
Cheese name

Product Details

Country: British Region:

Producer:
Colston Bassett 

Dairy
Type of Cheese:

Milk Type: Cow Weight:

Heat Treatment: Pasteurised Shape:

Rennet: Microbial Dimensions (mm):

Age: >12 Weeks Case Size:

Vegetarian? Yes Suitable for Pregnant?

Available Date Now Organic?

Availability

Short Description:

Long Description:

Extra Long 

Description:

PDO / Recent 

Awards:

Technical Details:   Please Request: ruth@finecheese.co.uk

Humidity (Moisture 

Content):
0.42

Fat in Dry Matter 

(Matière Grasse):

Life from Date of 

Production*:
6 months

Min life at dispatch

HACCP: Yes Certification:

Traceability: Batch code EC Health Mark:

Packaging:

*If stored<5
o
C; and cut cheese is regularly cleaned & re-wrapped once a week..

Life when cut: hard cheeses: 3 - 5 weeks, blue cheeses: 2 - 3 weeks, soft cheeses, once cut: up to 2 weeks

Made identically to Stilton, except for the addition of annatto, a natural dye from South America found in 

traditional British cheeses such as Cheshire and Red Leicester.  After the cheese is pierced, the blue mould 

forms, producing the gentle marbling that contrasts with the deep red hue of the cheese.  Although usually 

considered tasteless, annatto is said by some cheese-makers to lead to a nuttier, earthier flavour.

EXPORT Colston Bassett Shropshire  

Nottinghamshire

Blue

8

Cylinder

210D x 300H

1

No

No

Good

Earthy and nutty, with a creamy, spicy finish.

Wrapped in wax paper then put in cardboard box

 Made identically to Stilton except for the addition of annatto, a natural dye from South America foun found 

in traditional British cheeses such as Cheshire and Red Leicester.  The curd is hand-ladled (so leading to a 

smoother, creamier consistency) before being left to settle overnight.  It is then moulded and left to form a 

rind, before being pierced after a few months.  The blue mould then develops, producing the gentle marbling 

which contrasts with the deep red hue of the cheese.  Although said to be tasteless, some cheese-makers 

believe annatto produces a nuttier, earthier flavour.

The history of Shropshire Blue is surprisingly not deeply rooted in the county of Shropshire at all.   It was 

originally created by a former Stilton maker as a rival to the more famous cheese, and was first made in 

Inverness-shire in Scotland. After the closure of that dairy, the recipe was revived by established Stilton 

producers; and so Shropshire Blue became Stilton's more colourful sister.  

We take this our version of Shropshire Blue from Colston Bassett, as it is made to the same exacting 

standards as their Stilton. Colston Bassett Dairy’s insistence on using the traditional method of hand-ladling 

produces a creamy, well balanced blue, with a spicy finish. 
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 Colston Bassett Shropshire  

Detalles del Producto

País:

Productor

Tipo de Leche:
Tratamiento de calor:
Cuajo:

Maduración:

¿Vegetariano?

Fecha Disponibilidad
Disponibilidad

Descripción Corta:

Descripción Larga:

Humedad :

Vida desde la fecha
de Producción*:

Trazabilidad:
Embalaje:

Gran Bretaña Región:

Tipo de queso: Azul

Peso:Vaca

Pasteurizado Forma: Cilíndrica

Microbiótico Dimensiones (mm):
12 Semanas Tamaño de la caja:

Si ¿Para Embarazadas?

Ahora

Buena

¿Orgánico?

Terroso y de nuez, con un final cremoso y especiado.
 

Grasa en Materia Seca:

6 meses
Mínima caducidad al
servirse 3 Semanas

Si

Envuelto en papel encerado y luego colocado en caja de cartón.
 

*Si se guarda<5 C; y el queso cortado se limpia y se vuelve a envolver regularmente una vez a la semana.

Vida al cortar: quesos duros: 3 - 5 semanas, quesos azules: 2 - 3 semanas, quesos blandos, una vez cortados: hasta 2 semanas
 

Hecho de manera idéntica a Stilton, excepto por la adición de achiote, un tinte natural de América del Sur 
que se encuentra en los quesos británicos tradicionales como el Cheshire y el Red Leicester.
 Después de perforar el queso, se forma el moho azul, que produce un suave veteado que contrasta con el 
tono rojo intenso del queso. Aunque generalmente se considera insípido, algunos queseros dicen que el 
achiote produce un sabor más terroso y a nuez.



Allergens:

Is Product Free From:

Wheat or Derivatives Yes Added Colours No (Annetto)

Corn or Derivatives Yes Artificial Flavours Yes

Soya or Derivatives Yes Preservatives Yes

Egg or Derivatives Yes Yeast Yes

Milk or Derivatives No Yeast Extract Yes

Charcoal Yes Sulphur Dioxide Yes

Gluten Yes Nuts or Derivatives* Yes

Glutamates Yes Type of Nuts & Oils: Yes

Benzoates Yes GMO Yes

Microbiological Analysis

Tested For: Target Reject

Coliforms <100 >50,000

E. Coli <10 >100
Tested by:

Staph. Aureus <20 >100

Salmonella sp. Absent in 25g Present in 25g
Frequency:

Listeria sp. Absent in 25g Present in 25g

Ingredients:

Ingredient % of Content Origin 

Pasteurised whole 

cows' milk
0.9775 Own Farms, UK

Salt 0.0225 UK

Cheese culture Trace Denmark

Penicillium 

roqueforti
Trace Germany

Rennet / Annetto trace / trace
Denmark + USA / 

South America

Nutritional Values per 100g:

Protein 23.7 Energy: KJ 1701

Fat 35 Kcal 410

Of Which Saturated 23 Carbohydrate 0.1

Of Which Mono-

unsaturates
- Of Which Sugars 0.1

Of Which Poly-

unsaturates
- Cholesterol -

Of Which Trans fat - Vitamin A - % DV

Salt 2 Vitamin C - % DV

Sodium 800 Calcium - % DV

Fibre 0 Iron - % DV

Is Product Free From:

Microsearch

Daily
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Alérgenos:
¿está el producto libre de:

Trigo o Derivados

Maíz o Derivados

Soja o Derivados

Huevo o Derivados

Leche o Derivados

Carbón

Glutamato

Benzoatos

¿está el producto libre de:

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Si

Colores añadidos

Sabores Artificiales

Conservantes

Levadura

Extracto de Levadura

Dioxido Sulfurico

Nueces o Derivados

Tipos de Nueces & Aceites

Análisis Microbiológico

Comprobado:

Coliformes

A diarioFrecuencia:

Analizado por::

Ingredientes:

Ingrediente % Origen

Valores Nutricionales por 100g:

Proteina

Grasas

de las cuales
saturadas

de las cuales
mono insaturadas

de las cuales 
poli insaturados

de las cuales Trans

Sal

Sodio

Fibra Acero

Vitamina C

Calcio

Energía: KJ

Carbohidrato

De los cuales Azúcares

Colesterol

Vitamina A

Leche de vaca entera
pasteurizada

Sal

Fermentador

Penicillium 

Cuajo/Anetto traza

traza

traza

Granjas Propias

Dinamarca

Alemania

Dinamarca+USA
América del Sur

Presente en 25g

Presente en 25gAusente en 25g

Ausente en 25g




