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C H E E S E R E P O RT E R

Schurman’s Wisconsin Cheese
Finding Success In Organic Lines For
Health and Natural Food Markets
Beetown, WI—With roots dating
back to Switzerland in the late
1800s, Schurman’s Wisconsin
Cheese Country, Inc., is thriving in
the 21st century by focusing on providing high-quality cheese products
primarily to health and natural food
stores.
Schurman’s Wisconsin Cheese
Country, in Beetown, WI, focuses on
private-label packaging of cheese,
primarily for the retail sector.
Although it is sometimes viewed as a
regional company, Schurman’s has
national accounts through various
labels, says Jim Morgan sales said.
Schurman’s Wisconsin Cheese
Country is owned and operated by
Lorraine Schurman, who is the company’s controller; her son, John, who
handles cheese procurement; and her
son-in-law, Jim Morgan, who handles sales and marketing. Lorraine’s
late husband, John, a well-known
cheese industry leader at the local,
state and national levels for many
years, passed away in late 1997.
The company’s main product lines
are raw milk cheeses and organic
cheeses, along with some kosher
products and goat milk cheeses, all
for the “health-food segment” of the
specialty cheese business, Morgan
explained.
At its two company-owned stores,
located in Beetown and Dodgeville,
Schurman’s also offers a line of
Cheddars up to eight years old, Lorraine Schurman noted.
The company buys from about 20
cheese factories, all in Wisconsin.
Morgan and John Schurman both
spoke highly of the quality of cheese
they procure and market.
Computer-controlled cheesemaking means there is “very little room
for error,” unless “your starter is bad
to begin with or your milk is bad to
begin with,” Schurman said. Most of
the variation has been taken out.
Organic Market Complexities
The organic process begins with certified organic farms producing certified organic milk, then that milk
being made into cheese at a plant
that’s certified organic. The milk
must be segregated at the plant and
run as organic only.
The organic cheese market has
become much more regulated in
recent years, Lorraine Schurman
noted. She used to fill out the form
for Oregon Tilth, the company’s
organic certifying agency, in half an
hour. Now “it’s real detailed.”
Morgan echoed that thought.
“They want to see your records,
they want to make sure you’re not
marking stuff wrong,” he noted. The
certifying agency spends a whole day
at the Schurman plant.

It’s a “bigger pain” for the cheese
factory than for Schurman’s, John
Schurman pointed out. What Schurman’s has to do is certify the plant
and its procedures that show that
they know how to segregate the
cheese, cut it and label it for what it
is.
“We’re forced to run the organic
first, because other cheeses might
contain things they don’t want,”
Morgan explained. Kosher is the
same thing.
“It’s pretty much customerdriven,” Morgan said. If a client
wants Schurman’s to be into organics, “we try to accommodate them.”
Some of the specialty cheeses that
Schurman’s can source, can’t be
sourced by others, “so it works out.”
‘People Want Convenience’
As far as future market opportunities
are concerned, the trend Morgan
sees is that “people want convenience, and they’re willing to pay for
it.”
More specifically, he explained,
consumers want reclosable packaging, and they want small packages.
Ten years ago, there might have been
two kinds of shred on a peg; now
there are 15 kinds, plus a variety of
slices.
Consumers don’t want to go to
the deli and buy their sliced cheeses;
they want to go to the dairy case and
grab a package of sliced cheese and
throw it in their cart, Morgan said.
There will be plenty of challenges
in the future as well as opportunities,
Morgan said. For small companies,
these challenges include government
regulations such as the Bioterrorism
Act, which “adds a little red tape,”
and organic certification, which also
“adds a little red tape”.
Another ongoing challenge is the
Nutrition Labeling and Education
Act (NLEA), which “we just got it
all figured out, and now they add
trans fat.” A lot of cheese doesn’t
have trans fat, but “I’m forced to
change labels to put a zero on,” Morgan said.
With nutrition labeling, it seems
like every few years, labels are “all
settled down, and then all of a sudden we’ve got a whole bunch of
labels to change again. And for a
small company like us, a label
change can be very significant.”
Internet Sales Have Been Growing
The company currently sells cheese
mainly under private labels, but does
sell some product under the Schurman’s Wisconsin Cheese Country
label.
The Wisconsin Milk Marketing
Board’s (WMMB) “Wisconsin Pride”
logo is on a lot of labels used by

Schurman’s, “as requested by customers,” Morgan explained
He praised the WMMB, saying it
was “real good for small companies”;
WMMB helps Schurman’s a lot with
marketing, with wine and cheese gettogethers, plant tours, demo programs and more.
“They help our marketing dollar
go a little further,” Morgan said.
“That’s a big thing that helps us,
being a smaller company.”
Another sales tool the company
has been using is the Internet.
The Internet “has really been an
asset to us,” Lorraine Schurman
commented.
The
website
(www.schurmanscheese.com) has
“driven some business in here; we get
orders every day” through the company’s website, Morgan added. The
Christmas season is when it gets
“really busy.”
That’s surprising to Lorraine
Schurman, who noted that, years
ago, people only sent cheese around
Christmas time. “Now, it’s just all
year around they want to send
cheese.”
It’s definitely more difficult to ship
cheese year-round; people don’t seem
to understand that in the warm
weather, the cheese has to be put on
ice in coolers and shipped via one- or
two-day air. But “people want Wisconsin cheese,” Lorraine Schurman
remarked.
How It All Began
The company’s patriarch, Jacob
Schurman, was born in 1895 into a
cheesemaking family in Switzerland,
and came to the US in 1920. Seven
years later, he started the Five Points
Cheese Factory in Grant county, WI,
just a few miles from the current
company offices and packaging operation in Beetown.
Jacob’s son, John, and John’s wife,
Lorraine, moved to Beetown in 1977
and opened Schurman’s Wisconsin
Cheese Country in 1978. Prior to
that, the Schurmans had operated
Schurman Brothers Butter and

Cheese Inc. in Lancaster, which they
sold to Wisconsin Dairies (now Foremost Farms USA) in 1977.
When John and Lorraine started
the business, “we had nothing,” Lorraine explained. All they had was a
Hayssen; “we didn’t even have any
business.”
Then their broker from their
cheese factory days, Normark &
Associates, came to Beetown and
asked how busy Schurman’s wanted
to be, Lorraine said. So the business
started with packaging for Alta
Dena, then added Hautly Cheese in
St. Louis and Kansas City.
After they got going in the business, John and Lorraine bought a
warehouse in Dodgeville for aging
the company’s raw milk cheeses.
Currently, Dodgeville serves as the
company’s main warehouse and also
houses a retail outlet, while just-intime warehousing is done in Beetown.
All three company owners are
optimistic about the future.
“We’ve got new bridges to cross in
the future,” Morgan said. “We’ve got
a lot of new stuff in the works.”
Schurman’s Wisconsin Cheese
Country has “a long history of success, and we’re going to build on
that,” he added. “We’ve got good
customers and good sources for
cheese; there’s no reason we can’t
continue” to be successful. •

