers
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PRODUCT PACK/SIZE ITEM CODE CASE DIMENSIONS TARE CUBE TI x HI SHELF LIFE

Buttermilk Blue Cheese 1/6 lb 36547 01910 8.25 x 8.25 x 5.75 0.48 0.23 25 x 8 180 days
Buttermilk Blue Cheese 2/6 lb 36547 03530 15.5 x 8.5 x 5.75 0.94 0.44 15 x 6 180 days
Buttermilk Blue Cheese Crumbles 4/2.5 lb 36547 02950 12 x 9 x 6.5 0.71 0.41 15 x 6 180 days
Buttermilk Blue Cheese Crumbles 4/5 lb 36547 03379 17.5 x 12.25 x 6.5 0.92 0.81 9 x 7 180 days
Buttermilk Blue Cheese Crumbles 2/5 lb 36547 03700 12 x 9 x 6.5 0.71 0.41 15 x 6 180 days
Buttermilk Blue Exact Mini Cuts 16/4 oz 36547 57126 8.5 x 8.5 x 3.63 0.51 0.15 20 x 15 120 days
Buttermilk Blue Crumbles Tray 6/4 oz 36547 35424 13.44 x 5.94 x 3.43 0.46 0.16 22 x 16 120 days
Buttermilk Blue Crumbles Cup 6/6 oz 36547 33537 14.25 x 5 x 6 0.75 0.25 22 x 10 180 days
Buttermilk Blue Exact Deli Cuts 12/7 oz 36547 56677 11.75 x 7 x 4.75 0.45 0.23 24 x 10 180 days
Buttermilk Blue RW Deli Cuts 1/5 lb 36547 56529 11.75 x 7 x 4.75 0.45 0.23 24 x 10 180 days
Buttermilk Bleu Affinée 2/3 lb 36547 03395 8 x 8 x 5 0.48 0.19 25 x 8 180 days
Buttermilk Bleu Affinée RW Deli Cuts 1/5 lb 36547 21210 11.75 x 7 x 4.75 0.45 0.23 24 x 10 180 days
Buttermilk Bleu Affinée Exact Mini Cuts 16/4 oz 36547 56936 8.5 x 8.5 x 3.63 0.51 0.15 20 x 15 120 days
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