~ SPEC™ SPEC’S Cheese of the Week
Wines, W%eﬁ:ﬁgm Grafton Cave-Aged Cheddar Truckle

This beautiful truckle is made in Grafton Village, Vermont and sent to
* Bee Cave « Bastrop age in the sandstone caves of Faribault. The cheese is then hand-

g ooutnparkMpadows washed with the local Summit beer giving it a nice burnished exterior
e cund opk HerLILRES) color. The cheddar has a full
o rLBNAS AR flavor due to being made

; 2;%'“;;‘:1 771‘%?;“'8 Lue from raw milk while earthy
21280 and fruity tones develop

SEE OUR FRIDAY AD from the cave aging and

IN THE STATESMAN beer.

$13.99 Ib. cash

on sale until 3/6/10

shop online at specsonline.com



