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WCMA Members Testify in Support of Adjusted
Make Allowances at FMMO Hearing

WCMA thanks our members who joined in
the U.S. Department of Agriculture (USDA)
Federal Milk Marketing Order hearing in
Carmel, Indiana over the past two weeks.
Testimony from Associated Milk Producers
Inc., Cedar Grove Cheese, Glanbia
Nutritionals, Hilmar Cheese Company,
Leprino Foods, Nasonville Dairy, and
Saputo Cheese USA detailed processors'
need for an adjustment to FMMO make
allowances for a stronger dairy industry.

The hearing continues this week, with testimony available to view online via this
. Look for hearing updates here in each week’s WCMA member newsletter.



https://www.facebook.com/Associated-Milk-Producers-542760285887866/?__cft__%5B0%5D=AZUMpcd74yHyilmfEiXuAuwGfyNCv0r3CWOR7QNszr8HAA-LXPM0EwfluwxwVhm12j94DszZZ61o0UgcUMz56mrm4iaUd6rZC-tM0AMEqQZLbWCNYwmbS5fPpEwZC_kq6SdLc9WY8qhRrdj7R_Vpr8QqYlRzdDEusqKjfMA03FQLFCYW1f08wkKkW92t1TNJ8d0&__tn__=kK-R
https://www.facebook.com/cedargrovecheese?__cft__%5B0%5D=AZUMpcd74yHyilmfEiXuAuwGfyNCv0r3CWOR7QNszr8HAA-LXPM0EwfluwxwVhm12j94DszZZ61o0UgcUMz56mrm4iaUd6rZC-tM0AMEqQZLbWCNYwmbS5fPpEwZC_kq6SdLc9WY8qhRrdj7R_Vpr8QqYlRzdDEusqKjfMA03FQLFCYW1f08wkKkW92t1TNJ8d0&__tn__=-%5DK-R
https://www.facebook.com/theglanbianutritionals?__cft__%5B0%5D=AZUMpcd74yHyilmfEiXuAuwGfyNCv0r3CWOR7QNszr8HAA-LXPM0EwfluwxwVhm12j94DszZZ61o0UgcUMz56mrm4iaUd6rZC-tM0AMEqQZLbWCNYwmbS5fPpEwZC_kq6SdLc9WY8qhRrdj7R_Vpr8QqYlRzdDEusqKjfMA03FQLFCYW1f08wkKkW92t1TNJ8d0&__tn__=-%5DK-R
https://www.facebook.com/hilmarcheesecompany?__cft__%5B0%5D=AZUMpcd74yHyilmfEiXuAuwGfyNCv0r3CWOR7QNszr8HAA-LXPM0EwfluwxwVhm12j94DszZZ61o0UgcUMz56mrm4iaUd6rZC-tM0AMEqQZLbWCNYwmbS5fPpEwZC_kq6SdLc9WY8qhRrdj7R_Vpr8QqYlRzdDEusqKjfMA03FQLFCYW1f08wkKkW92t1TNJ8d0&__tn__=-%5DK-R
https://www.facebook.com/leprinofoods?__cft__%5B0%5D=AZUMpcd74yHyilmfEiXuAuwGfyNCv0r3CWOR7QNszr8HAA-LXPM0EwfluwxwVhm12j94DszZZ61o0UgcUMz56mrm4iaUd6rZC-tM0AMEqQZLbWCNYwmbS5fPpEwZC_kq6SdLc9WY8qhRrdj7R_Vpr8QqYlRzdDEusqKjfMA03FQLFCYW1f08wkKkW92t1TNJ8d0&__tn__=-%5DK-R
https://www.facebook.com/Nasonville-Dairy-111552668909720/?__cft__%5B0%5D=AZUMpcd74yHyilmfEiXuAuwGfyNCv0r3CWOR7QNszr8HAA-LXPM0EwfluwxwVhm12j94DszZZ61o0UgcUMz56mrm4iaUd6rZC-tM0AMEqQZLbWCNYwmbS5fPpEwZC_kq6SdLc9WY8qhRrdj7R_Vpr8QqYlRzdDEusqKjfMA03FQLFCYW1f08wkKkW92t1TNJ8d0&__tn__=kK-R
https://r20.rs6.net/tn.jsp?f=001ss8aIimHMkNdIrSKv13Egi_KJiXQy__R7b39oy5fA9I2sO5JISs6FABULZijBK2Q3-yGqtJTksvgASjTFXZ8evGTRufcOt5PABXvQ8yOX61vCyxt6Y1LcNEWlgvrXfJGnLr5wvEWNE4jFHp8z2N3gy8OE9e6kWug&c=YMHj7h5ACsZRdtnNj1lHfaW-iQSQaLMGUOVuDr4YBk_4gjvs-wUiDQ==&ch=f1VFB_Ux8hVGsuGD52vYnM7639cNpIbCaRpNDEiGLLXrbl8ocGTtOA==
https://wischeesemakers.wufoo.com/forms/m1v8ohcr1e4kdc9/
https://www.wischeesemakersassn.org/news/career-opportunities
https://worlddairyexpo.com/
https://youtu.be/WrV8wCG0_LA
https://www.alpinagecheese.com/
https://hiddenspringscreamery.com/
https://hillvalleydairy.com/
https://www.wischeesemakersassn.org/member-directory/sunrise-packaging-material-usa-inc
https://www.wischeesemakersassn.org/downloadable-member-directory
http://www.cheeseexpo.org
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WCMA Members Voice Opposition to Raw Milk
Legalization in Wisconsin

Thanks go to WCMA members from Great Lakes Cheese Company, Nelson-Jameson,
and Specialty Cheese Company who joined WCMA staff last week in Madison, Wisconsin
to voice opposition to pending legislation legalizing the advertisement and retail sale of
raw milk in the state. Discussions with Senate Majority Leader Devin LeMahieu (R-
Oostburg) were successful in slowing forward progress of the concept.

WCMA has long opposed retail raw milk sales, given the risk raw milk consumption poses
to public health and the potential negative industry impact of a raw milk-related illness
outbreak or death. See on this topic online.

Member Action Alert: Call on Wisconsin
Lawmakers to Support Increased Dairy Hauling

Wisconsin-based WCMA members are encouraged to act now to support increased dairy
hauling capacity on state roadways.

Drafted at WCMA members' request,

stands to extend an
existing permit for overweight hauling
(98,000 pounds over six axles) of raw milk
to the hauling of all liquid dairy products,
including liquid whey. This proposal holds
myriad benefits for our industry, including
alleviation of the truck driver shortage,
increased sustainability through fuel
efficiency, increased over-the-road safety,
and fair competition with processors in
other states that already allow heavier
hauls.

Making your voice heard takes less than a
minute, when you use WCMA's TAKE ACTION
!



https://files.constantcontact.com/c889196c001/5d73aab6-14ae-44cc-b93e-fd07a5f06688.pdf?rdr=true
https://mstr.app/3ec70fb1-f3cd-49f2-9433-4733a2bb1e53
https://docs.legis.wisconsin.gov/2023/proposals/reg/sen/bill/sb431
https://mstr.app/3ec70fb1-f3cd-49f2-9433-4733a2bb1e53
https://mstr.app/3ec70fb1-f3cd-49f2-9433-4733a2bb1e53

WCMA Members Invited to Join in WDATCP
Pasteurizer Discussion

WCMA members are invited to join in a Wisconsin Department of Agriculture, Trade and
Consumer Protection Dairy Rules Advisory Committee meeting on Wednesday,
September 27, with discussion planned on recertification of pasteurizer re-sealers, broken
seal reporting, associated industry trainings and an FDA memo addressing developments
from pasteurizer recordings. For complete details and to RSVP to attend, contact WCMA
Executive Director John Umhoefer.

INDUSTRY UPDATES

WISCONSIN
CHEESE MAKERS
ASSOCIATION

EST. 1891

Member Needs Survey

Sustainability
Interests

WCMA to Launch Sustainability Workgroup;
Invites Member Input to Shape Offerings

As the U.S. dairy industry works to set and achieve sustainability goals, Wisconsin Cheese
Makers Association is pleased to announce it will launch a new workgroup focused on this
issue area in early 2024.

To guide Association efforts, we invite you
to participate in a brief online survey. TAKE THE SURVEY

In just minutes, share what sustainability resources you need, the sustainability topics that
interest you, and the types of educational events and tools you find most valuable!

Please complete the survey by Friday, September 29 at 5 p.m. (CT). Be assured that
your responses will be blinded, aggregated, and held in confidence.

Questions may be directed to WCMA Grants & Business Programs Director Danica
Nilsestuen.



mailto:jumhoefer@wischeesemakers.org
https://wischeesemakers.wufoo.com/forms/m1v8ohcr1e4kdc9/
https://wischeesemakers.wufoo.com/forms/m1v8ohcr1e4kdc9/
mailto:dnilsestuen@wischeesemakers.org
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Register Now to Join Dairy Food Safety Alliance
Hybrid Meeting October 25
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Register now to join food safety and
quality professionals at the next
meeting of the Dairy Food Safety
Alliance, set for Wednesday, October
25 from 10:00 a.m.-2:00 p.m. (CT).

All dairy manufacturers, processors,
and industry suppliers are welcome to
join this hybrid meeting in-person in
Sun Prairie, Wisconsin, or online via
Zoom.

Here’s a look at the October meeting agenda:

e Agenda Overview and Introductions

¢ Inspector Insights Presentation & Panel Discussion: Dairy plant inspectors from
Midwestern states have been invited to share key takeaways for plant employees,
the most common violations they see, and frequent misunderstandings food safety
managers can address.

e Wisconsin Department of Agriculture, Trade and Consumer Protection Updates

¢ Root Cause Analysis & Quality Tools, presented by Adam Brock, Dairy Farmers of
Wisconsin

o Dairy Recall Tracker & Sanitation Preventive Controls, presented by Alex O'Brien,
Center for Dairy Research

e Spanish Language Training Tools, offered by Innovation Center for U.S. Dairy

In-person attendees will enjoy a networking lunch at 11:45 a.m. Please register for in-
person attendance by October 17.

The Dairy Food Safety Alliance, a partnership between WCMA, the Center for Dairy
Research, and Dairy Farmers of Wisconsin, delivers the latest in food safety news to the
dairy processing industry. Participation in Alliance meetings is open to all dairy
manufacturers, processors, and related suppliers.

Have questions about the Dairy Food Safety Alliance? Please contact WCMA Contest
Director Kirsten Strohmenger.

USDA Seeks Cheddar Barrels

The U.S. Department of Agriculture has issued a solicitation for the purchase of nearly 1
million barrels of natural American cheese. Bids are due September 21 at 1 p.m. (CT).

IN THE NEWS



https://r20.rs6.net/tn.jsp?f=001UUgEEjopnhuzLICGkVfJbVIwCzDb-tY_YGWx283TqDFkhXyHrdhhwcmELug1HE_ZJlPvWNCbCkKWHmK-qLpZMGh4sCzR1aM90Q2C7gLaHEC2OgQA-z45G_TVwgdZx1WJaGcLiUyarmVyoXhqiC00qnjv0dq7YI9vzra45LuR0yQTDQ2_aVEjGU-4WFmlHJKuSD9MjQC4X1fKZcusNClOeKN51d1vIRBVJI2mxD1Fc9s=&c=4LqesJpnGHUoNFCHOijQuV21ka4gXnUaqRDjRXC2XIfXhtrIr29aEw==&ch=iseKpqMbw9pv3Er6flJelO5FlMCfDeZ9djIsD4q_jMLC4UZBYzdvBw==
https://r20.rs6.net/tn.jsp?f=001UUgEEjopnhuzLICGkVfJbVIwCzDb-tY_YGWx283TqDFkhXyHrdhhwa_e0FhK5q2QtkA5lCB9vZXToC64FszZ1ScIKe5dx2R8zV21llGk03CiOAGBisZCE5GNRhStrAP8cD7t9cZ6L4gmhw7lnV3VJCHd44gLP-VyaFKlidW5G_BRWitpOPplqg==&c=4LqesJpnGHUoNFCHOijQuV21ka4gXnUaqRDjRXC2XIfXhtrIr29aEw==&ch=iseKpqMbw9pv3Er6flJelO5FlMCfDeZ9djIsD4q_jMLC4UZBYzdvBw==
mailto:kstrohmenger@wischeesemakers.org
mailto:kstrohmenger@wischeesemakers.org
https://portal.wbscm.usda.gov/irj/go/km/docs/wbscmprocurement/AMS Dairy/2023/09-SEP/Bid Invitations (Solicitations)/12-3J14-23-B-0597/12-3J14-23-B-0597.pdf

Wisconsin
e Milwaukee Journal Sentinel: Ojibwe man forages in Wisconsin's Northwoods to
make fine spirits
o WKOW-TV: Evers calls on lawmakers to share their stance on workforce
policies

National/International
e The Hill: Farm bill deadline approaches as lawmakers list priorities
e Hoard's Dairyman: It's another $1B year for DMC
o Wall Street Journal: Tillamook stewardship chief is still bullish on ESG
e Food Safety News: Stars are lining up in Colorado for raw milk in 2024, with
some weird politics thrown in
e Courier-Times: USDA announces new Milk Loss Assistance for dairy

operations
e Dodge City Daily Globe: Hilmar Cheese factory progress

WORKFORCE
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Final Reminder: Register Now for September 27
Meeting on OSHA LEP, Emergency Prep

Register now for WCMA's Health & Safety
Group meeting on Wednesday, September
27 from 11 a.m.-3 p.m. (CT).

This meeting will focus on workplace
emergency preparedness and product
solutions to the most common employee
safety challenges, and provide the latest
updates on OSHA's Local Emphasis
Program for Food Processors.

Here's a look at our agenda:

10:30 a.m.: Registration Begins for In-Person Attendees
11:00 a.m.: Meeting Call to Order
e Agenda & Introductions
o Emergency Preparedness Practices for Dairy Processors, presented by Kelli
Humber of WisCon
12:15 p.m.: Networking Lunch for In-Person Attendees
1:00 p.m.: Meeting Resumes
¢ OSHA Local Emphasis for Food Processors Update, presented by David Schott,
OSHA Region 5
e Product Solutions to Employee Safety Challenges in Dairy Processing Plants
e Combustible Dust Solutions, presented by Nelson-Jameson
¢ Advancements in Equipment Guarding, presented by Kelley Supply
e Chemical Program Solutions, presented by Kelley Supply


https://www.jsonline.com/story/news/local/wisconsin/2023/09/15/copper-crow-makes-spirits-from-wisconsin-cheese-plants-mushrooms/70834863007/
https://www.wkow.com/news/gov-evers-calls-on-lawmakers-to-share-their-stance-on-workforce-policies/article_bb81c988-5198-11ee-a61b-e7f0328de729.html
https://thehill.com/homenews/4205628-farm-bill-deadline-approaches-as-lawmakers-list-priorities/
https://hoards.com/article-34126-its-another-%241-billion-year-for-dmc.html
https://www.wsj.com/articles/tillamook-stewardship-chief-is-still-bullish-on-esg-c896aed7
https://www.foodsafetynews.com/2023/09/stars-are-lining-up-in-colorado-for-raw-milk-in-2024-with-some-weird-politics-thrown-in/
https://www.thecouriertimes.com/news/usda-announces-new-milk-loss-assistance-for-dairy-operations/article_eb666a6e-5e9b-56c3-a3ba-7bc6ba03e5c8.html
https://www.dodgeglobe.com/2023/09/12/hilmar-cheese-factory-progress/
https://www.wischeesemakersassn.org/events/wcma-health-and-safety-group-meeting-september-2023

e Live Q & A to Follow

e Group Business, including updates on upcoming WCMA employee safety trainings
and upcoming meetings
3:00 p.m.: Adjournment

WCMA is offering two ways to participate: in-person at WCMA's offices in Madison,
Wisconsin or online via Zoom. In-person attendees will enjoy a networking lunch.

REGISTER NOW

Have questions or suggestions? Please contact WCMA Senior Director of Programs &
Policy Rebekah Sweeney.

Post Job Openings on Free WCMA Jobs Board

Visit WisCheeseMakers.org today to share your
career openings on WCMA's online jobs board,
available to members only - for free!

Members can post up to 10 job openings per month.
Each posting is published within two business days
and remains live on our website for 30 days after
submission.

POST OPENINGS

This week, the Jobs Board features opportunities from members Associated Milk
Producers, Inc., Bassett Mechanical, Chr. Hansen, Foremost Farms, Lactalis USA,
Masters Gallery Foods, Organic Valley, and Saputo Cheese USA.

Have questions about the Jobs Board? Please contact WCMA Business Operations
Manager Ryan Dunn.

EDUCATION



https://www.wischeesemakersassn.org/events/wcma-health-and-safety-group-meeting-september-2023
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/news/career-opportunities
https://www.wischeesemakersassn.org/news/career-opportunities
https://www.wischeesemakersassn.org/news/career-opportunities
mailto:rdunn@wischeesemakers.org
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WCMA Advanced Leadership Training
Participants Focus on Driving Change

Kudos to the incoming class of WCMA Advanced Leadership Training, who today kicked
off their learning with a focus on how to drive change and generate positive results in the
workplace. Participants hail from Burnett Dairy Cooperative, Complete Filtration
Resources, Foremost Farms USA, Grande Cheese, Land O'Lakes, Nelson-Jameson,
Ornua Ingredients, Pine River Pre-Pack, Saputo Cheese USA, Sartori Cheese, Schuman
Cheese, Specialty Cheese, Valley Queen Cheese, Winona Foods, and Wisconsin Cheese
Group. We applaud the participants for their engagement - and their employers for
investing in ongoing education for their valued team members. Learn more about WCMA
training offerings at

Register Now for World Dairy Expo Symposium,

Registration is now open online for the
Dairy Symposium at World Dairy Expo, set
for Tuesday, October 3 from 8:00 a.m.-
11:30 a.m. at the Alliant Energy Center in
Madison, Wisconsin. The Symposium will
focus this year on Dairy Business
Initiatives, and their support for dairy farms
and processors. WCMA is proud to support
this program, which will feature

REGISTER NOW

Additional Industry Training Opportunities

~«DAIRY
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https://www.wischeesemakersassn.org/trainings
https://datcp.wi.gov/pages/agdevelopment/dairysymposium.aspx
mailto:dnilsestuen@wischeesemakers.org
https://datcp.wi.gov/pages/agdevelopment/dairysymposium.aspx

WCMA is pleased to share opportunities for industry training and enrichment. Here's a
look at upcoming courses hosted by WCMA members and partners:

e September 25-29: - UW-River Falls
e September 26-27: - Center
for Dairy Research
e October 10-11: - Dairy
Farmers of Wisconsin
e October 10-12: - Center for Dairy
Research
e QOctober 17-19: - Center for Dairy Research
¢ On-Demand:
. - Cornell
University
) - Cornell University
o - North Carolina State University
. - North Carolina State
University
) - North Carolina State
University
. - North Carolina State
University
. - North Carolina State
University

MEMBERSHIP
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View Free WCMA Member Webinar & Unlock the
Power of Your Membership

A recording of WCMA's latest free webinar, detailing the benefits that come with your
WCMA membership, is . We encourage you to take a few
minutes to learn about the events, groups, and resources available to you and to all of
your work colleagues, as members of WCMA. If you have questions, please contact

As a reminder, recordings and information on all of WCMA'’s past webinars is available to
logged-in members anytime at . Suggestions for future


https://www.uwrf.edu/ANFS/DairyProcessingWorkshops.cfm
https://www.cdr.wisc.edu/new-fundamentos-de-elaboraci%C3%B3n-de-queso-presencial
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/Food-Defense-FSPCA-Training
https://www.cdr.wisc.edu/new-artisan-style
https://www.cdr.wisc.edu/new-cheese-grading
https://cals.cornell.edu/introduction-food-safety-principles-spanish-and-english
https://cals.cornell.edu/education/degrees-programs/artisan-dairy-food-safety-coaching
https://reporter.ncsu.edu/link/instanceview?courseID=CALS-FS-ONL-HACP&deptName=CALS&instanceID=000004
https://reporter.ncsu.edu/link/instanceview?courseID=CALS-FS-ONL-GMP&deptName=CALS&instanceID=000004
https://ifpti.yourlrp.org/#/curricula/933c549e-da5f-4788-854a-39c95ce5863b
https://units.cals.ncsu.edu/foodsafety/preventive-controls-for-dairy-processors/
https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/
https://youtu.be/WrV8wCG0_LA
mailto:sschmidt@wischeesemakers.org
https://r20.rs6.net/tn.jsp?f=001SnewxmzjnvCURPuOIGjdxyk-42FZ0AYVcmpKDfH_3Sbf8cTU7HoHxEKVTI6hEXuDBKmKxRTCT_hoF7UuqOdxUBkSedO795tk-e9sAF0SA8fLnCY72PGzhPX7-K5fwly972bO2tL-d4dF2ILL1vohToepseOvPAxcOsarOPiAUB4=&c=UGDyIqsqhUuCuhLB08FPMTlsUr_em47y9_Li6v6IiMyRSY2CbOHNCw==&ch=UVXcMVTD_ZsGq2uwt_l2lYrCUWVoRa-T_QTcVN9HrkiLwrejzt_b8Q==

webinars are always welcome! Please send your ideas to

WELCOME

NEW WCMA MEMBERS!

Dairy Processors

New WCMA processor member Alpinage

L ] &
Al l n (] e Cheese, based in Oak Creek, Wisconsin, is an
artisan operation, making award-winning Mount
Raclette. Learn more at AlpinageCheese.com.

ARTISAN CHEESE

\‘D D s New WCMA processor member Hidden Springs
O =] Creamery, based in Westby, Wisconsin, is an
artisan operation, making award-winning
e sheep's milk cheese. Learn more at
SPRINGS HiddenSpringsCreamery.com.
CREAMERY

New WCMA processor member Hill Valley
Dairy, based in Lake Geneva, Wisconsin, is an
artisan operation, making a host of award-
winning cheddars, goudas and curds. Learn
more at

Dairy Industry Supplier

New WCMA li b
SUNRISE PACKAGING oW e e tfers flexible
MATERIALS USA, INC. multi-layer coextruded packaging materials,

including plastic films and pouches, for dairy
processors and other food manufacturers.

Secure Ad Space by October 5 & Update Listing
in 2024 WCMA Member Directory

As work begins on the next WCMA Member
Directory, we're pleased to offer members an

opportunity to reserve ad space now through
October 5.

Advertising in WCMA's Member Directory
connects your business with over 120 dairy
manufacturers, processors, and marketers and


mailto:rsweeney@wischeesemakers.org
https://www.alpinagecheese.com/about
https://hiddenspringscreamery.com/
https://hillvalleydairy.com/
https://www.wischeesemakersassn.org/member-directory/sunrise-packaging-material-usa-inc
https://www.wischeesemakersassn.org/marketing/member-directory-advertising

over 600 of their trusted supplier partners, all
representing hundreds of thousands of
employees across 36 states and 11 countries.

New this year is an opportunity to lock in
exclusive rights to the inside back cover.
Secure a full-page ad for $1,700 or a half-
page space priced at $900. Advertising spots
will be allocated on a first-come, first-serve
basis. Find complete details via this
downloadable form.
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WCMA also encourages all members to update their member listing by October 5.
Editing your company profile and contact information takes just minutes
at WisCheeseMakers.org. Watch our short video for step-by-step directions.

Questions about advertising or listings in the 2024 WCMA Member Directory? Contact
WCMA Membership Director Sara Schmidt today.

GRANTS

Apply by October 13 for WDATCP's $75,000
Dairy Processor Grants

Wisconsin-based dairy processors are invited to apply by October 13 for Dairy Processor
Grants of up to $75,000, available via the Wisconsin Department of Agriculture, Trade
and Consumer Protection (WDATCP).

Through our advocacy efforts, WCMA has secured $500,000 per year in state support for
this program, an amount more than double the previous base funding.

Eligibility

Eligible applicants must operate a licensed dairy processing plant in Wisconsin that is
engaged in pasteurizing, processing, or manufacturing milk or dairy products. Awards can
be used to address a wide range of dairy business needs, such as food safety, staff
training, plant expansion or modernization, and professional consulting services. Grant
projects may last up to two years in duration.

Processors are required to provide a match of 20 percent of the grant amount, and
applications will go through a competitive review process. Successful candidates will be
announced in early 2024.

Application Deadline
Applications must be received by WDATCP staff by 5 p.m. (CT) on Friday, October 13.

Resources

In 2023, 16 of the 21 WDATCP Dairy Processor Grant recipients were WCMA
members, and we want to support your best application. For assistance, please contact
WCMA Grants & Business Programs Director Danica Nilsestuen.



https://www.wischeesemakersassn.org/marketing/2024-member-directory-advertisement---premium-placement-inside-back
https://www.wischeesemakersassn.org/marketing/2024-member-directory-advertisement---full-page-interior-placement
https://www.wischeesemakersassn.org/marketing/2024-member-directory-advertisement---half-page-interior-placement
https://files.constantcontact.com/c889196c001/bacfd602-86f8-4148-b352-55e03d5a79dc.pdf?rdr=true
https://www.wischeesemakersassn.org/login
https://www.wischeesemakersassn.org/login
https://www.youtube.com/watch?v=Q-e5AuA1PHU
mailto:sschmidt@wischeesemakers.org
https://r20.rs6.net/tn.jsp?f=001G3801yHNlXLGY3c50_3jQ-9KAWw-Q9vRT5pehBQC7JAxY95Vx0IIfx0tAOS6Ex1naXvGsfwa77I-T7JqP0UYCfiCQ5KIaIpNJmLuuXXEhAq1OLdlTbMHVGuiLHexFai5UBzpkdcC4JHUt8OP5H-aWopLSkoH8E-ky4yJ6a6vwT6csg7vKz41yS8W5BnDizHj2KDCPwcWG7E=&c=7E0NIyVaY7mHPS1XxotVmvDnoVVepsF0TeH9H6DSWIzB9gIf7BPYXQ==&ch=ITyEfgZCUj0IGDtGNxrUbkuQ_9H7O9PxoEuy8L38RKQ1lQEKrmksfg==
mailto:datcpdadgrants@wisconsin.gov
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Check Out DBIA Grant Webinars &
Apply by October 18 for $100,000 Awards

The Dairy Business Innovation Alliance (DBIA), a partnership between WCMA and the
Center for Dairy Research (CDR) has reopened the application period for two grant
opportunities: the Dairy Business Builder Grant Program and the Dairy Industry Impact
Grant Program. Both offerings feature awards of up to $100,000, following a competitive
review process.

The Dairy Business Builder Grant Program aims to encourage small- to medium-sized

dairy farmers, entrepreneurs, and processors in the Midwest to pursue innovative projects
such as dairy farm diversification, on-farm processing, value-added product creation, and

efforts to market dairy products for export. An informational webinar on this opportunity is

available now online.

VIEW THE WEBINAR

The Dairy Industry Impact Grant Program welcomes applications in targeted topic areas
that have the potential to positively impact the dairy industry. In the upcoming grant cycle,
applications will be accepted for projects related to new or expanded dairy export
endeavors. An informational webinar on this opportunity is available now online.

VIEW THE WEBINAR

Applicants may apply for both the Dairy Business Builder Grant and the Dairy Industry
Impact Grant, if they have two separate projects related to DBIA goals. Companies are
eligible to receive awards from both offerings in the same grant cycle. Online application
forms are posted to www.cdr.wisc.edu/dbia. The deadline for submissions is October 18
at 5 p.m. (CT), and applicants will be notified of results in early December.

Members with questions may contact WCMA Grants & Business Programs Director
Danica Nilsestuen.
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DBIADelivers

Success Stories from the Dairy Business Innovation Alliance
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DBIA Delivers: Knowlton House Distillery

Since the creation of the in the 2018 Farm Bill,
WCMA and the Center for Dairy Research have partnered to administer over $9.4 million
million in grants to 103 dairy farms and processors. The Alliance now serves an 11-state
region including lllinois, lowa, Indiana, Kansas, Michigan, Minnesota, Missouri, Nebraska,
Ohio, South Dakota, and Wisconsin.

WCMA's social media series, DBIA Delivers, highlights the successes of dairy
entrepreneurs that have taken their businesses to the next level thanks to DBIA grants.

This week in #DBIADelivers, we're featuring Knowlton House Distillery. With financial
support from a Dairy Business Innovation Alliance grant, this craft distillery is preparing to
open its first location in Mosinee, Wisconsin - across from WCMA member Mullins
Cheese Retail Store - and launch its flagship product line: spirits distilled from whey
permeate, a byproduct of cheesemaking. Learn more at KnowltonHouse.com.

Follow along on WCMA's and for more inspiring stories, and use the
hashtag #DBIADelivers to share how DBIA has helped support your business!

SIGNATURE EVENTS

EXP®

Global Technology for Dairy Processors ‘- =

A
Special Events: April 16, 2024
Exhibits & Seminars: April 17-18, 2024
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Register Now for CheeseExpo 2024

Register now and enjoy best-value rates for
CheeseExpo 2024, the industry's premier
cheese, butter, and whey processing event, set
for April 16-18, 2024 in Milwaukee, Wisconsin.

WCMA, together with co-host the Center for
Dairy Research, will welcome over 4,000 dairy
processing industry leaders to enjoy
CheeseExpo's educational seminars,
networking events, and expansion trade show.

Companies interested in exhibiting will find useful information at CheeseExpo.org on
WCMA'’s ranked order Priority Points reservation system and the sign-up process, which
begins September 20. The site also offers lodging details, as hotel bookings at exclusive
CheeseExpo prices are available now.

LEARN MORE & REGISTER NOW

WisCheeseMakers.org
(608) 286-1001
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