DAY PRROCESSOUR TOURS

Thursday, October 26

. As dairy farmers our objective is clear; to
L. create a delicious, nutritious, wholesome
product our customers want.

Our processor is our direct customer,

* and it is our responsibility to better
understand what they need from us to
S craft the products that consumers and

others up the food chain are asking for.

With behind-the-scenes access to three processors, you'll
learn about the pressures, challenges and opportunities
they face — and how dairy farmers can meet expectations.

GAINING PERSPECTIVE UP THE SUPPLY CHAIN
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CONTIHINNG EDUCATION

Experience three different processors.

Discover the unique challenges each of them face.
Henning’s Cheese, Kiel, Wis.
award-winning Cheddar and Colby cheeses

Lamers Dairy, Appleton, Wis.
award-winning glass and plastic bottled milk

Agropur, Luxemburg, Wis.
world-renowned dairy ingredients manufacturer

Member rate: $130; non-member rate: $305
Pre-registration required Go to www.pdpw.org, call 800.947.7379 or scan QR code.
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pick-up/drop-off site: Fox Valley Tech, Chilton Regional Center, 1200 E Chestnut St, Chilton, Wl
pick-up: 8:00 am | drop-off: 3:45 pm
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Professional Dairy Producers®

820 N. Main, Suite D
T Juneau, WI 53039
iY www.pdpw.org
800.947.7379
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ACCELERATING DAIRY’S SUCCESS

DAIRY PROCESSOR TOURS
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Gaining perspective up the supply chain

Thursday, October 26
pick-up: Chilton, Wi


https://www.facebook.com/ProfessionalDairyProducers/
https://www.instagram.com/dairypdpw/
https://twitter.com/dairypdpw
https://www.linkedin.com/company/professional-dairy-producers-of-wisconsin/

