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Abstract 

ñIs there a relevant, possibly even vital connection, to be made between food and place?ò asks 

Trubek in her book The taste of place: A cultural journey into terroir (Trubek, 2008). In France, 

the answer is yes. Through the notions of ñterroirò and ñgout du terroirô, the French identify 

specific and unique local products.  

Terroir is understood as the product of interacting natural and human factors and is used to 

explain a product`s specificity and typicity as a result of its origin of production. Today, the 

French term terroir has moved far beyond France. Indeed, it is used as a method to explore and 

explain the uniqueness and distinctiveness of many products throughout Europe and beyond. In 

Europe, this notion is the cornerstone of the Geographical Indication under which foods are 

labeled and protected. Terroir is also arriving on the shore of North America as a means to 

promote local food where food producers and marketers are beginning to view it as an 

opportunity to promote local food (Jacobsen, 2010).  

In the United States (U.S.) four projects have been inventoried that aim to develop an American 

version of terroir called taste of place: Napa Valley Wine in California, Vermont`s Taste of 

Place for its maple syrup, the Missouri Regional Cuisine Project for its wine and food products, 

and the Driftless Region Food and Farm Project for local food products. Except for the last 

project, which is still at the exploratory stage, each project is a collective organization involving 

a group of local actors, set up to promote a product`s uniqueness. 

The Wisconsin Dairy Business Innovation Center is exploring the use of this concept for 

Wisconsin cheeses and especially for Wisconsin unpasteurized milk cheese. 

Known as Americanôs Dairyland, Wisconsin has a strong dairy industry, with cheese being the 

most important product. Cheese is more than a source of revenue for the state ($26.5 billion a 

year) (WMMB, 2010). Wisconsin cheese is also embedded in the stateós culture: cheese is an 

iconic and cultural object, an authentic element of the state heritage that brings people together. 

It involves a local identity that is spread all around the country through a local food label 

ñWisconsin Cheeseò. At the same time, there is a surge of public interest in raw milk cheese. In 

May 2010, the Wisconsin legislature considered a bill to allow the sale of fluid raw milk.  
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This event highlighted the public interest in raw milk products. It has also revealed a strong 

sense of connection among farmers, consumers, and the place from where the raw milk comes. 

Localism is seen as the essence of raw milk cheese as it is for the ñproduit de terroirò in France. 

Therefore, I saw this rising public interest as an opportunity to explore the possibility of adapting 

the French concept of terroir  to the production of unpasteurized milk cheeses in Wisconsin. 

Unpasteurized milk cheeses encompass cheese made from milk that has not been heat treated and 

cheese made from milk that has been heat treated below pasteurization (< 161 °F for 15 

seconds).  

Since terroir is a French concept based on the French culture, it requires some adaptation to be 

applied to American culture. Thus, I developed a model of taste of place for unpasteurized milk 

cheesemakers in Wisconsin. The model of taste of place is characterized by the interaction 

between the natural and the human elements that leads to a cheese with typicity linked to a place. 

Under this system, individuals make their own choices regarding the type of farming and 

cheesemaking practices in the context of the moral values promoted by the local food movement. 

A particular attribute of the model is that it can be applied at two different levels: at the farm 

level with an individual approach and at the regional level with a collective approach. 

The goal of this thesis is to characterize unpasteurized milk cheese producers through the model 

of taste of place at both, the farm level and the regional level. It proposes the following 

definitions of taste of place: 

¶ At the farm level, taste of place for dairy farming can be defined as a specific location 

(such as a farm) with specific natural characteristics where the farmer and the 

cheesemaker share common moral values based on the interaction between natural and 

human factors. The combination of these practices reveals originality and confers typicity 

for the cheese.  

¶ At the regional level, taste of place for dairy farming can be defined as a delimited 

geographical area with specific natural characteristics where a community shares 

common moral values based on the interaction between natural and human factors. The 

combination of dairy practices reveals originality, confers typicity, and leads to a 

reputation for the cheeses originating from this geographical area. 
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At the farm level, the goal is to characterize unpasteurized cheese production through the 

specific quality of milk as linked to a place. I examine how farmers produce this specificity and 

how cheese-makers preserve it. At the regional level, the goal is to delimit a geographical area 

where a taste of place can be applied for the unpasteurized milk cheese producers in Wisconsin. 

To achieve these goals, a survey of the 22 Wisconsin unpasteurized milk cheesemakers was 

conducted in July 2010.  

At the farm level, 14 of the 19 respondents produce milk with a high aromatic potential to 

express the taste of place in their cheese. These producers are comprised of farmsteads, 

creameries, dairy farms, and cheese-aging operations and are characterized by the following 

features: 

¶ Maintaining a close relationship to the dairy farms that supply the milk. This relationship 

is central to building and maintaining quality (generic, specific, and societal) at all stages 

of the production and creates a sense of localism.  

¶ Using a limited number of suppliers, from one to five, who practice dairy farming based 

on grazing (13 respondents). Grazing leads to the production of milk with a high level of 

aromatic potential. This potential reflects the ñsignature of the area of productionò in the 

case of multiple sources of milk or ñthe signature of the farmò in the case of a single 

source of milk. 

¶ Maintaining the aromatic potential of the milk by not heat treating the milk (10 

respondents) and by using it within 48 hours after milking (13 respondents). These two 

factors allow the milk to maintain the beneficial native microorganisms and enzymes 

which serve to develop the cheese`s aroma and limit negative contamination and 

proliferation of pathogens.  

 

Rescaling the concept of taste of place from the producer to the geographical region leads to a 

taste of place closer to the concept of terroir. At the regional level, the Driftless Region is an 

example of a place where the concept of taste of place can be applied. Sixteen of the 22 

unpasteurized milk cheese producers are located in the Driftless Region. The region is 

characterized by specific natural characteristics and common practices based on moral values. 

These values unify and bring coherence to food production from the region. That is why the 
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Driftless Region can be considered as ñcollective patrimonyò, a patrimony represented through 

sustainable practices that lead to a product with high societal quality. In 2010, the new project 

ñThe Driftless Region Food and Farm Projectò was born. This project is taking the first steps in 

an effort to create a taste of place, where unpasteurized cheeses can have a premium place. 
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Introduction 

On March 10
th

 2010, the Wisconsin Legislature held a public hearing on legislation to permit the 

sale of raw milk. Ten hours of impassioned testimony revealed the popularity of raw milk and 

raw milk products among a segment of the Wisconsin population. The testimony also highlighted 

the strong sense of localism behind raw milk production. This localism is the expression of 

individualsô connection to the land, their sense of place, and their shared values such as local 

food, sustainable practices, small scale production and family farms. Raw milk and raw milk 

products are viewed as a traditional whole food that has not been denatured by the high 

temperatures of pasteurization. Indeed, raw milk contains all the microorganisms, proteins, 

vitamins and amino acids that were originally in the milk.  

The move to legalize the sale of raw milk in Wisconsin was opposed and ultimately defeated, on 

the basis of human health concerns. However, raw milk cheese can be sold if the cheese has been 

aged for at least 60 days. Raw milk cheese production reflects the producers` willingness to 

preserve the raw material during the cheesemaking process. This willingness, in turn, reflects the 

strong conviction that the original microflora in the milk (and by extension, its composition) 

contributes to the richness of the cheese. In comparison to pasteurized cheesemaking where 

sterilized milk is used to produce a product almost free of microorganisms, cheese made with 

raw milk is produced by keeping the milk`s composition intact. The microflora in raw milk 

allows the cheese to have diverse and complex characteristics. This empirical observation has 

been confirmed by scientific studies on numerous types of cheeses such as Comte, Morbier and 

Cantal (Buchin and al, 1998; Beuvier and al., 1997; Agabriel and al. 2004; Martin and al. 2005).  

Under specific practices, raw milk cheeses are also seen as products that express the ñtaste of a 

landò. This idea, very strong in France, is also shared by people in the United States. Indeed, a 

cheesemaker at the 2005 American Cheese Society meetings described cheesemaking as 

ñcapturing a procession of flavors that are rooted in the grassò (Paxon, 2008). Here, we see a 

glimmer of ñterroirò. But terroir is more than just the effect of environmental elements on a food 

product. It is also about human and cultural factors that allow the product to be embedded in its 

region of production. Few North American products have a cultural history as long as those in 

France. But Wisconsin has a strong cultural history of cheesemaking, which makes cheese an 
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element of the state`s heritage. In this context, I saw the opportunity to analyze the production of 

unpasteurized Wisconsin cheeses through the lens of terroir. 

Objectives  

The purpose of this thesis is to explore the possibility of adapting the French concept of terroirto 

unpasteurized cheeses made in Wisconsin.  

The findings from this thesis will be beneficial in assisting the Dairy Business Innovation Center 

(DBIC) to: 

¶ Understand the meaning of terroirand how it can be adapted in Wisconsin under the 

concept of taste of place. 

¶ Build a stronger image for Wisconsinôs unpasteurized milk cheeses through the 

discussion of taste of place.  

Furthermore, this project is part of a wider project to reinforce Wisconsin cheese as a contributor 

to the stateôs economy. Indeed, unpasteurized milk cheesemaking can connect farming (milk 

production), landscape (grass fed cows), craft (the art of cheesemaking itself), gastronomy 

(restaurants, food businesses) and tourism (particularly agri-tourism), and is viewed here as a 

critical link in creating a regional identity for targeting rural regions as destinations for 

discovering the taste of place.  

Organization 

This thesis is organized as follows: 

Chapter I: Understanding the Concept of Terroir and its American Variant: Taste of Place. 

This Chapter explores the concept of terroir, its application to cheesemaking, and how 

Americans are adapting the concept through the taste of place. 

Chapter II : Modeling Taste of Place for Wisconsin Cheesemaking. So far, a model of taste of 

place for cheesemaking has not been developed in the United States. This Chapter seeks to 

develop a model of taste of place for cheesemaking in Wisconsin.The model is used to 

characterize unpasteurized milk cheese production through the concept of taste of place.  
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Chapter III : Characterizing Unpasteurized Milk Cheese Producers in Wisconsin through 

the Concept of Taste of Place. Based on a survey of unpasteurized milk cheesemakers in 

Wisconsin and the model of taste of place developed in Chapter II, Chapter III analyzes and 

discusses the application of a taste of place for unpasteurized milk cheese producers in 

Wisconsin.  

Note on Terminology 

American law does not differentiate ñraw milkò from ñunpasteurized milkò. The terms are used 

interchangeably to refer to milk that has not been heat treated above pasteurization (161 °F for 15 

seconds). In this thesis, the term ñunpasteurized milkò is preferred over ñraw milkò to 

differentiate milk that has been heat treated below pasteurization (thermalized milk) from milk 

that has not heat treated at all (raw milk).  

Thus, under the label ñunpasteurized milk cheeseò, this thesis encompasses two types of cheeses:  

¶ Raw milk cheese as defined by the Raw Milk Cheesemakers` Association: ñCheese 

produced from milk that, prior to setting the curd, has not been heated above the 

temperature of the milk (104°F, 40°C) at the time of milking and that the cheese 

produced from that milk shall be aged for 60 days or longer at a temperature of not less 

than 35°F (2°C) in accordance with US FDA regulationsô (Raw Milk Cheese 

Association, 2009). 

¶ Thermalized milk cheese: cheese made from milk that has been heat treated below 

pasteurization (<161 °F for 15 seconds). 
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Introduction 

Goal 

Recently imported from France, the concept of terroir is misunderstood and misused. To correct 

this misuse this Chapter explores the concept and its application in America.  

Scope 

Terroir has different meanings and definitions, depending on whether it is viewed from the 

consumers` or the producers` point of view. This thesis will explain the concept of terroir from a 

producer`s perspective. The purpose of this thesis is to help the DBIC to understand the concept 

of terroir and to help its clients determine whether the concept could help their individual 

operations. This thesis places a deliberate emphasis on the natural dimension of terroir, focusing 

on factors of production in order to be as concrete as possible for the producers. The cultural 

dimension of terroir, which encompasses historical, sociological and anthropological 

dimensions, will not be deeply discussed.  

Methods 

To understand the concept of terroir, the literature review looks specifically at publications of 

two official organizations, the Institute National de l`Origine et de la Qualite (INAO, National 

Institut of Origin and Quality) and the Institut National de recherché Agronomique (INRA, 

National Institute for Agricultural Research), and articles published elsewhere by the researchers 

of these organizations. The INAO is the French institution charged with guaranteeing that 

products` Geographical Indication comply with production specification. This institution studies 

the link between a product and its terroir. The INRAis a government-funded agricultural research 

institution. Among other research activities, INRA investigates the effect of terroir on food 

products. Also, Ivan Larcher, a preeminent French cheese expert, was interviewed regarding the 

microbial element of the concept of terroir.  

To understand the concept of taste of place and its application in America, the literature review 

focused on the work of E. Barham, A. Trubeck and H. Paxson. These authors have published 

extensively on the concepts of terroir and taste of place and are recognized authorities on these 
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subjects. The literature review was supplemented with personal communications with E. 

Barham. As anthropologists, these authors look only at the cultural aspects of terroir and taste of 

place. Because the concept of terroir is a recent import to America, the American literature on 

this subject is in its infancy. It lacks investigations into other aspect of terroir and, in particular, 

analyses of its application in America. Nevertheless, the Taste of Place of Vermont`s Maple 

Syrup and Missouri Regional Cuisine are two projects that look at the application of taste of 

place. The literature review has been supplemented with information gathered from these 

project`s website.  

 

The first part of this Chapter explores the concept of terroir, what the key concepts are and how 

it is used in France to promote specific products. The second part explains how terroir is applied 

tocheesemaking in France. The third part of this Chapter examines the American version of 

terroir, called taste of place.  
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1 Understanding the Meaning and Application of 

Terroir  

1.1 The meaning of terroir  

1.1.1 Terroir  in the history 

Terroir refers to a region, usually rather small, whose soil and microclimate impart distinctive 

qualities to food products, as in the case of wine. 

The French term óterroirô first appeared in the early 13th century. It derives from the latin word 

terratorium, meaning an area or space of land inhabited by humans, and thus wilderness is 

excluded. Terroir is usually considered from the point of view of its usefulness for agriculture 

(Barham, 2001). Figuratively, terroir can also designate a rural or provincial region that is 

considered to have a marked influence on its inhabitants. It is said in French, for example, 

thatñcertain customs or idioms are rooted in their terroir, or that a person strongly conveys a 

sense of the terroir of their birth and upbringingò (Barham, 2001).  

Before the nineteenth century, terroir had a pejorative sense, describing a defective product. At 

that time, the French government described cheese from a terroir as ñnot suitable to be eatenò 

(Roncin, 2009). In the middle of the Nineteenth and at the beginning of the Twentieth Century, 

French literature (with Georges Sand, Colette, Jean Giono and Maurice Genevois) began to 

celebrate the  ñnostalgie des campagnesò (the nostalgia of the countryside) as opposed to the 

ñugly industrialized worldò (Roncin, 2009). The concept became more scientific in the Nineteeth 

century with the emergence of pedology, the scientific discipline concerned with the role of soil. 

This concept was used first in 1935, to promote a high quality wine with a collective approach. 

Within a terroir, wine producers could be rewarded by an official stamp (called Appelation 

d`Origine Controlée) that recognized that the quality of the region`s wine was essentially due to 

its origin of production, in other words its terroir. For the first time, the concept of terroir was 

used with a positive meaning.  
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1.1.2 Today`s terroir  

Today, terroir is officially defined as: 

ñA geographical area with defined boundaries where a human community generates and 

accumulates along its history a collective production knowledge based on a system of 

interactions between bio-physical and human factors. The combination of techniques 

involved in production reveals originality,confers typicity, and leads to a reputation for a 

good originating from this geographical area.ò(INAO, 2007) 

This complex definition emphasizes that terroir is much more than an area with a specific 

natural environment (climate, soil and topography). Terroir is also about the interaction between 

the human element and the natural element in a given place.  

In the concept of terroir, a geographical area is characterized by homogeneous environment 

(soil, climate relief), homogeneous agricultural practices and a distinct product`s cultural 

heritage (Sarasin, 2010). Delimiting the geographical area of production requires expertise in 

evaluating natural, technical, historical, economic and cultural factors. To delimit an area of 

production, the French focus on: 

¶ Natural factors that characterized the geographical area such as geology, pedology, 

climatology, topography, natural flora and water supply. 

¶ Human factors: Within this area, and over time, a human community builds a specific 

know-how transmitted from generation to generation through local practices. This know-

how becomes a collective dimension and is associated with the reputation of a product 

and the geographical area`s name.  

 

Over time, the interaction between natural and human factors produces a unique raw material, 

and collective production practices preserve and reveal these unique qualities. This is the source 

of ñtypicity.ò 
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1.1.3 4ÙÐÉÃÉÔÙ ÏÒ Ȱhow well a product represents its terroirȱ 

The combinations of the natural and human factors that characterize a terroir determine the 

product`s typicity. Typicity is a shared sensory dimension that allows consumer and producer to 

differentiate one product from another thanks to its specific features. 

Typicity is officially defined as follow:  

ñThe typicity of an agricultural product is its trueness to a type which is distinguished 

and identified by a reference human group possessing knowledge distributed among 

various actors. This includes the knowledge to evaluate that product and the knowledge 

to appreciate it. It should not be confused with compliance with a standard and it allows 

variety within the type. Among many expressions of typicity, "typicity linked to terroir" is 

a particular construction which gives expression to the effect of terroir for a given 

product.ò(INAO, 2007) 

To understand the effect of terroiron a product, the official definition uses the phrase ñtypicity 

linked to terroirò. In her article ñTranslating óTerroir:ô Social Movement Appropriation of a 

French Conceptò Barham (2001) defines typicity linked to terroir as ñhow well the product 

represent its terroirò in other words, how well the product incorporates the human and natural 

factors and carries them forward to the consumer. 

It is important to understand that the effect of terroir on a product results from interactions 

between all the elements that constitute terroir: the natural and the human elements. When the 

French Eco-anthropologists Berard and Marchenay (2007) define terroir, they say ñterroir is a 

system built on a relationship between a set of human factors (techniques, collective practices), 

agricultural production and a specific physical environmentò. The word ñsystemò emphasizes 

that terroir is a set of elements interacting together that cannot be dissociated. They also say that 

terroir is a ñspatial and ecological concept that links the actors, their histories, their social 

organizations, their activities, and, most importantly, their agricultural practices.ò All these 

elements create a distinct product with typicity called ñproduit de terroirò(literally translated a 

ñproduct of terroirò).  
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1.1.4 Produit de terroir 

ñProduit de terroirò refers to a product made in a given place and connected with that place 

(Berardand Marchenay, 2007). In America, it would be translated as ñlocal foodò. A product tied 

to a place is related to its historical roots and the collective practices that produce them. These 

practices sometimes reflect the organization of a group or of the entire society. Their collective 

dimension makes them belong to the local culture and makes it possible to distinguish 

provenance from origin: the difference between merely coming from a place that does not 

attribute the least particularity to it, from belonging to a place that involves a relationship with a 

special meaning (Berardand Marchenay. 2006). ñProduit de terroirò is a part of the French 

heritage and history called ñpatrimoineò (litteraly translated as ñpatrimonyò with a meaning of 

ñheritageò). This ñpatrimoineò is celebrated through local events, festivals, cuisine and museums 

in the place where the product comes from (Bessiere, 1998 in Barham, 2003). 

There are four essentials points that characterize a produit de terroir (Mongondry, 2010):  

¶ It is produced within a delimited territory. 

¶ It comes from a human community. 

¶ Its specific characteristics are due to the interaction between the physical and natural 

environment and human know-how in the territory. 

¶ It has typicity. 

άProduits de terroirò are often designated by their place of origin, that is, the geographic name of 

the place where there are produced (such as Roquefort, Haricot Tarbais (Tarbes Beans), Volaille 

de Bresse (Bresse Poultry)). The association between a product and its place reflects the link 

between the natural and human factors that define the terroir, and the productôs quality and 

reputation that derive from them (Berard and Marchenay, 2006). In France and the European 

Union (EU), this link is officially recognized through two labeling systems: the French 

Appellation of Origin label and its EU equivalent the Geographical Indication labels.  
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1.2 Terroir, Appelation of Origin and Geographical Indication: the 

connection between taste, locality and quality 

The concept of terroir is used to legitimate the idea that the quality and characteristics of a food 

product are due to its origin of production. Under French and EU law, an official regional label 

rewards a local product for its high quality due to its origin of production. The systems are: 

¶ The Appelation of Origin label under French law (Appelation d`Origine Controlee 

or AOC).  

¶ The Geographical Indication (GI) under EU law.  

Before explaining how these two labeling systems work, the word ñqualityò needs to be defined. 

The definition below refers to the EU and French view of quality and how it is applied to a local 

product and its terroir.  

 

1.2.1 Defining quality 

Quality is the set of characteristics, properties or attributes of a product or service that confers its 

ability to satisfy implicit and explicit needs. It varies for specific products and between 

individuals, regions, and countries. For instance, in North America, characterized by a tradition 

of large scale, commodity agriculture, quality tends to refer to safety, which guarantees 

consumer`s health. In France, quality is understood in a much wider sense and is related to the 

terroiror a specificity of a product, which are related to a method of production and the origin of 

the product (Bowen, 2008).  

Quality can be divided into three categories (Mongondry, 2010): 

¶ Generic quality: a government must vouch for the safety and nutritional quality of food 

provided to its citizens. Generic quality must be present in any food product.  

¶ Specific quality: some products are distinguished by the processes of production. 

Specific quality concerns sensorial quality (the notion of pleasure) and functional quality 

(the notion of convenience). It is a product of typicity.  
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¶ Societal quality: products may be distinguished by societal conciderations, such as 

protection of the economic interest of small producers (ñfair tradeò),of workers 

(especially prevention of exploitation of child workers) and protection of the 

environment.  

Specific and societal qualities make the difference between products: they are the source of 

differentiation. When the concept of terroir is used to legitimate the link between a product`s 

quality and its origin of production, it refers to its specific quality. Within this definition, the 

specific quality of a local product is closely linked to its typicity.  

 

1.2.2 Appelation d`Origine and Geographical Indication 

French law has for many years endorsed the use of a geographical name to identify products 

whose characteristics are connected with a particular locality and know-how, and to prevent 

misappropriation of their identity by similar products not from the region. This association 

between product and its place of origin translates the link established between quality, origin and 

the reputation that derives from them (Berard and Marchenay, 2006). The French regulation, 

called ñAppellation d`Origineò, was applied initially to wine at the beginning of the 20
th

 century 

under the term ñAppelation d`Origine Controleeò (AOC)
1
. An appellation of origin is defined by 

the Lisbon Agreement, an international treaty signed in 1958, as: 

"é the geographical name of a country, region, or locality, which serves to designate a 

product originating therein, the quality and characteristics of which are due exclusively 

or essentially to the geographic environment, including natural and human factors.ò  

 

In 1990, the EU broadened the scope of the regulation to apply to all food products. The concept 

was ratified on a European scale in July 1992, by the regulation concerning geographical 

indications and designations of origin for agricultural products and foodstuff (European 

Economic Community regulation 2081/92). 

                                                 
1
Appelation d`Origine Controlee means literally that the name of the origin (the Appellation) is controlled.  
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Designation of Origin ñmeans the name of a region, a specific place or in exceptional cases, a 

country, used to describe an agricultural product or a foodstuff: 

¶ Originating in that region specific place or country 

¶ The quality or characteristics of which are essentially or exclusively due to a 

particular geographical environment with its inherent natural or human factors, 

and 

¶ The production, processing and preparation of which take place in the defined 

geographical area.ò (European Regulation EC 510/2006) 

A Geographical Indication is defined as: 

ñIndications which identify a good as originating in that territory, where a given quality, 

reputation or other characteristic of the good is essentially attributable to its origins.ò 

(European Regulation EC 510/2006) 

There are two types of GI (Europa, 2010):  

¶ Protected Denomination of Origin (PDO)
2
: ñit covers agricultural products and 

foodstuffs which are produced, processed and prepared in a given geographical area 

using recognized know-how.ò 

¶ Protected Geographical Indication (PGI): ñit covers agricultural products and foodstuffs 

closely linked to the geographical area. At least one of the stages of production, 

processing or preparation takes place in the area.ò  

The concept of PDOs is to protect, with a name, a unique product that is not reproducible in 

another terroir. The entire production process must be carried out in the same zone and the 

influence of this zone on the characteristics of the product must be demonstrated (INAO, 2005). 

The PGI label is based on the reputation of the product; its history, linked to a locality; and 

itsparticular characteristics or qualities. This approach does not impose a single zone in which all 

                                                 
2
PDO is the quivalent of the former French denomination of Origin : AOC (Appelation d`Origin Controle). Since 

July 2009, AOC has been replaced by PDO.  
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the operations must take place; in particular, the raw materials can come from elsewhere (Berard 

and Marchenay, 2006).  

Through these labels, a community of producers can promote collectively the products of their 

territory (produit de terroir) by setting common standards of production based on the local 

know-how and knowledge (INAO, 2005). At this point, the GI is protected as collective property 

of producers as well as a part of the agricultural and gastronomic cultural heritage of the area 

(Barham, 2001). 

 

1.2.3 Terroir: a value added for the product and its region 

GI has been a moneymaker in France, especially for cheeses: the price of AOC Cheese in the 

retail store is 53% higher than that of non-AOC cheese (INAO, 2010). The economic impact of 

such a system is not only through the premiums a high quality product can gain, but also through 

how the profits are distributed through the food system. Production cannot be out-sourced and 

the raw materials must always be of the highest quality (Berger, 2008). The producers set the 

rules of their product and so have power over it. Produits de terroir  also build a local vitality, 

celebration of traditional skills, and continuity of the rural landscape. This activity both directly 

attracts business (for example through tourists) and indirectly marks a rural area as a vibrant 

place for businesses to locate. In this way, GIs are part of an overall rural economic development 

strategy that (INAO, 2005): 

¶ Maintain local identities and the diversity of food products. 

¶ Protect sustainable methods of farming. 

¶ Gain independence from a globalized, industrial food system. 

¶ Offer rural regions tools for adding value to their agricultural skills. 

¶ Preserve local agricultural knowledge in developing countries. 
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Finally, although the French word "terroir" is literally translated as terrain, soil, land, ground, or 

earth, the concept of terroir, as it relates to food and wine, is understood as the product of 

interacting natural and human factors (Berard, and Marchenay. 2007). Also, the collective 

dimension denotes that a terroir cannot be an individualistic creation. The collective know-how 

is associated with the geographical area`s culture, history and heritage. Every producer within 

the delimited area can use the local cultural know-how and follow the associated practices to 

produce the product of their territory. This produit de terroir is rewarded by a GI`s label 

indicating that the product`s specific qualities are due to its origin of production.  
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2 Translating Terroir  for Cheesemaking 

In France, the concept of terroir is commonly used to assess a cheese`s specific character. In this 

way, cheese is designated by its place of origin, that is, the geographical name of the place where 

a cheese is produced. For example Camembert de Normandie, Roquefort, Neufchatel, Brie, 

Maroilles and Cantalare cheeses named for their place of origin. All of them show originality, 

typicity linked to their terroir. In her book, La cuisinière de la Campagne et de la ville A. 

Adanson describes the flavor of fromage des Vosges, as ñunique among all cheeses, the method 

of fabrication is a secret of the localityò (Adanson, 1827).   

This part of this Chapter begins by defining the concept of terroir for dairy farming and how the 

different elements of a terroir influence the cheese`s characteristics. It then explores in more 

detail the effect of the elements of terroir on cheese, based on scientific results. Despite its 

importance, this part will not consider the cultural dimension of the terroir that links product, 

community and place, focusing only on the physical and biological factors of terroir.  

2.1 The effect of terroir in cheese production: a theoretical model 

from the physical environment to the cheese`s typicity 

2.1.1 How does terroir affect the cheese`s specific qualities? 

One of the central ideas of the effect of terroir on cheese is that the environmental factors, such 

as climate, altitude and native grass species, which are incorporated into the pasture-based diet of 

the animal, influence the proprieties of the milk, determining the taste and organoleptic 

proprieties of cheese. But terroir is more than the effect of the physical environment on the 

cheese. 

Grappin and Coulon (1996), define terroir for dairy farming as a geographical area characterized 

by a physical environment and type of animal which, exploited by man, leads to a specific 

product. Based on this definition, a terroir is characterized by three elements: the physical 

environment, the animal element and the human element. Figure 1 shows how these three 

elements affect the cheese `s specific qualities.  
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¶ The physical environmental, characterized by geology, geography, soil and climate, 

influences the type of grasses and other wild plants of the pasture, which are at the base 

of the animal`s diet.  

¶ The animal element, characterized by a specific breed and genetics, influences the milk`s 

composition.  

¶ The human element has a central role in this Figure. The farmer intervenes in the physical 

environment and the animal element through the traditional cultural and livestock 
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Figure 1: How does terroir affect the cheese`s typicity (Adapted from Grappin and Coulon, 1996, Larcher, 

2010, Rubino and al. 1999) 
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practices to produce milk with a specific composition. The cheesemaker intervenes in the 

cheesemaking process, allowing the milk`s specific composition to become apparent in 

his cheese. His artisanal practices emerge from the local know-how built through 

tradition and heritage.  

Finally under this approach, the cheese`s specific qualities linked to the terroir of a region are 

expressed in milk`s composition and maintained by the traditional practices of the farmer (such 

as grazing vs. confined feeding) and by the artisanal practices and heritage of the cheesemaker. 

This specific quality linked to the terroir refers to a set of characteristics such as texture, color, 

flavor, aroma and smells, also called typicity.  

2.1.2 Cheese`s typicity 

Linden and Chamba (1994) define a cheese`s typicity as a set of physicochemical, 

microbiological, rheological and sensorial characteristics that allow the consumer and producer 

to differentiate one cheese from another. The cheese`s typicity is characterized by texture, color, 

flavor, aroma and smell (Larcher, 2010).  

All cheeses have typicity: from the commodity and specialty cheese to the PDO cheese
3
. Their 

distinction comes from their approach to the raw material. Commodity and specialty cheeses` 

typicity is only due to the technology used. The milk is pooled from several farms and processed 

to meet a certain composition standard. In contrast, the PDO cheese preserves the composition of 

milk from similar sources.  

Milk`s specific composition results from two components linked to the terroir: the animal feed 

(characterized by the pasture`s floristic composition and forage) and the animal`s characteristics 

(local breed, health) (See Figure1). These two factors affect the milk`s composition in term of 

the microbial component, quality of fat, protein content, enzymes, minerals and pigments. This 

specific composition gives the milk its specificity or specific quality. Through its specificity, 

milk has the potential to transmit the ñgout du terroirò literally translated by ñtaste of terroirò or 

ñtaste of placeò. In a case of PDO cheese, production practices preserve the milk`s specificity 

and thus its aromatic potential. These practices are related to how the milk is collected, whether 

it is heat treated, whether protein and fat content are standardized and what processing aids are 

                                                 
3
 PDO Cheese refers to a cheese with a GI. 
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used. By preserving the milk`s specificity, PDO cheese is referred to as unique cheese with 

typicity linked to its terroir (Grappin and Coulon. 1996). 

Based on this approach, four factors linked to a place of production can affect the cheese`s 

typicity (Dorioz and al. 2000):  

¶ The physical environment characterized by a climate, soil, bedrock and water supply. 

¶ The animal diet, is characterized by grass and forage. 

¶ The animal, is the intermediary between the forage and the milk production. 

¶ The human element, which influences the pasture`s floristic composition, the animal feed 

and the cheese`s characteristics through his or her farming system (cultural and livestock 

practices) and his or her cheesemaking practices (which emerge from a local know-how 

and heritage). 

2.2 Validation of the theoretical model in the literature 

Finding a link between a product and a terroir also means that the effect should, in principle, be 

scientifically demonstrable. 

As was noted earlier, the effect of terroir results from the interaction of the physical 

environment, animal diet, animal breed and human practices. There are number of research 

teams in Europe and in France (especially with the French National Institute for Agricultural 

Research) investigating how a terroir marks the taste of its products in terms of chemical 

composition and other factors. This part explores in detail the effect of terroir and its 

components on cheese based on scientific results.  

2.2.1 The effect of the physical environment on the cheese`s flavors 

The effect of the physical environment on a food product`s characteristics is at the basis of the 

concept of terroir. In the simplest case, the organoleptic qualities of a plant vary with the soil 

where it grows. This also applies to wine, where the production areas are divided into smaller 

areas (called geo-regions) in accordance with their eco-geo-pedological characteristics (Monnet 

and al., 2000). However, in the cheese sector the cause and effect relationships between the 

physical environment and the cheese`s characteristics are much more complex due to the 
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succession of natural and technical processes that take place between the production site and the 

final product, the cheese.  

Figure 2 inventories the direct and indirect links between the physical environment 

(characterized by a climate, soils, bedrock and water) and cheese. Unlike wine, cheese has two 

additional factors between the physical environment and the raw material: the pasture`s floristic 

composition and the animal. These two factors are at the base of milk production. The milk is 

then subject to many manipulations during the cheesemaking before becoming a cheese.  

The complexity of the relationship between the physical environment and cheese increases with 

increasing variation in the pasture`s floristic composition (influenced by soil and cultural 

practices), animalôs characteristics (breed, health) and technical practices (Dorioz and al. 2000). 

 

Figure 2: Inventory of links between the physical environment and cheese (Adapted from Dorioz and al. 

2000) 

 

For eight years, Monnet and al. (2000) studied the effect of geo-regions (characterized by a 

climate, substratum, pedological cover and agronomical practices) of the sensory characteristics 
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of the Comte Cheese. He concludes ñThe taste variations corresponded to soil variation. The 

geographical areas, thus, have the value of geo-regions whose existence is due to the natural 

environmenté This unit is similar to the geo-region unit in the wine-making contextò. In other 

words, he showed that for the Comte Cheese, the characteristics of the physical environment, 

which influence the meadows floristic composition and by extension the milk`s composition, has 

an effect on the Comte cheese`s flavors.  

2.2.2 Effect of animal diet 

Animal diet is one of the most important factors because the cheese flavor is influence by milk 

composition. Numerous studies have looked at the relationship between the conditions under 

which the milk is produced and the sensory properties of cheese (especially on color, texture and 

flavor). Martin et al. (2005) reviewed these studies. They underline the effect of:  

¶ Winter diet vs. summer diet: major differences in sensory characteristics were observed 

between cheeses made from milk produced by cows fed winter diets (based on hay and 

grass silage) or turned to pasture in the spring. Verdier and al. (2000) showed that Saint-

Nectaire cheese made with pasture milk were yellower, with a less firm texture, stronger 

taste and less piquant, less sour and less fruity flavor than those made with winter milk. 

¶ The pasture`s floristic composition : 

o Bosset and al. (1999), studied the effect of pasture on the cheese`s aromatic 

composition for Swiss Gruyere. Swiss Gruyere cheeses made in dairies using milk 

from the alpine pasture had a higher level of aromatic molecules (such as terpene, 

limonene and nerol) than those made in dairies using milk from lowland pasture. 

Bosset and al. explains these results by the floristic composition: the alpine 

pastures had higher aromatic plant diversity than the lowland` pastures (especially 

in dicotyledons, Mariaca and al. 1997 in Martin and al. 2005). Vallion and al. 

(2000) show that some aromatic molecules found in the animal diet pass into the 

milk and are found in cheese.  

o Bérodier (1997) in Martin and al. (2005) showed that botanical diversity could be 

associated with more numerous and diverse aromatic attributes of cheese.  
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Other studies have analyzed the specific effect of forage types and preservation method (Martin 

and al 2005). Those effects are due to the presence in milk of specific molecules or structures 

directly included by feeding (carotenes and terpenes) or produced by the animals (plasmin, fatty 

acids and casein micellar structures) according to their genetic or physiological characteristics or 

under the effect of specific diet (Coulon and al. 2004).  

2.2.3 Effect of the milk`s microflora 

The microbial biodiversity of raw milk and enzymes used in cheesemaking play the most 

important role in developing a cheese`s typicity. Together, they are responsible for cheese`s 

aroma and texture. In order to develop a cheese with typicity linked to terroir, milk should 

contain an important panel of enzymes directly related to the diversity of microorganisms in 

cheesemaking.  

Raw milk`s microbial diversity is influenced by: 

¶ Animal  diet:  

With regard to microflora, animal diet is considered as ñaroma precursorsò instead of ñdirectly 

aromaticò, as it was described earlier. Diet defines quantity of fatty acids, proteins and sugar that 

will be transformed by microorganisms into aromatic components (through mechanisms of 

glycolysis, proteolysis and lipolysis) (Larcher, personal communication, January 2011). Animal 

diet may also directly influence the milk`s microbial composition. Based on his literature review, 

Martin and al. (2005) suggest that, because of their antimicrobial effect, the presence of terpenes 

in milk may have an impact on the dynamics of the microbial ecosystem present during 

cheesemaking and ripening.   

¶ Contamination during milking, and milk collect and from the entire  dairy 

environment.  

Contamination can be positive (contamination by beneficial microorganism responsible for 

developing the willing cheese`s aroma) or negative (contamination by undesirable 

microorganisms). Demarigny and al. (1996) in Grappin and Coulon (1996) shows in his trial of 

Comte Cheese that each farm has its own microbial ecosystem and this difference is reflected in 

their Comte cheese`s flavors. As Larcher (2010) said during his presentation on terroir related to 

microorganism at the American Cheese Society in 2010 ñThe variations of the raw milk`s 
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microbial ecosystems are complex and unique for each farmò. He concluded ña farm is a unique 

microbial ecosystem, evolving with seasons and agricultural activityô. 

Because they are provided by the natural inoculation of milk and the farm`s environment, they 

are an integral part of the terroir. But the interaction and multiplication of these microorganisms 

are triggered and controlled by local practices and know-how.  

2.2.4 Effect of the animal`s characteristics 

The animal is the indispensable intermediary between the grass and the finished product. Breed 

can modify the cheeseôs texture, yield and sensorial characteristics because of differences in fat 

content due to variations in the fat/protein ratio of the milk (Coulon and al. 2004). This ratio 

influences the cheese`s texture but also the diversity of aromatic components developed by the 

milk`s microflora through lipolysis and proteolysis. For instance, Normande, Montbeliarde and 

Jersey cows have a higher protein content than Prim`s Holstein. Ducy (1997) shows that Pont 

LôEv°que cheese made with Normande milk is denser and expressed greater aromatic intensity 

and complexity in taste and odor than those made with Primô Holsteinôs milk. Caseinôs genetic 

variants influence also the cheeseôs characteristics (Rubino and al. 1999). Due to its variant C of 

the Beta casein, Tarentaise cows give to the PDO Beaufort cheese its specific taste and texture 

characteristics (Grosclaude, 1988). 

In France, breed is a part of the natural dimension as well as the cultural dimension of terroir. 

Local breeds are used to make some specific PDO cheeses. For instance, Camembert from 

Normandy is only made with Normande cow`s milk. The Normande cow is a part of the 

Normandy`s heritage. It is a local breed used for making the authentic Camembert from 

Normandy.  

In summary, terroir for dairy farming is composed of four factors of production: the physical 

environment, animal diet, local breed, and technical practices that emerge from heritage and 

tradition. All of them are acting together to create a unique cheese with typicity. Under a 

Geographical Indication label, the cheese production is strongly controlled by requirements 

regarding these four factors linked to a terroir. Within a defined geographical area, a community 

of producers follows those requirements to produce a unique cheese whose specific qualities are 

due to its origin of production.  
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3 Taste of Place: An American Variant of Terroir  

According to Berardand Marchenay (2007) ñNot all countries have the same relationship with 

place. A productôs place within a territory is determined by various factors, some more 

important than others depending on that countryôs economic and social, history, culture, local 

balances of power and natural environment.ò Because American values differ in many ways 

from French values, adjustment in the concept of terroir is necessary when applying it to the 

United States. This final part of this Chapter develops the American variant of terroir called taste 

of place. 

3.1 From the local food movement 

Since the 1990`s, the local food movement has grown tremendously in the United States. This 

movement`s momentum can been seen around the country through the resurgence of farmers` 

markets, with 1,755 farmersô markets in operation by 1994 in America and 6,132 by 2010 

(USDA, 2007). Other manifestations are the development of the Community Supported 

Agriculture (CSA)
4
 and the increasing popularity among chefs of working directly with farmers. 

This movement brings with it new ways to look at food: through the place where it comes from 

and the process applied to it. Based on this movement, a new marketing approach has been 

developed based on place, where locality is associated to gastronomical quality. 

The philosophical basis of the local food movement is a reaction to the industrialization and 

globalization of agriculture characterized by homogenized food, overproduction, and 

unsustainable production practices. This movement promotes the importance of relationship, 

community-building, food system security, small scale production, family farms, environmental 

caretaking, humane animal treatment, organic production, and food produced without rBGH 

(recombinant Bovine Growth Hormone) , GMO (Genetically Modified Organisms), which lead 

to a quality of food based on freshness, seasonality, and taste and nutrition (UW-Extention, 

2010). These moral values (in the sense of ñdoing rightò) lead to food products with a high 

societal quality.  

                                                 
4
CSA participants generally invest in the farm in advance for the entire growing season, and in return they receive a 

weekly box of goods from the farm (fruits and vegetables, and sometimes flowers, eggs, poultry, or cheese). 
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This movement has used the French word of ñterroirò to promote and market their products and 

their moral values. As Jacobsens (2010) states in his book ñAmerican Terroir: Savoring the 

Flavors of Our Woods, Waters, and Fieldsò ñSeeing food through the lens of terroir makes it 

more colorful, more meaningful and even more deliciousò. But substituting ñterroirò for ñlocalò 

is not correct: terroir focuses on the specific quality of a product and local focuses on its societal 

quality. However some of the aspects of local food can be associated to the aspects of produit de 

terroir such as local ecology and farming with nature rather than by attempting to dominate it. 

Thus an opportunity has been seen to develop an American version of terroir based on the local 

food`s values called taste of place.  

3.2 To the taste of place 

The concept of taste of place is based on the idea of building bridges both between and among 

taste, place, practices, and quality. As is the case with terroir, taste of place refers to ñparticular 

taste characteristics that a locality contributes to its food productsò (Trubek, 2005) which is 

used to ñestablish a system for identifying place-based foods and offer marketing tool for 

agricultural regions to differentiate themselves in the marketplaceò (Anonym, 2008). 

In the U.S., four projects of taste of place have been inventoried: Napa Valley Wine in 

California, Vermont`s Taste of Place for its maple syrup (Vermont Agency of Agriculture, 

2010)
5
, the Missouri Regional Cuisine Project for its wine and food products (University of 

Missouri, 2009)
6
 and the Driftless Region Food and Farm Project for local food products. This 

last project is still at the exploratory stage and does not yet have a defined structure. This will be 

analyzed separately.  

 

 

                                                 
5
Through the Buy local buy Vermont program.  

6
 Through the Missouri regional cuisine project with the goal to Develop, link, and market foods and wines from 

distinctive ecological regions  
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3.2.1 Taste of place projects already launched 

The California effort is the most advanced. Napa Valley wine is known throughout the nation 

and most of the world. The state of California has promoted the recognition of its wine 

producing regions. Recently, it has successfully made the case to the EU that Napa Valley wine 

has a typicity linked to its terroir. As a result, the EU has granted a Denomination of Origin to 

Napa Valley wine as a product. For this reason, this case will not be discussed further.  

The Missouri and Vermont efforts to build their taste of place are less developed. Unlike the 

California effort, these two states are pursuing the taste of place model rather than the EU 

certification terroir. The Missouri and Vermont approaches are similar in the sense that a 

collective organization involving a group of local actors has been set up to promote local 

products` uniqueness. However they differ with regard to: 

¶ How the geographical area is delimited. 

¶ Which quality is referred to. 

¶ Which values bring people to work together. 

¶ Who supervises the organisation. 

¶ Maple Syrup from Vermont: Vermont`s taste of place  

Vermont`s Taste of Place is applied to its maple syrup and communicated to the consumer 

through the label ñSeal of Qualityò. Under this seal, producers must follow requirements 

regarding the ingredients (85% of the total ingredients must be comprised of Vermont 

agricultural products), the place where the product is made (products must be made in Vermont) 

and producers must meet or exceed the top two federal United States Department of Agriculture 

grades (USDA grade). The framework provides a geographical link (Vermont), baseline quality 

level (USDA grades) and leeway for the Secretary of Agriculture to develop and enforce 

additional requirements. 

Like the French concept of terroir, the connection between the product, its quality and the place 

where it comes from is officially recognized. Nevertheless: 

¶ The delimitation of the area of production is made through administrative criteria 

(the state of Vermont).  
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¶ The cultural aspect is not taken into account. It is individual producers who 

incorporate the characteristics of a region into the taste and story of their product, 

without including collective knowledge or a third party system for authenticating 

the producersô claims.  

¶ The official label recognizes maple syrup`s generic quality, not its specific 

quality. 

However the state is moving forward: Vermont has been sponsoring the scientific investigation 

of the effect of the physical environment on maple syrup`s flavor. Researchers at the University 

of Vermont have recently studied the taste of place of maple syrup with results indicating that 

taste differences between unblended maple syrups gathered throughout the state were explained 

by the type of bedrock (limestone, shale, or schist) (Corbett and Munroe 2006). If the results of 

this research are taken into account in the labeling and the definition of area of production, the 

concept of taste of place applied to Vermont`s maple syrup would be closer to the concept of 

terroir.  

¶ Missouri Regional Cuisine Project: Missouri`s Taste of Place 

Missouri`s Taste of Place is applied to its wine and other food products through the Missouri 

Regional Cuisine Project. The taste of place of Missouri is communicated to the consumer with 

distinct labels of origin based on ecological regions of the state. These regions are characterized 

by their ecological characteristics and the cultural aspects of their food products. Producers can 

apply for the regional labels regarding their type of food products, their cultural connection to the 

place and the sustainable practices used. Each industry group in a region is responsible for 

establishing their own standards. The standards are not mandatory, and not all products from any 

one producer will meet the identified criteria. These labels allow the consumer to distinguish 

among the taste and attributes from different areas.  

Like terroir, Missouri` s Taste of Place connects a local product to the ecological characteristics 

of its area of production and the know-how of its people. Nevertheless: 

¶ There is no official recognition. 

¶ Product`s specific quality are not a part of the system (it is more about the product`s 

societal quality through the promotion of sustainable practices). 
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¶ The label is applied to numerous products. Wine is the ñiconò of the Missouri program. 

For the Mississippi`s Hill region of Missouri, wine has a cultural connection linked to 

their region, which they have identified as ñMissouri `s new wine countryò. The other 

products are promoted ñbehind the scene,ò benefitting from wine`s reputation.  

3.2.2 The new project of taste of place: the Driftless Region Food 

and Farm Project 

In 2010, a new project called ñThe Driftless Region Food and Farm Projectò was born. 

Developed by the UW-Madison Center for Integrated Agricultural Systems (CIAS), its vision is 

to ñédevelop the social, physical and organizational infrastructure of the Driftless region to 

support a robust, regional food system with a place-based culinary identityò (CIAS, 2010). 

¶ Geography of Driftless Area and its consequences in agriculture  

Located in the Upper Midwest, the Driftless Region is a 24, 000 square miles area (15,000 acres) 

which includes 57 counties in Minnesota, Wisconsin, Iowa and Illinois (See Figure 3). Unlike 

the adjacent regions, the Driftless Region was not glaciated in the last ice age. As the results, the 

region is marked by abrupt hills and meandering waterways, steep-sided ridges, caves, 

subsurface caverns and towering bluffs. In addition, the region`s geology is characterized by a 

karst structure and fractured limestone bedrock which enables an integrated drainage network 

(Michelle Miller, personal conversation, December 2010). These elements combine to provide an 

area of many diverse microclimates supporting varied plant and animal communities (CIAS, 

2010).  

With its hills and smaller parcels of tillable land, much of the Driftless Region has remained in 

small scale agriculture. This region is also characterized by the largest concentration of organic 

and Community Supported Agriculture (CSA) farms in the country, as well as a wide variety of 

entrepreneurial, food and farm-related business. Wine producers in the region recently secured 

federal status as the Upper Mississippi River Valley Viticultural Area, a designation that 

winemakers may now officially use in marketing wine from grapes grown in the region (CIAS, 

2010). 

The region is also well known for its beauty: this scenic landscape attracts tourists from across 

the country.  
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Figure 3 : The Driftless Area 
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¶ The Driftle ss Region Food and Farm Project 

The project`s mission is ñto support the development of a sustainable, regional food system by 

convening producers, entrepreneurs, non-profits and private and public entities active in the 

Driftless Region, and linking them to each other and to resources that address their common 

challengesò (CIAS, 2010).  

This project is a coalition of farmers, consumers, institutions, agencies and organizations. 

Together, they aspire to meet the growing demand for local food by scaling up the production, 

aggregation, processing, distribution and marketing of food in the Driftless Region. In their 

brochure (CIAS, 2010), they emphasize the importance of the ñunique geography, soils and 

climate of the Driftless Region that influence the taste and other qualities of food grown thereò. 

Michelle Miller (2009), the manager of the project, states ñFruits, vegetables, cheeses, meats and 

even oils produced in the Driftless Region boast unique flavors and a culinary identity that can 

be marketed across the regionò. This project is using the concept of taste of place to legitimate 

the quality of food products and promote the Driftless Region`s regional culinary identity. The 

Driftless Region project emphasizes the unique natural environment and sustainable agricultural 

practices to promote the local food products.  

 

These examples of taste of place illustrate that there is not a unique taste of place system, 

officially defined and applied. Vermont and Missouri have created their own followed by the 

Driftless Region project. Vermont applies the taste of place to a single product, maple syrup, 

with official stamps that recognize the high generic quality of the product. Missouri applies the 

taste of place to an assortment of food products with regional labels that recognize the product`s 

societal quality and its cultural attachment to the region. In Vermont, the taste of place is applied 

within the state borders, without distinction, whereas Missouri delimits geographical area 

according to their ecological characteristics and the cultural aspect of the products within the 

area. In comparison, the Driftless Region Food and Farm Project may be closer to the Missouri 

Regional Cuisine Project in the sense that the boundaries have been defined according to the 

natural environment characteristics, emphasizing the societal quality of an assortment of food 

products.  
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The taste of place is a recent concept that needs to mature to establish common rules. By 

establishing common rules, the concept will have a known meaning which will help to prevent 

the appropriation of the term by a marketing gimmick that does not conform on those rules. 

Despite the differences in the application, there is a shared background: the local food movement 

and a collective goal of creating a system that recognizes that the quality of a product is directly 

related to its origin of production. 

 

Conclusion 

In France, the concept of terroir was established more than a century ago. First applied in the 

wine industry, it has been expanded to other food products such as cheese. Terroir is understood 

as the product of interacting natural and human factors and used to explain that the product`s 

specificity and typicity are due to its origin of production. In the case of cheese, terroir is 

composed of four factors of production linked to a place: physical environment, animal diet, 

animal breed, and technical practices that emerge from heritage and tradition. Within a terroir, a 

community of producers follows common standards of production that emerge from local know-

how to produce a cheese with typicity linked to a terroir. Under a Geographical Indication, they 

promote their cheese collectively. This collective dimension denotes that a terroir cannot be an 

individualistic creation.  

In the USA, the concept is freshly imported through the term taste of place. This American 

variant of terroir is used to collectively promote local food in Missouri and Vermont. As with 

terroir, the taste of place is a system that recognizes that the quality of a product is due to its 

origin of production. Nevertheless, the taste of place is different from the terroir concept in the 

sense that it does not invest in collective know-how or shared and regulated standards of 

practice. The system of taste of place allows individuals to make their own choices within the 

demarcated domain. Today the taste of place is still in its infancy, which explains the difference 

in application between states and products.  
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Chapter II 

Modeling Taste of Place for 

Wisconsin Cheesemaking 
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Introduction 

Goal 

The concept of terroir is adapted and debated by the dairy community in the current artisanal 

cheesemaking renaissance in America. Stimulated in the 1980s as an offshoot of the back-to-the-

land movement and nourished by the spread in popularity of farmer's markets, commercial 

artisan cheesemaking has taken off within the last decade. Referred to as America`s Dairyland, 

Wisconsin is a state known for its strong culture of cheesemaking.  

The goal of this Chapter is to develop a model of taste of place to cheesemaking in Wisconsin. 

The model will be used to characterize unpasteurized milk and cheese production through the 

concept of taste of place at the farm level and the regional level. 

Methods 

Modeling the concept of taste of place to cheesemaking in Wisconsin requires understanding 

Wisconsin`s cultural heritage for cheesemaking, the factors that shape cheesemaking practices, 

and the relevant elements for cheesemakers to take into account in the model.  

 

¶ Step 1: Understand Wisconsin`s cultural heritage of cheesemaking 

In this step, the literature review examines how Wisconsin came to be known as the America's 

Dairyland. Also, a visit to the National Historic Cheesemaking Center and participation in and 

observation of diverse festivals celebrating cheese, such as the Wisconsin Cheese Festival in 

Monroe, Wisconsin, have completed the research.  

 

¶ Step 2: Understanding how unpasteurized milk cheese producers in Wisconsin perceive 

terroir.  

In this step, the farming and practices used by cheesemakers and milk producers of 

unpasteurized milk and cheese were studied through farm visits and a review of the farmers` and 

cheesemakers` websites.  
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The farms studied were (the cheesemakers interviewed are identified in parenthesis): 

¶ Blue Mont Dairy (Willi Lehner) 

¶ Love Tree Farmstead Cheese (Mary Falk) 

¶ Fantome Farm (Anne Topham) 

¶ Saxon Homestead Creamery (Karl and Jerry Klessig) 

¶ Castle Rock Organic Farm (Jake Kostka) 

¶ Gingerbread Jersey (Carolyn and Virgil Schunk) 

These farms were selected based on recommendations from Norm Monsen, the DBIC manager, 

for their relevance to the topic ñunderstanding the Wisconsin cheesemaker`s vision of terroirò 

and for the following specific experiences of the individual farmers and cheesemakers: 

¶ Sustainable practices and animal diet: Saxon Homestead Creamery and Castle 

Rock Organic Farm. Both invest in sustainable practices and animal friendly 

treatment.    

¶ The microbial dimension of terroir: Bleu Mont Dairy and Love Tree Farmstead 

Cheese. Both age cheese in an underground cave and utilize the microbial 

ecosystems of their farm in aging process.  

¶ Community-building between the farmer and the consumer: Fantome Farm.  

 

During farm visits, an open discussion around the concept of terroir was conducted with the 

cheesemaker or farmer. The goal was to investigate what terroir means to them. Interviewees 

were not given information about the definition of terroir until they had expressed their personal 

views. Based on their interpretations, their values were considered in the model of taste of place. 

Later in the discussion and investigation, the concept of terroir was defined for the interviewees, 

using Figure 1 p 25 in Chapter I.  
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¶ Step 3: Understanding the factors that shape Wisconsin's unpasteurized cheesemaking 

practices 

In this step, the following activities were conducted: 

¶ Visiting Holland`s Family Cheese: Holland`s Family Cheese utilizes traditional 

practices from Holland to make Gouda cheese 

¶ Visiting Blue Mont Dairy and practicing cheesemaking and ripening with the 

cheesemaker of Blue Mont Dairy: Bleu Mont Dairy makes traditional bandaged 

Cheddar, aged in the traditional way, in an underground cave. 

The goals were to understand how the concepts of heritage and tradition were used by these 

cheesemakers and if, as in France, these concepts shape their practices. These two cheesemakers 

were selected for their relevance to understanding how unpasteurized milk cheesemakers in 

Wisconsin use tradition and heritage in their cheesemaking practices. A report for each visit can 

be found in Appendix A.  

The first part of this Chapter explores why Wisconsin has been viewed by the DBIC as the land 

where a taste of place is associated with the cheesemaking. The second part of this Chapter 

characterizes the factors that shape unpasteurized milk and cheesemaking practices and how 

cheesemakers in Wisconsin perceive terroir. The third part presents a model of taste of place for 

cheesemaking in Wisconsin.  
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1 Wisconsin: America`s Dairyland 

1.1 The Wisconsin Dairy Industry is rooted in its land 

1.1.1 Wisconsin geography: the ideal dairyland 

The state of Wisconsin is located in a continental region known as the Midwest. Its northern 

location puts it in the region of the Upper Midwest. The state is bounded on the north and east by 

the Great Lakes and on the west by the Mississippi and St Croix Rivers. 

Figure 4 shows the current landscape of Wisconsin (UW-Extension, 1984). This landscape is the 

result of glacial action during the ice age. Most of the state was covered by ice, except the 

Driftless Region
7
 (See Figure 4). The Driftless Region is a hilly region with a narrow stream 

valley, steep bluffs, caves, and sinkholes. The glaciated region is mostly plain where glacial 

erosion and glacial deposition, wave work, postglacial stream erosion, and other processes have 

greatly modified the topography originally made by the weathering and pre-glacial stream work. 

 

As Greenberg (2010) stated: 

ñWisconsin was once a mountainous region, not unlike the European Alps. Over millions 

of years, the land was eroded down to a plain with scattered hills remaining (é).Then, 

most of the land was thrust under a mile-thick glacier that finally receded, scraping the 

land and simultaneously dumping piles of sand, gravel, rocks and boulders, which left 

new land formations, thousands of lakes, rivers and streams, big and small. Erosion has 

continued forming river valleys and ravines, and depositing material, leaving us the 

distinctive geographical mosaic of land and water that we know today as Wisconsin.ò 

  

                                                 
7
The term ñDriftlessò refers to the fact that the area escaped coverage by glacial ñdriftsò, unconsolidated deposits of 

rock and sand, which covered much of the upper Midwest 10,000 to 26,000 years ago (LAGACE, E. ,Personal 

conversation ,February 2011) 



45 

 

Figure 4 : Geography of Wisconsin characterized by its landscape  
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This landscape, rich in water supply, was seen as an excellent asset for grazing cattle and dairy 

farming. W.D. Hoard
8
 proclaimed in the 1880's that Wisconsin soils and climate guaranteed 

profitable dairy returns (WMMB, 2007). Twenty years later, dairy scientists confirmed this 

statement (Lampard, 1963). Topographically, the southern half of the state is conducive to dairy 

farming and the north-central part of the state, originally thought to be unsuitable for livestock 

(with strong climate and poor sandy soil), shows ample growth of grasses, clovers, timothy and 

blue grass as well as nutritive native herbage. The influence of the Great Lakes also moderates 

extremes of weather and supplies essential moisture for grasses in Wisconsin, providing a 

temperature good for dairy cattle. Additionally, limestone based soils are abundant in southern, 

eastern, and western Wisconsin, and which are highly productive for forage and fodder 

(Lampard, 1963).  

In summary, Wisconsin`s geography, topography, and climate made the state a good place for 

developing a strong dairy industry. 

1.1.2 A Vibrant dairy industry for more than 170 Years 

Wisconsin's cultural history of cheesemaking started in the 1830s when farm wives began to 

make cheese as a way to store excess milk (Apps, 1998; Edward, 1945; Lampard, 1963; 

WMMB, 2010).In 1841, Anne Pickett made cheesemaking history when she established 

Wisconsin's first cheese factory by adding milk from neighbors' cows to her own production. By 

1870, Wisconsin was estimated to have 54 cheese factories and by 1890, more than 1,000, a 

development that greatly contributed to the quality and consistency of Wisconsin cheese. The 

dairy industry expansion continued and, in 1910, the state became the official Dairy State, as the 

nationôs leading cheesemaking state (Lawton, 2009). 

 

 

 

                                                 
8
William Dempster Hoard (1836, 1918) was the 16th Governor of Wisconsin from 1889 to 1891. 
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Today, Wisconsin`s dairy industry contributes $26.5 billion a year to the state`s economy 

(WMMB, 2010). This economy is supported by more than 210 dairy plants, including 127 plants 

manufacturing cheese (WMMB, 2010), maintaining the state as the nationôs leading cheese 

producer in terms of: 

¶ Quantity: Wisconsin produced 2,629 million pounds of cheese in 2009 which 

represents 26% of the U.S. production (DATCP, 2010). 

¶ Variety: Wisconsin produces more than 600 varieties of cheese (compared to 250 

in California, the second largest cheese producer in the U.S.).  

 

To support the leadership position of its dairy industry, Wisconsin has developed a strong and 

efficient economic network between the public and private sectors. This network is characterized 

by numerous institutions (such as the University of Wisconsin-Madison, the Center for Dairy 

Research, the Wisconsin Specialty Cheese Institute, the Dairy Business Innovation Center, the 

Wisconsin Milk Marketing Board, the Babcock Institute, the University of Wisconsin-Extension, 

the Department of Agriculture Trade, and Consumer Protection) that help, organize, coordinate 

and finance the dairy industry (and especially the cheese industry) from research and 

development to the distribution and promotion of dairy products. The strong connection among 

all the actors through numerous symposiums, workshops, and meetings, creates an organized 

system where knowledge is spread quickly within the dairy community. Also state tax policy, 

such as the current Dairy and Livestock Farm Investment Credit and Dairy Manufacturing 

Facility Investment Credit, supports financially dairies and cheesemaking in Wisconsin. Finally, 

the economic network supported by financial investments of the state makes possible an efficient 

strategy to strengthen and promote Wisconsin as a leader in the dairy industry.   
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1.2 Cheese: The Wisconsin local identity 

 

1.2.1 A Celebrated cheesemaking heritage 

The rich history and heritage of Wisconsin cheesemaking is celebrated through diverse 

institutions and events, such as: 

¶ A museum: Wisconsin hosts the National Historic Cheesemaking Center located 

in Monroe, Wisconsin, tracing the state`s history of making cheese.  

¶ Festivals: For example, the Wisconsin Cheese Festival in Monroe, Wisconsin, the 

epicenter of the cheesemaking in the state, which commemorates and celebrates 

its cheese and Swiss heritage
9
. 

¶ Local events: For example, farmer`s markets
10

 that focus on the cheesemakers. 

¶ Local cuisine: An active group of chefs from top restaurants (such as Tory Miller 

from L`Etoile, Rob Grisham from Brasserie V, John Gadau and Phillip Hurley 

from Sardine and Derek Rowe from Harvest in Madison, Wisconsin) feature 

Wisconsin cheeses on their menus (Hatchen and Allen. 2009). 

These efforts to trace, commemorate, and celebrate cheese demonstrate a cultural heritage of 

cheesemaking in Wisconsin and a strong regional identity. This identity is represented by a state 

ambassador, given the title, ñAlice in Dairylandò who promotes Wisconsin dairy products around 

the country. These celebrations build a collective dimension and representation of what cheese 

represents in Wisconsin: it is not just a food product; cheese is an iconic and cultural object, an 

authentic element of the state heritage that brings people together. 

 

 

                                                 
9
 Wisconsin immigrants, especially in Green County where Monroe is located, were famous for the cheese that they 

brought from their homeland. They brought trained cheese-makers and special tools and equipment to Wisconsin to 

help their enterprise grow. The Wisconsin settlers are also well known in Wisconsin for their strong and ñstinkyò 

cheese, Limburger, for which Wisconsin is the only producer in the U.S. (Lawton, 2009). 
10

 The Dane County farmer`s market, located on the Capitol square in Madison, Wisconsin, is the America`s largest 

farmers` market, and is only one of a dozen farmers' markets in Madison. It attracts thousands of tourists annually.  
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1.2.2 Ȱ7ÉÓÃÏÎÓÉÎ #ÈÅÅÓÅȱ Ìabel: The place-related marketing label 

Created by the Wisconsin Milk Marketing Board in 2004, the label ñWisconsin Cheeseò 

represents the Wisconsin heritage and culture for cheese and is sold to customers around the 

country and the world. The label serves as a guarantee to customers that the cheese is made in 

Wisconsin.  

Nevertheless, the label does not guarantee that: 

¶ The milk is from Wisconsin. In fact, the state`s milk production is insufficient to 

meet the needs of Wisconsin cheese producers.  

¶ The aging and preparation (cutting and packaging) takes place in Wisconsin.  

However, this label has been successful in promoting the high quality of Wisconsin dairy 

products. The results are impressive: according to a national consumer study carried out in 

March 2008 by the Wisconsin Milk Marketing Board, 56% of American consumers believe that 

the best known location for cheesemaking is Wisconsin (as compared to 10% for France and 8% 

for Italy).  

The reputation of Wisconsin cheese is more than the results of a successful marketing program; 

it is earned by the quality of the products, as demonstrated by the numerous awards won by 

Wisconsin cheesemakers. In two recent national and international contests, for example, 

Wisconsin cheeses won more awards than any other state in the U.S.: 

¶ At the 2010 American Cheese Society Contest, held in Seattle, WA, Wisconsin 

Cheeses won 99 Awards (28% of the total) (See Figure 5) including the Best of 

the Show
11

. In this contest, 225 companies from 34 states, Canada, and Mexico 

entered a historic 1,462 total entries of cheeses and cultured dairy 

products.(WMMB, 2010) 

¶ At the 2010 World Championship Cheese contest, which took place in Madison, 

WI, Wisconsin cheeses won 73 awards (30.4% of the total) (see Figure 6). 

(WMMB, 2010) 

                                                 
11

 The Extra Aged Pleasant Ridge Reserve, made by Uplands Cheese in Dodgeville, Wisconsin won this award. It is 

the third time Pleasant Ridge Reserve won the Award ñBest of Showò at the American Cheese Society. It is the only 

cheese in the history of the competition win the top prize three times.   
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Figure 5: World Championship Cheese Contest Awards                 Figure 6: American Cheese Society Awards 

 

 

In summary, Wisconsin has a cultural history of cheesemaking, beginning 170 years ago. Known 

as America`s Dairyland, Wisconsin has a strong dairy industry in which cheese plays the most 

important role. Wisconsin cheese is not only embedded in the state`s economy but also in its 

culture. It has a local identity that is spread around the country and the world through a regional 

food label ñWisconsin Cheese.ò 
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2 What Shapes Cheesemaking Practices in Wisconsin? 

To answer to this question, two raw milk cheese producers were visited and interviewed: Bleu 

Mont Dairy and Holland`s Family Cheese. A report related to each producer can be found in 

Appendix A. This part discusses the cheesemaking practices of these two producers through the 

lens of heritage and tradition.  

2.1 Defining heritage 

Under the concept of terroir, heritage brings specific skills, knowledge, and methods that shape 

cheesemaking practices. These practices are a part of the local know-how and are collectively 

used for making a typical cheese embedded in its place of origin. For example, cheddar cheese 

was first made in the traditional cheesemaking County of Somerset, in the 15
th

 Century. Over the 

Centuries, practices for making the authentic cheddar (called PDO West Country Farmhouse 

Cheddar) has been crystalized within the region (See Appendix A). Due to its cultural heritage, 

the product is promoted based on its authenticity and the use of a traditional cheese-making 

process.  

This heritage allows the product to tell a story linked to its origin. It also creates a specific 

productôs image and perceptions for the consumer and helps the product (but also the area of 

production) to win recognition and renown. For example, Caerphilly Cheese made in Wales was 

developed over time to provide the coal miners of the area with a convenient way of replenishing 

the salt lost through hard work underground (See Appendix A). Authenticity and traditionalism 

are both associated to the ñproduit de terroirò (the product of terroir) by the customer. 

The concept of traditionalism is defined as ñrootedness of a product`s history in its place of 

originò (Pratt, 2007). More precisely, when traditionalism is associated to a food product it refers 

to ña product frequently consumed or associated to a specific celebrations and/or seasons, 

transmitted from one generation to another, made in a specific way according to gastronomic 

heritage, naturally processed, and distinguished and known because of its sensory properties 

and associated to a certain local area, region or country.ò (Vanhonacker and al. 2010)  
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The concept of authenticity evokes a range of meanings, including: original, genuine, real, true, 

or true to itself. First there is food specific to a location; second, the food products are the result 

of a craft process (Pratt, 2007).  

2.2 Cheesemaking heritage in Wisconsin 

Wisconsin has more than 170 years of cheesemaking heritage as is witnessed through the history 

and immigration of the cheesemaking community. The Wisconsin cheese varieties are closely 

linked to the cheesemakers` ethnic heritage. For example, German-Swiss colonies that set up in 

Green county and New Glarus explain the Limburger Cheese as well as the Alpine Styles in 

these areas. Since the original cheese type came from overseas, the cheese becomes detached 

from its place of origin, thereby losing a part of its authenticity. Nevertheless, the cheesemakers 

attempt to create a product that is the closest to its authentic form in terms of specific 

characteristics such as flavor, color, texture, and shape. To do this, they attempt to use the same 

raw materials and methods of production to manufacture the cheese according to the tradition of 

the original region.  

For example, the cheesemaker Willi Lehner produces Bandaged Cheddar in the old-fashioned 

way according to the English tradition for making the PDO West Country Farmhouse Cheddar 

described in Appendix A. He uses the traditional raw materials (cow`s raw milk) and produces 

the cheddar with traditional methods based on cheddarization, pressing the curd in the mold, 

bandaging the cheddar, and aging it in a cave on wooden board. Another example is Marieke 

Penterman who imported all of the cheese-making equipment and also processing aids from 

Holland, to make her Gouda cheese and to recreate the traditional PGI Gouda Holland. These 

cheesemaking practices lead to a typical product with specific characteristics that allow the 

community to recognize and distinguish the cheese. 

But at the same time, these cheesemakers innovate and experiment. For example, Marieke 

Penterman makes Gouda cheese with black pepper and smoked flavors. Willi Lehner 

experiments and creates new types of cheese based on traditional cheesemaking recipes from 

overseas, for example, a new cheese based on Caerphilly cheese recipe. Thus, even if the method 

of production is based on traditions from overseas cheesemaking, once the cheesemakers import 

the recipes to Wisconsin, they innovate and experiment with them. Indeed, as Paxson states in 
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her survey on artisanal cheesemakers in the U.S. (2010), ñCheesemakers are entrepreneurs and 

they are seeking recognition for their creativity of their productive activity.ò She adds, [they 

analyze] ñthe Old World modals and techniques for inspiration and then [break from] them to 

create something innovativeò.  
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3 How Do Wisconsin Unpasteurized Milk Cheesemakers 

Perceive Terroir ? 

To answer to this question, six unpasteurized cheesemakers in Wisconsin were visited and 

interviewed. This part summarizes the interview findings and points out the important elements 

mentioned by cheesemakers in their perception of terroir. 

In response to the question ñwhat is terroir for you?ò most of the cheesemakers were perplexed 

and did not know exactly what to say or how to respond. They did not have an immediate 

response since the concept is not well-defined or understood within the dairy community. 

Nevertheless, after a few perplexing moments, all of the respondents mentioned two components 

important for defining terroir: grass and milk.  

3.1 Terroir  is expressed in terms of milk produced with sustainable 

practices 

All of the cheesemakers emphasized the importance of dairy management that produces milk 

with high quality which reflects their terroir. Using sustainable practices and a grazing system 

were mentioned in every interview. This approach is well explained by Trubek (2010) who states 

in her book Taste of Place: A Journey IntoTerroir, ñSince the quality of flavor is linked to a 

certain place or origin, it is important to take care of it.ò 

The cheesemaker and workers at Saxon Farm has developed a highly efficient, livestock 

sensitive and environmentally friendly farming system. This system is based on intensive 

rotational grazing, a nutrient management plan for the soil, and animal-friendly practices where 

animals are provided with a high level of comfort and well-being. As Karl Klessig states on his 

website, ñOur cows truly enjoy being on pasture (é) pasture system provides a solid foundation 

for high levels of cow comfort and animal well-being. Of course, our milking cows have 

comfortable barns to take shelter in during the coldest days of winter, and during spring and fall 

wet periods if they want to.ò  
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Another method is to use organic milk, as does Castle Rock Organic and Bleu Mont Dairy. As 

Willi Lehner from Bleu Mont Dairy stated, [My] ñartisan cheeses are made with milk from 

certified organic and rotationally-grazed cows. These practices give the milk more taste of the 

land they come from, and allow [me] to develop the unique characters of [my] cheeses.ò 

3.2 Microorganisms 

Microorganisms are another part of the concept of terroir that Mary Falk and Willi Lehner 

developed. As Mary Falk from Love Tree Farm commented ñI rely more on the natural microbes 

in the milk and the make process to create the flavor.ò That is why Falk and Lehner invested in 

underground caves with cedar boards. Their caves are unique: they are built in harmony with the 

ñecosystem of their farmò to create the perfect environment for aging their cheeses and 

developing all ñthe flavors of their land.ò As Falk indicated, ñWe've positioned our cave so that it 

is surrounded by a wildlife refuge. It's really a head trip to see semis pull up in the woods to get 

the cheeseéWe believe in fresh-air aging, pollens, molds, and humidity.''  

3.3 Social community 

Another part of the vision of terroir is the concept of community, as developed by Anne Topham 

(cheesemaker at Fantome Farm). Community is defined as the link between producers and his or 

her environment. In her essay Farm Taste, Technology and Terroir, Topham (2010) explains, ñI 

find for me terroir means having a sense of place and belonging to that place, knowing who I am 

and what I am about, and finally establishing and maintaining connections to the land, the 

animals and the people to whom we hand our cheese each week at the farmer`s marketò. For 

Topham, terroir means a network of connection between her land, her goat, herself, and the 

consumer. This connection ends at the farmers' market when she meets consumers and educates 

them about the product, the origin, and its taste. As Topham stated in her interview, ñWe also 

tried to teach people about goats, we took pictures of the goats, pictures of the new kids born 

each year, we answered questions about how we milked them and what equipment we used (é), 

we spoke about how smart the goats are, we told stories about our adventures with the goats.ò 
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The term terroir (note that the term taste of place was never mentioned during the interviews) is 

used by the cheesemakers at the farm level to explain the uniqueness of their product. From their 

responses, I found that each of the cheesemakers have their own vision of terroir. Some 

encompass an ecological perspective and others social values. But the common ground is the 

milk`s quality. All emphasized that terroir is expressed first in milk. That is why they promote 

sustainable practices such as a grazing system and organic production that lead to high quality 

milk.  

4 Taste of Place Model for Cheesemaking in Wisconsin 

This part presents a model for the application of taste of place to cheesemaking in Wisconsin. To 

facilitate an understanding of the model, a comparison is made between the model and terroir for 

cheesemaking. Figure 7 shows the model created to understand the connection between taste of 

place and cheesemaking. Figure 8 shows the concept of terroir under a similar view to compare 

both concepts. The model of terroir was developed based on Dorioz and al. (2000), Grappin and 

Coulon, (1996) and Rubino and al. (1999). The model of taste of place was based on the model 

of terroir with adaptation based on the results of the investigation presented in Parts 2 and 3 of 

this Chapter. 

The models display the taste of place and terroir  by following the raw material (indicated by 

solid lines) and highlight the human factors that influence the raw material (indicated by dotted 

lines). Taste of place and terroir are both systems of interaction between the human and natural 

elements in a given place. This interaction, or relationship, creates a cheese with typicity link to a 

place. While terroir and taste of place have the same common ground, differences exist. 
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Figure 7: Inventory of links between cheese and a place through the approach of taste of place 

 

 

 

 

 

 

 

 

 

 

 

Figure 8: Inventory of links between cheese and a place through the approach of terroir 
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4.1 Differences between taste of place and terroir  

As the models show, terroir and taste of place differ primarily in the human factors, particularly 

with the regard to the collective versus individual approach, with motivation based on shared 

heritage versus shared values, and reliance on tradition versus innovation.  

¶ Collective approach vs. individual approach  

Terroir is a collective approach where farmers and cheesemakers use common traditional 

practices to produce a specific and typical cheese. Together, they promote a cheese 

with typicity linked to a terroir with an official stamp that recognizes the link 

between quality, product and place. Through a Geographical Indication, the cheese 

becomes associated to a region` s patrimony. The evolution of traditional practices on 

a collective basis is only possible in a comparatively sedentary society, such as in 

France, where cheesemaker shave lived together as a community for many 

generations.  

Taste of place is an individual approach where farmers and cheesemakers use individual 

artisanal practices to produce their cheeses. This feature was identified during the 

discussions. Cheesemakers promote their products individually under a ñtaste of 

place on the farmò approach. Unlike French culture, American culture is based on 

individualism and entrepreneurship, and contemporary American society is highly 

mobile. Consequently, the taste of place concept scales down to the privately owned 

farm and is a matter of intellectual property rather than common patrimony owned by 

region.  

¶ People are brought together through sha red heritage and history vs. common 

moral values  

Under the terroir concept, individuals from a given geographical area share the same 

heritage and history for making a unique cheese. This collective dimension brings 

people together through common practices.   

Under the taste of place concept, moral values bring producers together and shape the 

farmers' and cheesemakers' practices. These moral values are represented by the local 

food movement, such as sustainable practices, animal-friendly practices, community-

building, and family farms. Indeed, all cheesemakers interviewed emphasized the 
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importance of the ecosystem of their farm: working with nature and not against it, and 

by promoting sustainable practices. Also, the cheesemakers indicated that they value 

the notion of community or the connection between the land, the dairy animals, the 

farm, the cheesemaker, and the consumer.  

¶ Cheesemaking practices based on traditional and local know -how vs innovation 

and experimentation on imported European traditional practices  

Under the terroir concept, artisanal cheesemaking practices are based on local know-how 

from a given region or place. The local know-how emerges from heritage and 

tradition.   

Under the taste of place concept, cheesemakers base their artisanal practices on 

innovation and experimentation on imported European traditional practices. To 

differentiate themselves, cheesemakers innovate and create new cheeses (in terms of 

flavor, texture, type of milk used and other factors). Diversity in type of cheeses is 

seen as an asset. But at the same time, cheesemakers limit their innovations to fit with 

the moral values that promote artisanal and traditional practices.  

4.2 Similarities between taste of place and terroir  

Similarities between terroir and taste of place include the central roles of the natural 

environment, the scale of production, and milk quality.  

¶ The natural environment is a key component  

The natural elements characterized by the physical environment, the dairy animals, and 

microorganisms are an important part of both concepts.  

Note that while important in both concepts, the role of breed is different in the terroir concept 

than in the taste of place concept. Whereas terroir requires that the milk from a specific local 

breed be used, there are no local breeds in America. The role played by the dairy animal in the 

taste of place concept needs to be understood as a part of the community built by the farmer. As 

Anne Topham from Fantome Farm stated in an interview, ñMy vision of terroir is about the 

relationship between my goats, the pasture and myselfò (Topham, 2010). That is why the model 

includes dairy animals as linked to the farm.  
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¶ Small scale production is valued  

Small scale production is viewed as the best way to express both the taste of place and the ñgout 

du terroirò (translated by taste of place). Small scale production includes the farmstead and can 

include creameries with limited milk suppliers.  

o Small scale operations have their own microbial biodiversity with a potential for positive 

contamination of milk. 

o By limiting production of milk to one or a few farms, small scale production maintains 

the specificity of each source of milk. Knowing and identify each milk source was 

identified as an important feature by cheesemakers during the interviews.  

¶ Milk`s qualities are essential  

Milk is the key material to express the ñtaste of a landò in a cheese. All of the cheesemakers 

identified the raw material, milk, as the key factor that expresses the terroir in their cheese`s 

flavors. Because this raw material is not pasteurized, its generic qualities must be the highest. In 

addition, unpasteurized milk retains the highest specific quality. Sustainable practices such as a 

grazing system and organic production are important in ensuring high generic and specific 

quality of milk and also provide societal quality. 

Milk has an aromatic potential that can be developed in cheese to reflect ñthe taste of a landò. 

This potential is related to the milk`s composition which is influenced by the animal diet, 

animal`s characteristics and environmental contamination. In the case of terroir, these three 

elements are linked to a region or place. In the case of taste of place, the animal breed is not 

linked to a place but to the producer and his sense of community.   

4.3 Defining a geographical area with the taste of place 

Taste of place is currently used as an individual approach by the unpasteurized cheesemakers in 

Wisconsin. Rescaling the concept from the producer to the geographical region (as is being done 

in Vermont and Missouri) would lead the taste of place closer to the concept of terroir. With the 

model developed earlier, it is possible to define a geographical area.  
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The French delimit a terroir of dairy farming according to a homogeneous environment (soil, 

climate, relief) and homogeneous dairy production that results from the historical characteristics 

of the product in its region of origin (Brunschwig and al., 1996 in Grappin and Coulon 1996). 

Through the model of taste of place presented here, a territory would be delimited according to 

the natural characteristics of a region and the common moral values shared within the region. 

The role of the moral values would be to bring people together and create a framework that will 

shape practices. These values can become collective patrimony, characterizing a place (ñplace-

making practicesò). The role of the natural environment would be to create a physical connection 

between people and place. Producers would collectively benefit through a ñregional brandingò 

without having to conform to a unified product or practices.  

 

Conclusion 

The model of taste of place is characterized by the interaction between the natural and the human 

elements that leads to a cheese with typicity linked to a place. Under this system, individuals 

make their own choices regarding the type of farming and cheesemaking practices in the context 

of the moral values promoted by the local food movement. A particular attribute of the model is 

that it can be applied at two different levels: at the farm level using an individual approach and at 

the regional level using a collective approach.  

Based on the description of the model, a definition of taste of place for each approach has been 

developed. These definitions are inspired by the definition of terroir as defined by the French 

(See Chapter I, Part 2). 

¶ At the farm level, taste of place for dairy farming can be defined as a specific location 

(such as a farm) with specific natural characteristics where the farmer and the 

cheesemaker share common moral values based on the interaction between natural and 

human factors. The combination of these practices reveals originality and confers typicity 

for the cheese.  
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¶ At the regional level, taste of place for dairy farming can be defined as a delimited 

geographical area with specific natural characteristics where a community shares 

common moral values based on the interaction between the natural and human factors. 

The combination of dairy practices reveals originality, confers typicity, and leads to a 

reputation for the cheeses originating from this geographical area. 
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Introduction 

Goal 

The goal of this Chapter is to characterize unpasteurized milk cheese producers through the 

model of taste of place described in the Chapter II at both the farm level and the regional level. 

The Chapter gives a deliberate emphasize to the natural dimension of taste of place, focusing on 

factors of production in order to be as concrete as possible.  

¶ At the farm level:  

Milk is the key factor for making a cheese with typicity linked to a place. It has an aromatic 

potential that can reflect the taste of place in cheese. This potential is characterized by its specific 

quality. In this Chapter, milk`s specific quality
12

 (or milk`s specificity) is used to refer to milk`s 

capacity to translate a taste of place. The goal is to characterize unpasteurized milk cheese 

production through the specific quality of milk as linked to a place. It looks at how farmer 

produces this specificity and how cheesemaker preserve it.  

¶ At the regional level 

Rescaling the concept of taste of place for unpasteurized milk cheesemakers to encompass an 

entire region would lead it closer to the concept of terroir. The goal is to delimit a geographical 

area where a taste of place can be applied for the unpasteurized milk cheese producers in 

Wisconsin. 

To achieve these goals, a survey of all unpasteurized milk cheesemakers in Wisconsin was 

conducted in July 2010. Wisconsin unpasteurized cheese producers were asked to give input on 

their cheese operations. This was the first time that unpasteurized cheese producers were asked 

about their unpasteurized cheese production, their dairy farming system and their cheesemaking 

practices.  

 

 

                                                 
12

 Another term used in the literature by Bowen is ñmilk`s aesthetic qualityò (BOWEN, 2008) 
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Scope 

In this thesis, the unpasteurized milk cheeses are characterized as an aggregate. Indeed, this 

thesis does not focus on a particular cheese but on all unpasteurized cheeses in Wisconsin. 

Unlike terroir, the taste of place allows each producer to create their own type of cheese without 

having to be conformed to standard of production.  

 

The first part of this Chapter presents the methods and defines the factors used to characterized 

unpasteurized milk cheese production at the farm and regional levels. The second part analyses 

the results of the investigation for each factor selected. The third part discusses the application of 

taste of place in Wisconsin for unpasteurized milk cheese makers.  
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1 Methods 

The analysis focuses only on the tangible aspects of the taste of place. The factors selected to 

analyze the unpasteurized milk cheese producers through the concept of taste of place do not 

include factors linked to the cultural dimension of the concept. 

1.1 Characterizing unpasteurized milk cheese production at the 

farm level 

The characterization of unpasteurized milk cheese production at the farm level is through the 

specific quality of milk as linked to a place. It looks at how farmers produce this specificity and 

how cheesemakers preserve it.  

Milk`s specific quality is influenced by two factors of production linked to a place: the animal 

diet and the animal`s characteristics (i.e. breed and health). In this Chapter, milk`s specific 

quality is characterized by focusing only on the animal diet. The animal element will not be 

taken into account because it refers to the cultural aspect of the taste of place through the 

farmer`s community-building. How the cheesemaker maintains the milk`s specific quality will be 

analyzed at the creamery level. The analysis will use the four factors that have been selected 

regarding their capacity to maintain the milk`s specificity:(1) whether the milk is heat treated, (2) 

whether the milk is blended from diverse sources, (3) the length of storage and (4) the season of 

production. Note that these parameters are not linked to a place, but to a system of production.  

1.1.1 Characterizing milk`s specific quality at the farm level 

through animal diet 

To evaluate the milk`s aromatic potential to express ñthe taste of placeò, two analyses are 

performed: 

¶ Evaluating if the milk comes from an animal fed with a diet linked to a place. 

¶ Evaluating if a grass-based diet system gives milk a high aromatic potential.  

The following paragraphs describe which parameters linked to a place are used.  
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Evaluating if the milk is from an animal diet linked to a place:  

The parameters analyzed are: 

¶ Milk from grass-based diet vs. milk from conventional diet 

o Grass-based diet, the diet of pasture-fed animals, is principally composed by the 

plant species found in the pasture. The diet can be supplemented with forage and 

commercial supplements.   

o Conventional diet, the diet of confined animal, is composed of grain, silage and 

forage. The animal is not in contact with the pasture.  

 

Evaluating if a grass -based diet system gives milk a high  aromatic potential  

Since the floristic diversity of a pasture gives milk a more complex composition (Berodier and 

al, 1997 in Martin and al., 2005), milk`s aromatic potential would be higher when derived from a 

grass-based diet. In addition to the physical environment, the floristic composition of a pasture is 

influenced by cultural practices. The analysis will focus on the following cultural practices:  

¶ Intensive rotational  grazing vs. occasional grazing 

o Intensive rotational grazing: in this system, large fields are divided into smaller 

paddocks. Animals are moved frequently (every 24 hours, 48 hours or 72 hours), 

allowing them to have access to new, fresh pastures. If the system is well 

monitored, these fresh pastures have a plant cover that is more diverse, vigorous, 

and dense, since pasture can rest and re-grow. In the healthy pasture, the grass-

based diet may be sufficient for the animals, in which case it is not necessary to 

supplement the diet.  

o Occasional grazing system: in this system, animals are confined in the barn and 

have only occasional access to pastures. Thus they do not have access to fresh 

grass at all times.  
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¶ Grazing on permanent pasture vs. seeded pasture 

o Permanent pasture is a pasture land composed of indigenous species or introduced 

forage species including perennial and self-seeded annual plants. 

o Seeded pasture is a pasture land composed of introduced annual and short-lived 

perennial species that have been seeded. The selected species have a high 

nutritional value, but the pasture, overall, has a low floristic diversity.  

To further refine the analysis of the grass-fed diet would require an analysis of the plant species 

found in both the seeded and permanent pastures. However, there is a high variability of 

pasture`s botanical composition, both seasonally and from year to year, due to environmental 

factors and cultural practices. This variability places such analysis beyond the scope of this 

Chapter. Instead survey responded are clustered to define the major type of grasses found in 

pasture.  

1.1.2 Maintaining the milk`s specificity at the creamery level 

At the creamery level, the following factors were selected, due to their capacities to modify the 

milk`s specificity: 

¶ Heat treatment: heat treatment of milk influences the milk`s specific quality by 

destroying microorganisms and enzymes. The goal is to evaluate who heat treats milk and 

who does not.  

¶ Milk blending:  pooling milk from diverse farms dilutes the specificity of each batch of 

milk. The goal is to characterize and evaluate the number of suppliers whose milk the 

cheesemakers blends.   

¶ Storage time: limiting that milk is stored maintains the milk`s specific quality by 

limiting its ñnegative contaminationò by undesirable microorganisms. The goal is to 

determine the number of producers who use milk: 

o Within 24 hours of milking. 

o Within 48 hours of milking. 

o Within 72 hours of milking. 

o More than 72 hours after milking.  
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¶ Seasonality of production: The goal is to evaluate if producers differentiate milk from 

winter diet versus summer diet. This parameter shows the willingness of the 

cheesemakers to differentiate its cheeses regarding the milk`s specific quality differences 

between the pasture season and the non-pasture season. 

 

1.2 Characterizing the unpasteurized milk cheese production 

at the regional level 

At the regional level, taste of place for dairy farming is defined as a delimited geographical area 

with specific natural characteristics where a community shares common moral values based on 

the interaction between the natural factors and human factors. The combination of dairy practices 

reveals originality, confers typicity and leads to a reputation for the cheese originating from this 

geographical area. 

1.2.1 Distribution of the unpasteurized milk cheese producers 

To characterize the unpasteurized milk cheese producers at a regional level, an analysis of their 

distribution within the geo-region of Wisconsin (See Chapter II, Part 1) has been performed. 

Delimiting a geographical area implies a connection between cheese and its place of origin. 

Hielke (2007) states ñthe degree of physical connection between a food product and its place of 

origin depends on the location of each subsequent stage in the supply chainò. If all stages of 

production and processing are done in the place of origin, the degree of connection is the highest. 

To evaluate this connection, the survey inventoried the source of milk and the place of 

cheesemaking and aging used by each producer.  

The distribution revealed by this inventory has been used to identify a region of Wisconsin 

appropriated for the application of taste of place. 
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1.2.2 Evaluating the shared moral values within the delimited area 

by the environmental friendly practices 

The moral values shared by a community within the delimited area are evaluated according to 

the sustainable practices supported by the local food movement:  

¶ Use of grazing system 

¶ Use of rBGH free milk. rBGH is used by dairy farmer to increase milk 

production.  

¶ Use of certified organic milk.  

These practices are debated in the discussion part to assess the validity of the geographical area 

defined. 

1.2.3 Survey of unpasteurized milk cheese producers 

Using the data bases of the Wisconsin Milk Marketing Board and Dairy Business Innovation 

Center and interviews with unpasteurized milk cheese producers, a list of 22 unpasteurized 

cheese producers in Wisconsin has been identified. A questionnaire has been emailed to all of 

them and after three follow-up calls, 19producershave responded (respond rate: 86%). The list of 

the 22 unpasteurized milk cheese producers and the questionnaire sent to them can be found in 

Appendices B and C.  
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2 Wisconsin Unpasteurized Milk Cheese Producers 

This part of this Chapter characterizes the panel of unpasteurized cheesemakers by identifying 

their operation type: farmstead, creamery, dairy farm and cheese-aging operation.  

 

2.1 Defining terms 

Farmstead and creamery are terms not legally defined. The definitions used in this thesisare 

those from the American Cheese Society (ACS). The ACS is a professional organization of 

small-scale cheesemakers, academics, retailers, distributors and writers founded in 1983 to 

support non-industrial cheesemaking. Membership today exceeds 1400. Among other purposes, 

this organization is working to define terms. It is well recognized by the cheese industry in North 

America.  

 

¶ Farmstead 

ñIn order for a cheese to be classified as ñfarmsteadò, the cheese must be made with milk from 

the farmerôs own herd, or flock, on the farm where the animals are raised. Milk used in the 

production of farmstead cheeses may not be obtained from any outside source. Farmstead 

cheeses may be made from all types of milk and may include various flavoringsò (ACS, 

2010).This definition implies that all the steps for making farmstead cheese must be taken on the 

farm where the milk comes from. ñFarmstead cheeseò implies that the farmer has direct control 

over all the factors of production and has multi-expertise from the farm to the vat and the aging 

cellar. 

The French equivalent of farmstead cheese would be ñfromage fermierò.  
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¶ Creamery 

A creamery makes cheese from milk that is purchased from dairy farms (independent creamery) 

or supplied by farmers who co-operatively own the creamery (cooperative creamery).  

 

¶ Dairy farm  

A dairy farm produces milk but lacks the facilities to make cheese. Thus, the dairy farmer takes 

his or her own milk and recipe to a creamery for his or her cheese production. The farmer runs 

the business but does not make the cheese. Letting a creamery make the cheeses allows the 

farmer to add value to his or her milk without investing time and money in building a creamery 

facility, developing cheesemaking expertise, and hiring staff, for example. Because of the milk 

price collapse that occurred in 2008 in the USA, dairy farmers are looking for new ways to add 

value to their milk; and making cheese is one of the ways they are doing so (Dairy Antitrust 

Workshop, 2010).  

 

¶ Cheese-aging operation  

The cheese-aging operation is to mature cheese so that it can develop all its flavors. An affineur 

(or cheese aging specialist) is the person behind the maturation and aging of cheeses. An affineur 

can produce cheese but his expertise is in the aging of it. He ages cheeses in the right humidity 

and temperature, usually in a cave. Unlike an aging room where temperature and humidity are 

controlled mechanically, a cave is a place where the environment (humidity and temperature) are 

maintained constant due to natural ventilation. A cave can be constructed or natural, above or 

below ground (M. Kehler, Personal Communication, May 2010). 
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2.2 Profile of Unpasteurized Milk Cheese Producers and 

Respondents 

Table 1 shows the number of unpasteurized cheese producers and survey respondents by 

operation type.  

Operation type Number of unpasteurized cheese 

producers 

Number of respondents 

Farmstead 10 9 

Independent creamery 6 4 

Cooperative creamery 3 3 

Dairy farm  2 2 

Cheese-aging operation 1 1 

Total 22 19 

Respond rate 86% 

Table 1: Number of unpasteurized milk cheese and respondents by operation type 

 

Unpasteurized cheese producers are mostly represented by farmstead (10 producers) and 

creameries (10 producers). Together, they represent 90% of the producers. Within the creamery 

category, there are 6 independent creameries and 3 cooperative creameries. Dairy Farms and 

cheese-aging operation represent only 3 producers.  

To facilitate the analysis, the categories: 

¶ Independent creameries and Cooperative creameries are combined in the category 

ñcreameryò 

¶ Dairy farms and cheese-aging operation are combined in the category ñothersò.  
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3 Results of the Survey on Unpasteurized Milk Cheese 

Producers in Wisconsin 

3.1 Characterizing the respondents 

This part characterizes the unpasteurized milk cheese producers in Wisconsin who responded to 

the questionnaire, according to their operation type and the type of milk use (raw or thermalized, 

and cows, goat or sheep`s milk). It summarizes the data presented in Appendix D.  

3.1.1 Operation type 

Figure 9 shows the operation type of the respondents.  

 

Figure 9: Number of respondents per operation type 

Farmstead operations are the most represented with 9 producers. Creameries, independent and 

cooperative, gather 7 producers. Three producers are classified as ñOthersò: two of them are 

dairy farms and one is a cheese-aging operation.  
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3.1.2 Raw milk vs. thermalized milk 

Figure 10shows the proportion of producers who make raw milk cheese, thermalized milk cheese 

or both. Most producers make either only raw milk cheese or only thermalized milk cheese. Only 

two producers make both thermalized and raw milk cheese.  

Even if the proportion of producers making raw milk cheese and thermalized milk cheese are 

almost equal, there is an important difference in term of volume. Figure 11 shows the proportion 

of raw milk cheese and thermalized milk cheese as a proportion of total unpasteurized cheese 

production in 2009. In 2009, thermalized milk cheese represented 87% of the unpasteurized milk 

cheese production. Thermalized milk cheese production, estimated at 2,022,129 pounds, was 

seven times greater than raw milk cheese production. However, this figure under-estimates 

production: four respondents, including two large producers of thermalized milk cheese, did not 

provide their cheese production figures
13

.  

 

 

 

 

 

 

 

 

 

 

 

                                                 
13

Mt Sterling Coop Creamery, Edelweiss Creamery, Castle Rock Organic Dairy and Hidden Springs Creamery.  
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Figure 11: Raw milk cheese and thermalized milk cheese 

production as a proportion of total unpasteurized cheese 

production, 2009 (pounds) 
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3.1.3 Type of milk 

Figure 12 shows the proportion of producers making cheese from cow`s milk, goat`s milk, 

sheep`s milk or a blend of milk types. The total is 23 producers, which is more than the number 

of respondents, because some producers make several types of cheeses with different types of 

milk.  

Sixteen of 19 respondent (70%) make cow`s milk cheese. Goat milk cheese and sheep milk 

cheese represented together six producers (26%). Only one producer makes cheese from blended 

milk. This producer uses a blend of sheep and cow`s milk.  

 

Figure 12: Proportion of producers who make cow`s milk cheese, goat`s milk cheese, sheep`s milk cheese and 

mixed milk cheese 

 

Figure 13 shows the number of producers by type of milk used, distinguishing those using raw 

milk from those using thermalized milk. Cow`s milk cheese is equally distributed between raw 

milk and thermalized milk cheese producers. Only raw milk producers use sheep milk or blended 

milk.  
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Figure 13: Number of producers per type of milk used 

 

In summary, most of the 19 respondents make either thermalized milk or raw milk cheese. Only 

two respondents make both. Even though the number of raw milk cheese and thermalized milk 

cheese producers are almost equal, thermalized milk cheese represents 87% of the unpasteurized 

milk cheese production in term of volume in 2009. Note that this output is underestimated due to 

lack of responses from four respondents. Sixteen unpasteurized cheesemakers make cheese with 

cow`s milk. The raw milk cheese producers seem to be more inclined to diversify their cheese 

with goat, sheep or blended milk than thermalized milk cheese producers: six raw milk cheese 

producers makes goat, sheep or blended milk cheese, and only two thermalized milk cheese 

producer makes goat milk cheese.  

 

 

8

1

3

1

8

2

0 0
0

1

2

3

4

5

6

7

8

9

Cow`s milk cheese Goat`s milk cheese Sheep`s milk cheese Mixed milk cheese

Raw milk cheese producers Thermalized milk cheese producers



78 

3.2 Characterizing unpasteurized milk cheese production at the 

farm level 

This analysis is based on the data displayed in the Appendix E regarding (1) the animal feeding 

system used by the dairy farm which provides milk to the cheese producer, and (2) his 

cheesemaking practices.  

3.2.1 Characterizing the milk`s specific quality through the animal 

diet 

¶ Evaluating if the milk is from an animal diet linked to a place  

Figure 14 shows the proportion of producers using grass-based milk, conventional milk or a 

blend of grass-based and conventional milk to make their unpasteurized milk cheese.  

 

Figure 14: Proportion of producers using grass-based milk, conventional milk of a blend of grass-based and 

conventional milk 

 

Fourteen producers (74%) use grass-based milk for making their unpasteurized cheese. Only 

three producers (16%) use conventional milk (Evalon Farm, Hollands Family Farm and 

Gingerbread Jersey) and two (10%) do not differentiate grass-fed milk and conventional milk 

when they pool milk from different farms (Roth Kase USA and Mt Sterling Coop Creamery).  
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¶ Characterizing the grass -based diet system  

 

Figure 15 shows the proportion of producers using grass-based milk from dairy farms practicing 

intensive rotational grazing or occasional grazing.  

 

Figure 15: Proportion of producers using milk from dairy farms practicing intensive rotational grazing and 

occasional grazing 

 

Within the 14 producers using grass-based milk, 11 use milk from dairy farms that practice an 

intensive rotational grazing and only four practicing occasional grazing. Note that the total is 

higher than the number of producers using grass-based milk. One of them (Love Tree Farm) 

makes cheeses with milk from its own dairy farm practicing intensive rotational grazing, and is 

also supplied by a dairy farm practicing occasional grazing. Among the four producers using 

milk from farms practicing occasional grazing, two are farmsteads which make goat and sheep 

milk cheeses. The management of these herds does not require an intense grazing management.  
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¶ Grazing on permanent pasture vs. seeded pasture 

Figure 16 shows the proportion of producers using milk from animal grazing only on permanent 

pasture, only on seeded pasture and on both seeded and permanent pasture.   

 

Figure 16: Proportion of producers using milk from animal grazing only on permanent pasture, only on 

seeded pasture and on both, seeded and permanent pasture 

 

Among the 14 producers using grass-based milk, 13 use milk from animals that graze on 

permanent pasture. Six producers use milk from herds grazing totally on permanent pasture and 

7 grazing partially on permanent pasture. These pasturelands have, in theory, a higher floristic 

biodiversity than seeded pasture. The major grasses inventoried by the producers are: ryegrass, 

red and white clover, alfalfa. Less common but found in the pasture are thyme, fescue, orchard 

grass, smooth-leaf fescue, brome grass, sorghum and reed canary grass. 
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3.2.2 Maintaining the milk`s specificity at the creamery level 

The following section analyzes if the 16 producers using grass-based milk for making their 

cheese maintain the milk`s specificity at the creamery level. Note that the two producers who 

blend grass-based milk with conventional milk are included in this analysis. 

 

¶ Heat treatment  

Figure 17 shows the proportion of producers who heat treated milk and those who do not.  

 

Figure 17: proportion of producers who heat treated milk and those who do not 

 

Two producers make raw milk cheese and thermalized milk cheese with their grass-based milk. 

These producers are counted twice, explaining why the total exceeds the number of producers 

using grass-based milk (16 producers).  

Ten producers do not heat treated their milk for making their cheese and 8 do.  
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¶ Blending  milk from diverse sources  

Figure 18 shows the proportion of producers blending milk from diverse sources. Two producers 

make unpasteurized milk cheese s with blended and unblended milk (Hook`s Cheese and Love 

Tree Farmstead Cheese). Again, these producers are counted twice explaining why the total 

exceeds the number of producers using grass-based milk (16 producers).  

 

Figure 18: Proportion of producers blending milk from diverse sources 

 

Ten producers do not blend milk at all: they use a single source of milk for making each batch of 

cheese. Among the eight producers who blend milk from different farms, only two pool from 

farms with different systems of production (i.e. grazing system and conventional system) (Roth 

Kase USA and Mont Sterling Coop). These two producers are cooperatives with three 

cooperative suppliers and 20 dairy farms respectively. As cooperatives, they do not ask their 

suppliers to follow requirement regarding the animal diet. The six producers who pool milk from 

dairy farms with a system of production based on grazing have a limited number of suppliers: 

between one and five dairy farms. Only one producer has a large number of suppliers: Organic 

Valley Family Farms has 1350 milk suppliers (See Appendix E). 
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The two producers with the largest number of milk suppliers, Edelweiss Creamery and Organic 

Valley Family Farms with respectively five and 1350 suppliers, ask the dairy farms to conform 

to standard of production regarding the animal diet and grazing conditions(See Table 2).  

Edelweiss Cooperative Organic Valley Family of Farms 

o Cows intake must be 60% or more grass 

o Farm must provide 1.5 acres of land per cow for 

grazing 

o No silage may be fed 

o Fencing must be moved every 12 hours  

 

o Cows intake must be at least 30% grass 

o Cows must be on pasture at least 120 days per 

year 

o Farm must provide 0.33 acres per cows for 

grazing 

o All animal diets must be certified organic 

Table 2: Standard of production regarding the animal diet and grazing conditions for Edelweiss 

Cooperative`s dairy farms and Organic Valley Family of Farms 

¶ Storage t ime 

Figure 19 shows the number of producers who use the milk within 24 hours, 48 hours, 72 hours 

and more than 72 hours after milking.  

 

Figure 19 : number of producers who use milk within 24 hours, 48 hours, 72 hours and more than 72 hours 

after milking  

Six producers use the milk within 24 hours after milking and 7 within 48 hours. Thus, 13 

producers (81%) make their unpasteurized milk cheese within 48 hours after milking. Only one 

producer is using milk 72 hours after milking (Mount Sterling Cooperative).  
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All of them store the milk at a temperature between 32 F and 45 F.  

¶ Seasonality 

Figure 20 shows the proportion of producers making seasonal cheese.  

 

Figure 20 : Proportion of producers making seasonality cheese 

Nine producers make cheese only during the pasture season (from May to October). One of them 

(Otter Creek Organic Farm) market its cheeses by season: Spring Cheddar, Summer Cheddar, 

Fall Cheddar and Winter Cheddar (See Table 3 and Figure 21).  

 

 

 

Figure 21: Otter Creek Organic Farm`s 

logo to express the seasonality of its 

cheeses 

Table 3: Seasonal Cheese from Otter Creek Organic Farm 
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56%

7
44% Make seasonal cheese

Do not make seasonal 
cheese

Seasons Characteristics 

Winter Off pasture 

Spring Young grass, spring flush 

Summer Hot, diet mostly pasture 

Fall Thicker plants, cows putting on 

weight (more cream in milk) 



85 

In 2011, Edelweiss Creamery will use the same concept by marketing its Emmenthaler with 

seasonality. That is why this analysis includes Edelweiss Creamery in the category ñmaking 

seasonal cheeseò even if currently (February 2011) they do not differentiate their Emmenthaler 

made with the pasture season from the non-pasture season.  

One of the cheesemakers (Hooks` Cheese) makes both, seasonal (Cheddar Cheese and Swiss 

Style) and no seasonal cheese (Blue Cheese) with grass-based milk.  

 

In summary, fourteen unpasteurized cheese producers use grass-based milk, representing 74% of 

the unpasteurized milk cheese producers. Eleven of them use milk from intensive rotational 

grazing which allows the herd to have access to fresh pastures frequently. The milk brought to 

the creamery has a very high aromatic potential, mostly maintained at the creamery level by not 

heat treating the milk: 10 producers make raw milk cheese with grass-based milk. Producers 

preserve the milk`s specificity also by using a single source (10 producers) or by blending milk 

from two to five dairy farms with similar grazing practices (6 producers). The milk brought to 

the creamery is mostly used within the 48 hours after milking (13 producers), which preserves its 

freshness and limits contamination and proliferation by pathogens.  

Nine producers take advantage of the high potential aromatic of their milk by making seasonal 

cheese.  

However, two producers do not take advantage of the milk`s specificity. They blend milk from 

more than 20 dairies practicing grazing and conventional management. This may explain why 

they choose to heat treat the milk.  
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3.3 Characterizing unpasteurized milk cheese production at the 

regional level 

3.3.1 Distribution of the Wisconsin unpasteurized milk cheese 

producers 

This section presents the geographical distribution of unpasteurized cheese production in 

Wisconsin, including the locations of the creameries, the milk sources and aging facilities. It 

summarizes the data presented in Appendix F.  

Figure 21 shows the distribution of unpasteurized milk cheese producers in Wisconsin. The map 

indicates the location of the cheesemaking (creamery or farmstead) with the following three 

exceptions:  

¶ Otter Creek Organic Farm and Laclare Farm. The map shows the locations of the farms 

that supply milk of cheesemaking. These farms represent the milk producers who want to 

add value of their milk but do not have a facility for making cheese.  

¶ Bleu Mont Dairy. The map shows the location of the aging facility. This producer is an 

affineur and his facility is for aging rather than making cheese.  

¶ Organic Valley Family Farms. The map shows the location of the cooperative 

headquarters. This is a large cooperative with widely distributed membership.  

With two exceptions, all steps in the unpasteurized cheese production (milk production, 

cheesemaking and the aging) take place in Wisconsin. The two exceptions are Mt Sterling Coop 

and Roth Kase USA, which use milk from outside the state to supply their unpasteurized milk 

cheese production. Located in Crawford, Mont Sterling uses goat milk from Iowa and 

Minnesota. Located in Monroe Green County, Roth Kase USA uses cow`s milk from Swiss 

Valley Farm Coop located in Davenport, Iowa.  

Sixteen of the 22 unpasteurized cheesemakers (70%) are located to the Driftless Region. 

Fourteen producers have all the stages of production in the area: the milk production, the 

cheesemaking and the aging. Including in the 14 producers, Mt Sterling Coop has all the stages 

of the cheesemaking within the geographical region: indeed its milk suppliers are located within 

the Driftless Region in Iowa and Minnesota.  
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Two producers have at least one of the stages of production in the Driftless Region. Roth Kase 

USA has its cheesemaking and aging facilities in the Driftless Region. This creamery has more 

than five milk suppliers located in Wisconsin and the bordering states. Organic Valley Family 

Farms has only the aging facility located in the Driftless Region. Its milk suppliers are located all 

around the State and its cheesemaking facility is located in Eastern Wisconsin (Sheboygan Falls). 

The other six cheesemakers are localized in the glaciated region (in the Central Plain Region and 

in the Easter Ridge and Lowland). 

3.3.2 Evaluating the shared moral values within the delimited area 

by sustainable practices 

This section characterizes the producers through the following sustainable practices: using milk 

from a grazing system, from rBGH free dairy cows and from a dairy farm certified organic. It 

summarizes the data presented in Appendix E.  

Among the 19 producers: 

¶ Sixteen use grass-based milk. Note that the two creameries that blend milk from 

conventional and grazing management are counted. 

¶ Eighteen use rBGH free cow`s milk. Only one producer use milk treated by 

rBGH. 

¶ Three use certified organic milk.  

Among the 16 producers located in the Driftless Region: 

¶ Fifteen use grass-based milk. Only one, Gingerbread Jersey practices a conventional 

management. 

¶ Fifteen use rBGH free milk. Only one use milk from cows treated with rBGH.  

¶ Three use certified organic milk: Castle Rock Organic Dairy, Otter Creek Creamery 

and Organic Valley Family Farms. 
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Figure 22: Distribution of the unpasteurized milk cheese producers in Wisconsin  
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4 Application of the Taste of Place to Unpasteurized 

Cheesemaking in Wisconsin 

The model of taste of place developed in Chapter II is characterized by the interaction between 

the natural and the human elements that leads to a cheese with typicity linked to a place. Under 

this system, individuals make their own choices regarding the type of farming and cheesemaking 

practices in the context of the moral values promoted by the local food movement (these values 

are identified in Chapter I, Part 3).  

4.1 Taste of place at the farm level 

At the farm level, taste of place for dairy farming can be defined as a specific location (such as a 

farm) with specific natural characteristics where the farmer and the cheesemaker share common 

moral values based on the interaction between natural and human factors. The combination of 

these practices reveals originality and confers typicity for the cheese.  

4.1.1 Farmstead is not the best way to approach the concept 

Farmstead is often associated with the concepts of taste of place and typicity for two reasons. 

First, this type of operation reflects the moral values based on the local food movement (such as 

small production, family farm, community and tradition). Second, it establishes the connections 

among the land, animals and humans (Rubino et al. 1999). 

Wisconsin has 22 unpasteurized milk cheesemaking operations. While ten of them are 

farmsteads, nine are creameries, two dairy farms and one is a cheese-aging operation. It would 

not be appropriate to restrict the concept of taste of place to the ten farmstead operations. Indeed, 

do farmsteads producing thermalized milk cheese with conventional dairy system reflect more 

the taste of place than creameries producing raw milk cheese with a single source of milk 

produced with a grazing management? No, they do not. In fact, to characterize a cheese 

production under the taste of place, the major influencing factor is how the producers approach 

the raw material, the milk.  
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Using the concept of taste of place at the individual level should not be restricted to farmstead 

operations. Instead, it should be applied to all type of operations where farmers and 

cheesemakers work closely together to produce milk with specific qualities and maintain this 

specificity at the creamery to produce a cheese with typicity linked to a place.  

4.1.2 Working closely with the farmer and cheesemaker 

Under the concept of taste of place, the cheesemaker has a close relationship with his or her milk 

suppliers. The cheesemaker knows where each batch of milk comes from and how it has been 

produced, and trusts his or her milk suppliers to produce high quality milk in terms of generic, 

specific, and societal quality. This close relationship is essential to build and maintain the milk`s 

quality at all stages of the supply chain and allows the cheesemaker to maintain the connection to 

the milk`s origin of production. In the survey, the producers provided information regarding farm 

practices (90%), animal diet (90%), and the animal breed (79%) of their milk suppliers (See 

Table 4). Those who were not able to provide this information were creameries with more than 

20 suppliers and without requirements regarding milk production (Roth Kase USA and Mt. 

Sterling Coop). In summary, most unpasteurized milk and cheese producers in Wisconsin work 

closely with their milk suppliers and are able to provide information regarding the farm practices 

of their milk suppliers.  

 

 Yes No Total 

Farm production 

practices 

17 

(90%) 

2 

(10%) 

19 

Animal Breed 15 

(79%) 

4 

(21%) 

19 

Animal diet 17 

(90%) 

2 

(10%) 

19 

Table 4: Responses to the question: Can you give specific information regarding... 
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4.1.3 Producing a cheese with typicity linked to a place 

Producing a cheese with typicity linked to a place requires working with milk characterized by 

an aromatic potential to express the taste of place. This potential is characterized by the milk`s 

composition (in terms of microbial spectrum, microflora, quality of fat, native proteins, enzymes, 

minerals, and pigments) which in turn is influenced by the animal diet, animal characteristics, 

and environmental contamination (See Chapter I, Parts 2.2.2, 2.2.3 and 2.2.4 ). 

The grazing system on permanent pasture is the way to produce milk with an aromatic potential 

that reflect the taste of place (Bérodier, 1997 in Martin and al. 2005). In the survey, 14 of the 19 

respondents (74%) use only milk from herds that graze on the permanent pasture where the 

floristic biodiversity is theoretically higher than on the seeded pasture. Producers inventoried 

principally the following plant species: ryegrass, red and white clover, and alfalfa. Other plants 

such as thyme, fescue, orchard, smooth-leaf fescue, brome grass, sorghum, and reed canary 

grass, were also identified. This access to many species of plants influences the composition of 

the milk and also allows a ñpositive contaminationò of skin, hair, and udders, with microflora 

associated with the plants. This milk has, then, a very high aromatic potential.  

The milk with a high aromatic potential is mostly maintained at the creamery level through not 

heat treating milk: 10 producers produce raw milk cheeses (71%). With such practices, the milk 

is not denaturized and maintains all of its aromatic potential. Producers also preserve the milk`s 

specificity by using a single source (10 producers, 71%) or by blending the milk from one to five 

dairy farms with similar grazing practices (6 producers, 43%). Thus, milk characterized by its 

specific quality is not diluted with milk produced through conventional management, which 

would lead to a lower specific quality. Most of the milk brought to the creamery is used within 

48 hours after milking (12 producers, 86 %), which preserves its freshness and limits 

contamination and proliferation of undesirable microorganisms. 

Finally, nine producers (64%) recognize the milk`s specificity by making seasonal cheese during 

the grazing period (from May to October). 
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In summary, based on the survey responses, 14 producers use milk with a high aromatic potential 

to express the taste of place in their cheese. These producers are comprised of farmsteads, 

creameries, dairy farms, and cheese-aging operations and are characterized by the following 

features: 

¶ Maintaining a close relationship to the dairy farms that supply the milk is central to 

building and maintaining quality (generic, specific, and societal) at all stages of the 

production and creates a sense of localism.  

¶ Using a limited number of suppliers, from one to five, (13 producers) who practice dairy 

farming based on grazing. Grazing leads to the production of milk with a high level of 

aromatic potential. This potential reflects the ñsignature of the area of productionò in the 

case of multiple sources of milk or ñthe signature of the farmò in the case of a single 

source of milk. 

¶ Maintaining the aromatic potential of the milk by not heat treating the milk (10 

producers) and by using it within 48 hours after milking (13 producers). These two 

factors allow the milk to maintain the beneficial native microorganisms and enzymes, 

which serve to develop the cheese`s aroma, and limit negative contamination and 

proliferation of pathogens.  

Under the concept of taste of place, cheese producers handle each batch of milk in accordance 

with its specific characteristics and adapt cheesemaking practices to reveal the aromatic potential 

of each batch. 

 

Based on the model and the analysis of unpasteurized milk and cheese producers, producers with 

the highest potential to make cheese with typicity linked to a place are listed in Table 5. These 

producers use a limited number of milk suppliers with similar dairy farming practices based on 

grazing, utilize cheese practices that do not heat treat the milk, and use the milk within 48 hours 

after milking.   
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Producer`s name Operation type 

I  Farmstead 

G Farmstead 

J Farmstead 

K Farmstead 

E Farmstead 

B Farmstead 

C Farmstead 

F Cheese-aging operation 

D Dairy Farm 

H Independent Creamery 

Table 5: Producers with the highest potential to produce a cheese with typicity linked to a place 

 

Note that this list is provided as an indicator. Indeed, producers such as M, N, and R also have a 

high potential to make cheese with typicity linked to a place. But since these operations 

thermalize their milk, they lose a part of the milk`s specific quality, and thus a part of the typicity 

linked to a place.  
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4.2 Taste of place at the regional level 

At the regional level, taste of place for dairy farming can be defined as a delimited geographical 

area with specific natural characteristics where a community shares common moral values based 

on the interaction between the natural and human factors. The combination of dairy practices 

reveals originality, confers typicity and leads to a reputation for the cheeses originating from this 

geographical area. 

4.2.1 Taste of place: another way to read the landscape 

As Sarazin (2010) says for defining terroir, delimiting a geographical area with the concept of 

taste of place cannot be done solely through administrative criteria. With the concept of taste of 

place, a territory is delimited through its natural characteristics and its shared moral values, 

based on those of the local food movement. Moral values bring people together and the natural 

environment creates the physical connection between people and place.  

4.2.2 The Driftless Region: an ecological relationship between food 

and place 

Wisconsin can be divided into two large regions: the glaciated region and the non-glaciated 

region called the Driftless Region (Chapter II, Part 1.1). This region is not limited to Wisconsin; 

it includes also 35 counties in Minnesota, Iowa and Illinois (See Figure 3 p 37). Sixteen of the 22 

unpasteurized milk cheese producers inventoried in Wisconsin (70%) are located in the Driftless 

Region and 14 of them have all the stages of production in the area: the milk production, 

cheesemaking and aging.  

¶ The Driftless Region, where the specific natural environment and common 

practices bring people together  

The Driftless Region is defined as an eco-region with distinct characteristics of people and place 

(Michelle Miller, Personal conversation, December 2010). This region is distinguished by: 

¶ A scenic landscape marketed by abrupt hills, meandering waterways, steep-sided ridges, 

caves and towering bluffs with a rich biodiversity. This landscape is differentiated from 

the adjacent glaciated regions, which are mostly plains and rolling hills (See Chapter II, 

Part 1.1.1).  
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¶ Typical and sustainable agricultural practices and small scale agriculture that maintain 

the specific natural environment of the region (See Chapter I, Part 3.2.2).  

These two characteristics explain the concentration of unpasteurized milk cheese producers in 

this region. Some of these producers are a part of the back-to-the-land movement of the 1980`s. 

They invest in social moral values for living and value the natural environment with its 

landscape, their dairy animals, their communities and their relationship to each of these. 

Producers found, in the Driftless Region, a place where they can express and share these values 

with a community and craft a sense of themselves. Anne Topham from Fantome Farm states in 

her website when she explained why she and her associate chose the Driftless Region for their 

farm ñWe looked and droved and searched. We saw many places that would have been suitable; 

we saw many places that in retrospect would have been more practical (é) But we finally chose 

a place which spoke to our hearts, and to our eyes- 50 acres in the driftless area southwest 

Wisconsin- a place high on a hill from which we could look out on the hills and valleys 

surrounding us, where we could see the weather coming from the westò. 

Unpasteurized milk cheese producers express their shared moral values through their sustainable 

practices by: 

¶ The use of grass-based milk: 15 of the 16 producers located in the Driftless Region use 

milk from farms practicing a grazing system. 

¶ The use of rBGH free milk: 15 of the 16 producers located in the Driftless Region use 

rBGH free milk. 

¶ The use of certified organic milk: 3 producers use organic milk for making their cheeses 

(Otter Creek Organic Farm, Castle Rock Organic Dairy and Organic Valley Family 

Farms). 

The moral values expressed by these sustainable practices can be identified as ñthe values of the 

Driftless Regionò. Indeed, they are shared by a community of dairy farmers and cheesemakers, 

but also by other food producers: the Driftless Region has the largest concentration of organic 

and CSA farms in the country. These moral values shape common practices based on the 

interaction of the natural and human elements reveal originality in the cheese production and 

confer to the cheeses from the Driftless Region a high specific and societal quality.  
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¶ 4.2.2 Moving forward to a taste of place for the Driftless Region  

The values of the Driftless Region can create its regional identity and be defined as common 

patrimony based on the Driftless Region`s biological, physical and cultural characteristics. This 

common patrimony can serve to build an image for food products from the region through its 

scenic landscape and common sustainable practices. With this idea, food products would be 

identified as ñfrom the Driftless Regionò. This identification would translate the link between the 

product`s specific and societal qualities, the land where it comes from and the image and 

reputation of the Driftless Region. 

On February 2
nd
, 2011, a workshop ñExploring the Taste of Place for Driftless Cheesesò was 

organized by the DBIC and CIAS at Potosy, Wisconsin. The purpose of this workshop was to 

explore the unique characteristics of the Driftless Region of Wisconsin and how those 

characteristics can enhance both flavors and marketing opportunities for the region`s food 

artisans. This workshop was linked to the Driftless Region Food and Farm Project, which works 

to promote local food from this region through a taste of place approach (See Chapter I, Part 

3.2.2). The audience was composed of the unpasteurized milk cheesemakers from the Driftless 

Region. During the workshop, the Chef of L`Etoile (Madison, WI), Tory Miller, showed to the 

audience the potential for cheeses and other food products to be promoted as ñfrom the Driftless 

Region.ò Since cheese is already a cultural object in Wisconsin, it would be promoted as the icon 

of the region. Other local products would benefit from the renown of cheese, and in turn cheese 

would benefit from the collective regional marketing. Already, one unpasteurized milk cheese 

producer from the region (Hidden Springs Creamery) use the geographical indication ñDriftless 

Regionò to name its cheeses.  

This workshop showed that the association of unpasteurized milk cheese products to other local 

food products and the creation of a taste of place of the Driftless Region need to mature in 

cheesemakers` mind. Nevertheless, a real sense of place emerge from the workshop when 

Topham said ñNow, when people ask me at the farmer`s market where I come from, I will say ñI 

am from the Driftless regionò. This may be seen as the starting point for the region to build its 

regional identity and create its taste of place, close to what the French call terroir.  
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Conclusion 

The purpose of this thesis was to explore the possibility of adapting the French concept of terroir 

to unpasteurized cheeses made in Wisconsin.  

In France, the concept of terroir was established more than a century ago. Terroir is understood 

as the product of interacting natural and human factors and used to explain that the product`s 

specificity and typicity are due to its origin of production. In the case of cheese, terroir is 

composed of four factors of production linked to a particular place: the physical environment, 

animal diet, animal breed, and technical practices that emerge from heritage and tradition. Within 

a terroir, a community of producers follows common standards of production that emerge from 

local know-how to produce a cheese with typicity linked to a terroir. Under a Geographical 

Indication, the cheese is promoted collectively. 

In America, the concept is freshly imported through the term taste of place. This American 

variant of terroir is used to collectively promote local food in Missouri and Vermont. As with 

terroir, the taste of place is a system that associates the quality of a product with its origin of 

production.  

As a part of the renaissance of cheesemakers in America, the unpasteurized cheese producers 

interviewed promote their cheeses individually under a ñtaste of place on the farmò approach. 

That is why the particular attribute of the model developed to analyze the unpasteurized milk 

cheese production in Wisconsin can be applied at two different levels: at the farm level with an 

individual approach and at the regional level with a collective approach.  

At the farm level, the analysis shows that 14 of the 22 unpasteurized milk cheese producers in 

Wisconsin use milk with a high aromatic potential to express the taste of place in their cheese. 

These producers are comprised of farmsteads, creameries, dairy farms, and cheese-aging 

operations and are characterized by the following three features: (1) maintaining a close 

relationship to the dairy farms that supply the milk; (2) using a limited number of suppliers, from 

one to five, who practice dairy farming based on grazing; (3) maintaining the aromatic potential 

of the milk by not heat treating the milk and by using it within 48 hours after milking.  
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Rescaling the concept of taste of place from the producer to the geographical region would lead 

to a taste of place closer to the concept of terroir. At the regional level, the taste of place can be 

applied to the Driftless Region. Sixteen of the 22 unpasteurized cheese producers are located in 

this region. The region is characterized by specific natural characteristics and common practices 

based on moral values. These values unify and bring coherence to food production from the 

region. That is why these values can be considered as ñcollective patrimonyò, a patrimony 

represented through sustainable practices that lead to a product with high societal quality. The 

ñDriftless Region Food and Farm Projectò is taking the first steps in an effort to create a taste of 

place, where unpasteurized cheeses have a premium place.  
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Appendix A:  

A Visit with two Producers 

This appendix is a report on several visits made during the summer of 2010 to Bleu Mont Dairy 

in Blue Mounds (Dane County, WI) and Holland`s Family Cheese located in Thorp (Clark 

County, WI). The two key purposes of these visits were: 1) to better understand how the 

concepts of heritage and tradition were used by these cheesemakers, and 2) to determine whether 

these concepts shape the cheesemakers' practices as they do in France.  

Two cheesemakers were selected due to their relevance in understanding how cheesemakers in 

Wisconsin use tradition and heritage in their cheesemaking practices.   

The first section of this Appendix focuses on Bleu Mont Dairy and the cheeses: bandaged 

Cheddar and Caerphilly Cheese. The second section focuses on Holland`s Family Cheese and its 

Gouda Cheese. Each section includes: 

- Background regarding the cheesemaker`s heritage.  

- A description of the related cheese made overseas, to highlight its specific 

traditional practices and to allow a comparison of the cheesemaker`s practices to 

the traditional practices. 

The analyses of these visits to these dairies are found in Chapter II, Part 2. 

1 Bleu Mont Dairy 

Willi Lehner is a cheesemaker who produces and markets his own cheese as well as ages cheese 

for the Bleu Mont Dairy. A native of Switzerland, Lehner comes from a family of cheesemakers. 

He worked for many years in Wisconsin and Switzerland with his father and brother, who are 

also cheesemakers. 

In 1988, he bought a farm, located about 30 miles west of Madison, Wisconsin in the Driftless 

region, and started a Swiss-style cheese production. He buys milk from two dairy farms which 

practice grazing (Upland Farm and Schullsburg), and uses two creameries for making his cheeses 
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(Cedar Grove and Shullsburg Creamery Henning`s Cheese). When he is not making cheese in 

the creamery, he supervises the creamery`s staff who work on the production of his cheese. He is 

an expert in the cheese aging process. In 2007, he built an underground cave where he ripens his 

cheeses. 

In collecting my data for this thesis, I participated in the cheesemaking process on two occasions 

with Lehner: first in making Bandaged Cheddar and second to make Caerphilly Cheese. 

1.1 Making traditional Bandaged Cheddar 

In 2005, Lehner journeyed to England and studied traditional techniques for making and aging 

the authentic West Country Farmhouse cheddar (PDO cheese
14

). He brought these techniques to 

Wisconsin where he began to make and age bandaged Cheddar.  

1.1.1 West Country Farmhouse Cheddar 

West Country Farmhouse Cheddar is a PDO cheese for which the cheesemaking practices are 

regulated under regulation No. 2081/92 on protection of Geographical Indications and 

Designation of Origin. The following section describes the specificity of West Country 

Farmhouse Cheddar in accordance with this regulation.  

Cheddar cheese was first made in the traditional cheesemaking County of Somerset, in the area 

of Cheddar, as far back as the 15
th

 Century. At this time, Cheddar cheese was made exclusively 

on farms throughout the region and was generally sold at local markets. It was claimed that the 

best Cheddar cheese was made in the area around Cheddar Gorge, hence the adoption of the 

name. Tradition has it that all of the cheese made near the Gorge was stored within the caves that 

stretch under the Mendip Hills where the conditions there were ideal for the correct maturation. 

The reputation of the cheese spread and with the growth of milk production, factories were built 

to make Cheddar cheese on a larger scale than just within the UK, but also in countries of the 

Commonwealth and the U.S.. Today, Cheddar cheese is made throughout the world and the word 

"Cheddar" is now used to describe the method of manufacturing and the unique process of 

stacking and turning the curds to speed up the draining of whey. 

                                                 
14
PDO Cheese has been awarded the official stamp ñProtected Denomination of Originò (PDO) for its specific quality due to its 

terroir.  
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1.1.2 Description of product: 

West Country Farmhouse Cheddar is made from cows' milk which may or may not have been 

pasteurized. The West Country Farmhouse Cheddar is produced both a traditional cylinder shape 

as well as in block form. For both of the shapes, the size availability varies according to the 

preferences of different customers.  

Table 6 shows the specific characteristics of the West County Farmhouse Cheddar  

Factors Specific characteristics 

Body  

¶ Internal  Firm with slightly open texture 

¶ External Regular shape, free of cracks 

¶ Color Uniform consistent creamy/yellow 

Shape  Cylinder or blocks 

Fat Minimum 48 % fat in dry matter 

 

 Maximum moisture content  39 % 

 

Aged Matured for at least 9 months 

Table 6: Specific characteristics of the West County Farmhouse Cheddar 

¶ Materials of production r equired:  

- Stainless steel vat. 

- Animal or vegetal rennet. 

- Cylinder or rectangular mould.  

¶ Specific method of production:  

Four specific steps for making the traditional PDO Cheddar cheese: 

- Cheddarization. 

- Pressing in the mold. 

- The bandaged process. 

- The aging process. 
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Cheddarization is the process used for making Cheddar. This practice consists of stacking and 

turning the curds to speed up the draining of the whey. The rectangular pieces of curd are turned 

and stacked by hand on top of each other along the side of the vat or cooling table to assist with 

the drainage of whey from the curd. This process continues until the correct level of acidity is 

reached, at which stage the curds are ready for milling. The next step is the pressing. The cheese 

is pressed within the molds to remove any excess moisture. After pressing the curd, the cheese is 

wrapped in a cloth that has been dipped into a melted lard, suitable natural fat, or oil, or by 

smearing this onto the outside of the cheese. The bandaging helps form a hard rind on the cheese 

during maturation, still allowing the cheese to breathe, yet preventing mold penetration. The 

bandaging is removed prior to sale of the cheese. In the case of rindless rectangular blocks, the 

cheeses are wrapped after pressing, in a food grade semi-permeable membrane and then packed 

in wooden slats or boxes for ripening and maturing. When wrapped in this way, the cheese does 

not lose moisture during maturation to producing a drier curd than would be the case for a 

cylindrical cheese. Some cylindrical cheese is also packed in a similar way during the early 

stages of maturation, before a rind is allowed to form. Finally, the bandaged cheddar is aged on a 

wooden board in a cave.  

1.1.3 The traditional bandaged Cheddar of Bleu Mont Dairy 

Willi Lehner makes Bandaged Cheddar in the old fashioned way, according to the English 

tradition described above.  

The cheddarisation 

 

 

 

 

 

 

Figure 23: Process of Cheddarization 
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The pressing the curd in the mold 

 

 

 

 

 

 

Figure 24: A cloth surrounds the curd                                       Figure 25: Pressing the curd in its cylinder mold 

 

Alike for making a PDO Cheddar Cheese, Lehner uses a cylindrical mold.  

The process of making bandaged Cheddar  

 

 

 

 

 

 

Figure 26: Traditional method of larding bandaged Cheddar          Figure 27: Traditional cylinder shape of 

 bandaged Cheddar  

Aging cheese in a cave on wooden board 

WilliLehneragesthebandaged Cheddar for one to three years as is required for the PDO Cheese 

(more than 9 months).  
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Figure 28 : Traditional method for aging cheese: underground aging cave and wooden board 

1.2 Making Caerphilly: first experimentation 

1.2.1 Caerphilly Cheese 

Caerphilly is a hard, white cheese that originated in the area around the town of Caerphilly in 

Wales. The cheese was not originally made in Caerphilly, but was sold at the market there, hence 

taking the town's name. The cheese was developed over time to provide the coal miners of the 

area with a convenient way of replenishing the salt lost through hard work underground. 

Caerphilly Cheese was a staple in the diet of the coal-miners. (Pateman Gill, personal 

conversation, September 2010)
15

. 

Today, Caerphilly Cheese is made in England, particularly in the South West and on the English 

border of Wales. The town of Caerphilly continues to celebrate its original cheese through an 

annual three-day festival called, ñThe Big Cheeseò.  

Despite its strong connection to the Caerphilly area, Caerphilly Cheese is not a PDO Cheese and 

thus, does not involve standards of practices. Nevertheless, it has been described as ña light-

colored (almost white), crumbly cheese made from cow's milk, and generally has a fat content of 

                                                 
15

 Gill Pateman is a cheesemaker and manager of the cooperativeò Cheeses from Walesò which produces and 

promotes cheeses originating from Wales.  
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approximately 48%. It has a mild taste, with its most noticeable feature being a not unpleasant 

slightly sour tangò (Greener, 2002).  

1.2.2 Making Caerphilly 

On July, 22th, 2010, Willi Lehner decided to make a Caerphilly Cheese, first as merely an 

experimentation. He had a recipe book for making this type of cheese. After pouring raw milk 

from Uplands Farm in the vat, he followed each step described in the book: preparation of the 

milk, curdling time, stirring the curds, delactosage, salting, molding, and aging. This 

cheesemaking process was more to experiment with the recipe than to make a real Caerphilly 

Cheese. Lehner normally likes to experiment with traditional recipes from overseas, using them 

as a ñguidelineò rather than strictly following each step. 

2 Holland`s Family Cheese 

Originally from Holland, Marieke Penterman and her husband, moved to the U.S. in 2002 to start 

a dairy farm. Holland`s Family Cheese is a farmstead located in Clark County in Thorp, WI. 

Today, his farmstead has more than 300 cows, Holstein bred. They use a confinement system 

and focus on the well-being of the animal: 

¶ The barn has a lot of open space with aeration and ventilation (See Figure 29) 

¶ Cows have access to a rotating cow brush (See Figure 30) 

 

 

 

 

 

 

            Figure 29: Barn with open space for cows                           Figure 30: Rotating cow brush 
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To add value to their milk, Penterman and her husband made a traditional Dutch Gouda Cheese 

in honor of their hometown. Back in Holland, they followed a training program to learn how to 

make the authentic Gouda. In 2006, they made the first batch of this cheese.  

2.1 The original Gouda cheeses from Holland with a Geographical Indication 

There are two official Gouda cheeses:  

¶ PDO Noords Holland Gouda for which all stages of the process must be made in the 

province of Noords Hollands. 

¶ PGI Gouda Holland which is made in the provinces of Holland. 

The following section describes the characteristics of Gouda Holland Cheese as it has been 

defined officially by the Commission Regulation (EU) No. 1122/2010 of December 2, 1010, 

registering the Gouda Holland Cheese as a Protected Geographical Indication Cheese (PGI 

Gouda Holland Cheese) 

2.1.1 PGI Gouda Holland 

¶ History and link to the geographical area  

Gouda Holland is an exponent of the Dutch tradition of cheesemaking, which stretches back to 

the Middle Ages and reached maturity as early as the 17
th

 Century (the Golden Age). Cheese 

sold in Gouda became known as Gouda cheese from the 18
th

 Century onwards. Later, the name 

Gouda came to be associated with all full-fat cheeses produced in Holland and shaped like a 

flattened cylinder. 

From its beginnings in farm-based production, Gouda Holland has developed, by way of 

production in local factories, into a nationally produced product with a worldwide reputation and 

as an important, stable component in optimizing the value of farm milk. At the beginning of the 

20
th

 Century, national laws were introduced for Gouda cheese, and the name of Gouda Holland 

was established in the Landbouwkwaliteitsbeschikkingkaasproducten (Agricultural Quality 

Cheese Products Decision). 
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¶ Description of the produ ct:  

Gouda Holland is a full-fat (48 %), naturally matured semi-hard cheese. It is produced in the 

Netherlands from cow's milk obtained from Dutch dairy farms and is matured to a consumer- 

ready product in Dutch maturing rooms. 

¶ Specific Characteristics: 

Table 7 identifies the specific characteristics of the PGI Gouda Holland. 

Factors Specific`s characteristics 

Body:   

Internal  After cutting, eyes are visible but may not be 

evenly distributed 

External The rind is closed, smooth, and shows no 

visible growth of mold 

Shape  Cylinder or block with a weight of 2.5 to 20kg 

Fat Minimum fat content in dry matter: 48% 

 Maximum fat content in dry matter : 52% 

Aged At least 28 days 

Flavor Aromatic, pleasant, melts in mouth and is mild 

to strong depending on the age. Cumin may  

be added 

Table 7: Specific characteristics of the PGI Gouda Holland 

¶ Key points of the method of production  

- The milk must be used within 72 hours. 

- Only non-genetically modified cultures of lactic-acid-forming and aroma forming micro-

organisms may be added when manufacturing Gouda Holland. These cultures consist of 

appropriate mesophilic starter cultures for Gouda Holland: Lactococcus and Leuconostoc 

L or LD, possibly in combination with thermophilic Lactobacillus and/or Lactococcus 

cultures. The available cultures are protected. Their use is mandatory in the production of 

Gouda Holland. 

- The milk is pasteurized at a temperature of at least 161.6°F (72 °C) for 15 seconds. It is 

curdled at a temperature of approximately 86°F (30 °C). The separation and coagulation 

of the milk proteins that occurs during this process is typical of Gouda Holland. 
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- The curds are pressed into the correct form and desired weight in vats. The resulting 

cheese is then immersed in the brine bath. 

2.1.2 Noords Holland Gouda 

Noords Holland Gouda is a PDO Cheese and has more requirements than the Gouda Holland 

regarding the method of production. For example, the milk must be used within 12 hours after 

milking and all stages of production must be made in the Province of Noords Holland.  

2.2 The traditional Gouda ofHolland`s Family Cheese 

Holland`s Family Cheese is making Gouda Cheese by following the PGI Gouda Hollands 

method of production described above. To recreate a Gouda Cheese that is closer to the original 

one, they have imported from Holland: 

- All the equipment such as the double O vat. 

- The ingredients including: 

- The microorganisms used as required by the EU No. 122/2010, as 

described above. 

- The wax coating (See Figure 31). 

As Penterman stated, "The only thing from America is the milk." At the same time, Penterman 

creates new flavors such as cumin, and black pepper to the Gouda Cheeses to extend her gamut. 

 

 

 

 

 

 

Figure 31 : Holland Family`s Gouda aged in the aging room 
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Appendix B: Unpasteurized Milk Cheese Producers in Wisconsin 

RESPONDENTS 

Operation type Producer`s name Type of milk 

Dairy Farm  Otter Creek Organic Farm  Cows 

Laclare Farm Goat 

Cheese-aging 

operation 

Bleu Mont Dairy Cows 

Farmstead Holland`s Family Cheese Cows 

Uplands Cheese Cows 

Castle Rock Organic Dairy Cows 

Saxon Homestead Creamery Cows 

Gingerbread Jersey  Cows 

Love Tree Farmstead Cheese Cows and Sheep 

Butler Farms Sheep 

Hidden Springs Creamery Sheep 

Caprine Supreme Goat 

Independent 

Creamery 

 

Hook`s Cheese Cows 

Nasonville Dairy Cows 

Roelli Cheese Cows 

Roth Kase USA Cows 

Cooperative 

Creamery 

 

Edelweiss Creamery Cows 

Organic Valley Family Farms Cows 

Mont Sterling Coop Cows 
 

NON RESPONDENTS 

Operation type Producer`s name Type of milk 

Farmstead Fantome Farm Goat 

Independent 

creamery 

Brunkow Cheese Cows  

Cedar Grove Cows, Goat 
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APPENDICE C: QUESTIONNAIRE 

1 Characterization of the raw milk cheese production: 

1.1 Characterization of the farm : 

1. Is your operation aé  

Family farm 

Farmstead cheese
16

 

Creamery
17

 (please, specified) 

Co operatively Owned Creamery? 

Independent, Privately Owned Creamery? 

Other, specified 

1.2 Raw milk cheese production chain: 

1.2.1 Raw milk sources: 

2. Do you use the same source of milk for making raw milk cheese and pasteurized 

cheese? 

Yes  

No 

 

 

 

 

 

                                                 
16

 Farmstead cheese is defined as cheese made on a dairy farm that provides the milk used to make cheese. 
17

Creameries: purchase the milk from which cheese is made or are supplied with milk by dairy farmers who co 

operatively own the creamery 
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3. Where does your raw milk for making your raw milk cheese come from?  

 

Your 

own 

farm 

Other farms  

Name, 

city 

How long have you 

been working with 

them?  

Why did you choose them? 

(Environmental friendly pra ctices, closest 

to your placeé) 

Cowôs milk     

Goatôs milk     

Sheepôs 

milk  

    

 

1.2.2 Cheese making location 

4. Name of the factory where raw milk cheese is made (name and city):  

 

1.2.3 Ripening location 

5. Name of the aging place where are milk cheeses are aged (name and city):  

2 Characterization of the dairy farming system 

Please, answer for either your own farm (if you are a farmstead cheese operation) or for 

the farms from which you buy your milk to make raw milk cheese 

6. According to you, is the farm management/production style (such as cultural practices, 

animal feedingé) important to the raw milk cheese process?  
Yes  

No 

7. Are the farmôs friendly environmental practices important to you for making raw milk 

cheese? 

Yes  

No 
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8. Is the breed important to you for making raw milk cheese? 

Yes  

No 

9. Is the animal feeding important to you for making raw milk cheese? 

Yes  

No 

10. Are you able to give specific data regardingé  
a. Farmôs production practices (certified organic, rotationally grazing system, rBH free, 

livestock practices)  

Yes  

No 

b. Type of breed  

Yes  

No 

c. Animal feeding 

Yes  

No 

2.1 Farm production practices: 

11. Is the milk for making raw milk cheeseé. (Yes /No) ? 

 Certified organic? If it is not certified, is it 

eligible to be certified 

organic? 

rBGH free 

Cow`s milk    

Sheep`s milk    

Goat`s milk    
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12. Do(es) any of the farm listed in Q3 practiceé. 

FARM Intensive grazing 

management 

Occasional grazing 

management 
Confinement 

    

 

13. Do(es) at least one of the farm where the milk comes from have other environmentally 

friendly practices than certified organic?  

Green Tiers Program 

Mineralized balanced Agriculture 

Ethical animal treatment 

GMO free 

Others:  

2.2 Type of breed: 

14. The milk used comes fromé 

Milk`s type A single breed (breed`s 

name) 

A cross breeds (please, 

specified the traces) 

Cow`s milk   

Sheep`s milk   

Goat`s milk   
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2.3 Animal feeding 

15. What ration does the herd have? 

  Summer diet Winter diet  

Ration 
Source of the 

ration : 
Type of diet 

% of the 

ration 
Type of diet 

% of the 

ration 

Grass 

Pasture 

Type of diet:  

rye grass, 

orchard grass, 

clover, 

alfalfaé 

Permanent 

pasture 
    

Seeded pasture     

Forage 

Hay, grass 

Produced on the 

farm 

 

    

Purchase off the 

farm 
    

Silage 

Type of diet : 

Corn 

silage,haysila
ge,grass 

silageé 

Produced on the 

farm 
    

Purchase off the 

farm 

 

    

Supplement 

Type of 

diet :Soy bean 

oil cakeé 

Purchase off the 

farm 
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3 Cheesemaking practices: 

3.1 -ÉÌËȭÓ ÓÔÏÒÁÇÅȡ 

16. Do you mix milk from different herds for making your raw milk cheeses? (if so how 

many)? 

 Yes/No 

Cow`s milk  

Sheep`s milk  

Goat`s milk  

 

17. How long is raw milk stored before being used for cheese making (differentiate evening 

and morning milking is necessary?  

 < 24hours 24<h<48 48<h<72 ü 72 h 

Cow`s milk     

Sheep`s milk     

Goat`s milk      

 

18. At which temperature is the raw milk cooled and stored?  

 <32 F (Frozen milk) ] 32F - 45F] >45 F 

Cow`s milk    

Sheep`s milk    

Goat`s milk    
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3.2 Production`s scale: 

19. Complete the table below: Please, in addition to the pasteurized cheesesô production, list 

all your raw milk cheeses and indicate their production  

Cheese Production per type of cheese : pounds  

2007 2008 2009 

Type of raw milk cheese    

 

20. For each of your raw milk cheese, can you complete the table below:  

Type of cheese 

Is your milk heat 

treated beyond 104 

°F? 

If your milk is heat treated
18

, indicate:  

time temperature 

    

 

3.3 Seasonality of production: 

21. Do you make your raw milk cheeses all year? If not, when do you make raw milk 

cheese and why?  

Type of cheese 

Yes I do make raw 

milk cheese all year 

No, I do not make raw milk cheese all year 

When do you make it? Why 

    

                                                 
18

Additional notes for filling in the table:  

¶ Heat treated milk means that milk has been heated below pasteurization:  

Pasteurization is defined by a time/temperature couple:  

Temperature Time 

145 deg. F 30 min. 

161 deg. F 15 s. 
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APPENDIX D: CHARACTERIZATION OF THE RESPONDENTS 

Type of cheese 

produced 

Producer`s name Operation 

type 

Type of milk Production 2009 

(Pounds) 

Raw milk 

cheese 

 

A Farmstead Cow 137,055 

B Farmstead Cow 95,000 

C Farmstead Cow 25,000 

D Dairy Farm Cow 18,000 

E Farmstead Cow, Sheep, 

Sheep-Cow 

milk blend 

7,000 

F Cheese-aging 

operation 

Cow 3,000 

G Farmstead Goat 2,500 

H Independent 

Creamery 

Cow 1,000 

I  Farmstead Sheep 350 

J Farmstead Cow ? 

K Farmstead Sheep ? 

Thermalized 

milk  cheese 

 

L  Cooperative 

Creamery 

Cow 1,000,054 

M Independent 

Creamery 

Cow 796,000 

C Farmstead Cows 145,075 

N Independent 

Creamery 

Cow 37,000 

Po Independent 

Creamery 

Cow 24,000 

P Dairy farm Goat 10,000 

H Independent 

Creamery 

Cow 8,000 

Q Farmstead Cow 2,000 

R Cooperative 

Creamery 

Cow ? 

S Cooperative 

Creamery 

Goat ? 
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APPENDIX E: Farm practices and cheesemaking practices (1/2) 
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APPENDIX E: Farm practices and cheesemaking practices (2/2) 
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Appendix F: Location of the creameries, milk sources and aging facilities for each unpasteurized milk 
cheesemakers in Wisconsin 

 

 

CONFIDENTIAL 


