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Port Washington, WI—One year 
after Blakesville Creamery here 
kicked off operations at the peak 
of the pandemic, the farmstead 
goat cheese company has emerged 
stronger through experience and 
innovation.

Plans for the creamery began 
long before the global threat of 
COVID-19, according to head 
cheese maker and general manager 
Veronica Pedraza.

Pedraza, who has been making 
cheese since 2007, most recently 
worked for Meadowood Farms in 
Cazenovia, NY. Before that, she 
was the creamery manager at Jas-
per Hill Farm in Greensboro, VT.

“What I think 
makes Wisconsin 

unique is just how big 
the industry is here. 
There’s a lot more 

resources for cheese 
makers in Wisconsin.”

—Veronica Pedraza,                                 
Blakesville Creamery

In late 2012, the owner of 
Blakesville Creamery acquired an 
active 300-head cow dairy, and 
began the process for converting 
the property into a goat farm. 

The farm’s primary purpose was 
to produce quality goat milk using 
sustainable farming practices. The 
Blakesville goat farm sector is now 
led by general manager Brent Foat 
and herd manager Whitney Sakal.  

 “Initial conversations about the 
creamery began in 2017, and the 
formal planning started in 2018,” 
Pedraza said. “There were some 
considerations that had to be 
addressed.”

Step one was to construct hous-
ing for the farmstead herd of 1,200 
Saanen and Alpine goats; when 
that was finished, we moved on to 
the creamery.

With her substantial experi-
ence in farmstead cheesemaking, 
Pedraza was hired as consultant to 
create a business plan for the dairy.

The owner was interested in 
starting a creamery, but didn’t 
really know what that looked like 
in terms of sales and cost to build, 
she said. 

The creamery broke ground on 
construction of the 9,200 square-
foot facility in July 2019.

Blakesville Creamery features 
all new equipment, and processes 
roughly 28 percent of its total milk 
production. The remainder is sold 
on the fluid milk market. 

“We make soft-ripened cheese 
and when COVID hit, a lot of 
producers who were making soft-

ripened cheese saw their sales 
evaporate,” Pedraza said. “Some 
people lost up to 80 percent of 
their business in a matter of a few 
weeks.”

“That made me re-think our 
business plan a bit,” she continued. 
“I started making fresh goat cheese 
in response to COVID, as well as 
an aged cheese that’s three to four 
months old.”

“It basically made me think 
about diversifying our product line 
so that all of our eggs were not in 
one basket,” Pedraza said. 

Goals: Total Milk Supply Devoted 
To Cheese, Selling Nationwide
Blakesville Creamery is work-
ing towards a goal of processing 
100 percent of its milk supply for 
cheese and to see its products in 
stores nationwide. 

Right now, three to four days per 
week are dedicated to cheesemak-
ing. 

Products are sold at retail 
through distributors in major mar-
kets throughout the US, including 
California, New York, Chicago, 
Milwaukee and across the North-
east. 

A good portion of Blakeville’s 
cheese production is dedicated to 
foodservice sales, particularly its 
fresh chevre. The company works 
with Regalis Foods Chicago for 
fresh chevre distribution.

Blakesville’s product line cur-
rently includes seven different 
cheese varieties – the majority of 
which are soft-ripened and aged 
under 60 days.

So far, the cheese that’s earn-
ing the greatest reception is After-
glow – lactic, soft-ripened chevre 
buttons washed with Wisconsin’s 
cherry-flavored New Glarus Bel-
gian Red Ale.

Other styles, with names cel-
ebrating the terrior of Port Wash-
ington on the shores of Lake 
Michigan, include St. Germain, 
Lake Breeze and Lake Effect. 

Appreciating Wisconsin Cheese 
Industry Resources, Experience
Having spent 14 years making arti-
san cheese in Vermont, Upstate 
New York and Georgia, Pedraza is 
excited about heading up her own 
operation in Wisconsin. 

Throughout her career, she’s 
had the opportunity to connect 
with and work alongside industry 
leaders like Alyce Birchenough of 
Sweet Home Farm, Elberta, Ala-
bama; Jeremy Little, Sweet Grass 
Dairy, Thomasville, GA; and 
Andy Hatch of Uplands Cheese, 
Dodgeville, WI.

The diversity of her career 
and experience has given Pedraza 
insight into cheesemaking in dif-
ferent parts of the US. In Wis-
consin, the artisan cheesemaking 
community is similar to its East 

Blakesville Creamery To Process 100% 
Of Milk Into Nationwide Distribution

Coast and West Coast counter-
parts in several respects, according 
to Pedraza. 

“Generally, I think specialty and 
artisan cheese makers don’t view 
each other as competition, and 
we try to help each other out with 
cheesemaking problems and view 
our industry as the stronger it is, 
the better for everyone,” Pedraza 
said.

“What I think makes Wisconsin 
unique is just how big the industry 
is here,” Pedraza said. “There’s a lot 
more resources for cheese makers 
in Wisconsin.”

The state’s cheese industry infra-
structure includes the University 
of Wisconsin-Madison Center for 
Dairy Research (CDR), along with 
logistical resources like trucking 
companies available for shipping 
cheese.

“It’s a lot harder to find these 
resources in rural and more remote 
areas of the country,” Pedraza said. 

“When I was in Upstate New 
York, I was four hours from the 
city, but four hours in the wrong 
direction,” she said. “I had a really 

hard time getting my cheese down 
to the city.”

Here, I’m not having problems 
finding people able to pick up 
some pallets and move cheese to 
New York City; it’s easy, she said. 

You also have access to equip-
ment suppliers, culture suppliers 
and skilled tradesmen like plumb-
ers and electricians familiar with 
working in a food processing envi-
ronment and conscious of food 
safety, Pedraza continued. Having 
them put on hair nets and booties 
is never an issue.

Looking back over the past year, 
Pedraza said one of the biggest 
hurdles was going ahead with the 
opening – despite the pandemic –
and not being sure of what we were 
getting into.

However, the challenge of stay-
ing the course and soldiering on 
into the unknown turned out to 
resonate with consumers.  One 
year later, Wisconsin’s newest goat 
milk creamery is not only surviv-
ing, but thriving. 

For more information, visit 
www.blakesvilledairyfarm.com.

Veronica Pedraza, head cheese maker and general manager of Wisconsin’s new Blakesville 
Creamery, has been making artisan cheese since 2007.


