
Our 150 years of experience has 

taught us that real quality can only 

come from a single-source, so Old 

Edinburgh is only ever made by us in 

our creamery in Stranraer - an 

unspoilt corner of South-West 

Scotland, using 100% British milk. 

The result of an unchanging 

approach and ingredients that have 

stood the test of time, our cheddar 

offers a unique characterful 

experience that imprints itself and 

marks a warm, enjoyable moment for 

all to appreciate. 
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We are proud to 
extend our delicious 
Président® range.

Already a famous name 
around the world, 
Président® will allow 
our cheese to reach an 
ever-growing number 
of countries worldwide; 
giving everyone the 
opportunity to 
experience Scottish 
Cheddar through our 
unique-tasting range.

PRE-PACK

OUR CHEDDAR OFFER

Contact us
Tom FERGUSON | Nadir BIONDI

tom.ferguson@uk.lactalis.com| nadir.biondi@uk.lactalis.com
Mobile: +44 (0) 7808 329 005 | + 44 (0) 7768342205

Old Edinburgh Cheddar
Extra-Mature (White) 200g

Old Edinburgh Cheddar
Extra-Mature (White) 400g

Old Edinburgh Cheddar
Extra-Mature (White) 2,5Kg

DELI BLOCKS

McLelland Old Edinburgh is matured over 14 months. It has a rich, smooth taste 
and crumbly texture with naturally occurring calcium lactate crystals. 

These are produced naturally as part of the maturation process and are typically 
found in the best quality extra matured cheeses. 


