
Could I 

make a 

product 

with the 

milk from 

my farm?  

Would I 

earn more?  

Tuesday, April 23 
Concourse Hotel 

 Introductions  

 What is value-added dairy?  

 Look at the trends  

 Regulatory concerns 

 Behind-the-scenes:  specialty cheese 
retail visit, with cheese tasting! 

 Get started for less? 

 Lunch with insights from the owner on 
how to work with specialty dairy producers  

 Branding your product 

 How to use social media efficiently  

 Hands-on marketing workshop (bring your ideas!)  
 
Wednesday, April 24 
Processing visits, departing from Madison, Wisconsin   
Three great family stories:   

 Dairy 1 (goats):  Cheese and ice cream processing, farm, retail  
store and restaurant—two generations working together 

 Lunch featuring the farm’s products  

 Dairy 2 (cows):  Ice cream parlor overlooking the family farm— 
with mother and daughters working together in retail and 
wholesale operation 

 Dairy 3 (cows):  Fluid milk, specialty milks, cheese, ice cream, 
ag tourism—family-owned conventional and organic dairies 

 
Thursday, April 25 
Concourse Hotel 

 Ag tourism thoughts from producers’ experiences 

 Thoughts from the buyers 

 Lunch with industry experts  

 Business planning  

 Next steps 

 Certificates 
 
Friday, April 26—Optional Addition 
Making Cheese with Cesar 
Make cheese with an award-winning cheese maker in a small factory 
setting.  This is a rare opportunity!  US$200 

 
(If you are considering a different dairy product, we might be able to 

create an opportunity for you—let us know!)  

 
Includes: 
 Visits to processors (ice cream, cheese, fluid milk) 

 Visits to retailers  

 Seminars 

 Working lunches  

 Closing certificate ceremony 

 Ground transportation to visits 

 Translation to Spanish  
 

Price 
US $495  
 

Hotel 
We have a special block of rooms at the conference location, 
Hampton Inn & Suites Madison Downtown, 440 West Johnson 
Street, Madison, WI  53703.  Contact us to reserve a room!  

Making More From Milk! 
April 23-25, 2019               Madison, Wisconsin  

These producers asked themselves if they could make more from their farms’ milk… and then 
they changed their business model!  During this three-day course, we will:  

 Learn about cow and goat dairies who process their milk, make cheese, ice cream or other 
products, sell on-farm, and host guests through agri-tourism.   

 Hear directly from dairy producers and dairy experts who have real-world experience in value-
added dairy.  

 Invest your time to analyze what your next steps might be, based on your specific farm and 
situation. 

Three days full of opportunities to learn about what works—and what doesn’t—straight from 
the producers’ experiences.  Don’t miss this chance to plan the future of your business! 

 

Global Cow 
tel: (866) 267-2879 

email: jill@globalcow.com   
 &  

Global Dairy Outreach  
tel:  (608) 512-5040 

karen@globaldairyoutreach.com 

 

More information and registration:   

globalcow.com/making-more-from-milk 
 


