
Rosewood Dairy Inc

Capability Statement

CAGE: 8KM03
DUNS: 006143200

Cheese Manufacturing & Wholesaling

Core Competencies

•	 In business since 1961
•	 75+ years of collective                            

industry experience
•	 Credentials

•	 WOSB & HUBZone (in progress)
•	 Master Cheese Maker
•	 HACCP Certification
•	 USDA Inspected
•	 WIDATCP Inspected
•	 FSA Inspected
•	 3rd Party Auditing
•	 FSMA Certification
•	 GMP & SOP Regulations 
•	 SBA Certification ID: P2463012

Differentiators

311513 Cheese Manufacturing
424430 Dairy Product (except Dried/Canned) Merchant Wholesalers

Large Grocery Chains - manufacturing and wholesaling of cheese 
- servicing for multiple generations - total revenue has doubled 
since 2014 

NAICS Codes

Past Performance

Ann Renard  |  President
ann@renardscheese.com
renardscheese.com

Contact Information

248 County S
Algoma, WI 54201
(920) 825-7272 x101

Company Overview

Since 1961, Rosewood Dairy Inc has provided award-winning 
cheese to clientele. We are a family-owned business with over 75 
years of collective industry experience, have various credentials 
ranging from our HACCP to FSMA certifications, and offer an 
array of specializations. We manufacture Cheddar, Monterey Jack, 
Farmers, Colby, Brick, Muenster, String Cheese, Cheese Curds 
and more than 50 Flavor infused varieties. We support contract 
manufacturing to wholesaling, with a vast range in between. In 
addition to a diverse background, we also own all of our equipment, 
have obtained a credible, long-term clientele, provide services 
through top-notch sustainability, and more. Here at Rosewood 
Dairy Inc, our team of professionals goes the extra mile to ensure 
the finest quality Wisconsin cheese - handcrafted the old fashioned 
way. Please contact us today for additional information on our 
company and federal contracting abilities.

Address

•	 Family-owned and            
operated business

•	 Own all equipment
•	 Award-winning 

cheesemakers
•	 Manufacturing facility 

and 2 retail locations
•	 All cheese made in 

small artisan batches
•	 Milk from 24 local 

family farms
•	 Full sustainability
•	 Obtained repeat and 

long term clientele


