MONTCHEVRE, established in 1988, in Southwestern Wisconsin, is considered a leader in the goat
cheese industry. A glance at their long list of award-winning cheeses supports this well-deserved standing in
the industry. Montechevre has always hand crafted all of their products from fresh prime quality goat milk.
In fact, they carry out a unique and natural farm program to motivate all milk producers to do the same.

In addition to creating a consistent, quality product at a value, these cheesemakers are very passionate about
promoting and upholding sustainable farming methods. They keep the environment cleaner by providing an
alternative to biofuel with their wastewater disposal system. Montechevre was the first goat cheese
manufacturer in the U. S. to implement an Anaerobic Digester as their wastewater treatment.

Respecting their environment results in a very sustainable operation, with a focus on reducing their

carbon footprint. This makes for very happy goats, and delicious cheese!

DACHEESE2A
DACHEESE2B
DACHEESE2C
DACHEESE2D
DACHEESE2E
DACHEESE2EE
DACHEESE2H

Fresh Goat Cheese Pail 41B
Goat Cheese Log 10.5 0z
Goat Cheese Crumbles Pack 2X2LB
Rondin Goat Cheese Log 21B
Bucheron Soft Ripened Downy Rind Goat Cheese Log 2.21B
Mini Bucheron Soft Ripened Downy Rind Goat Cheese Log 6 X 11 0Z
Garlic and Herb Goat Cheese Log 10.5 0z
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