FAMILY TRADITION

Renard’s Cheese was established in Door County,
Wisconsin in 1961 by Howard Renard. Since then,
we have remained a family-owned and operated
creamery and retail store. Chris and Ann Renard
own the business, as well as Rosewood Dairy, where
all our cheese is made. We continue to practice the
art of producing award-winning cheeses with the
knowledge that has been passed down through
the generations. To this day, our gourmet cheeses
are still handcrafted the old-fashioned way, with
minimal automation.

Owner Chris Renard is the third generation of
cheesemakers to lead Rosewood Dairy. Chris is
among an elite group of industry professionals to have
earned the prestigious title of Master Cheesemaker,

a nationally acclaimed title. Wisconsin is the only

state in the U.S. to offer this rigorous program, and
achieving this certification takes more than 13 years.
The knowledge gained from this certification ensures
that our cheeses meet the gold standard of quality
and craftsmanship.

While many things have changed over three
generations, the Renard family heritage and
iconic cheese recipes remain the same.

MASTER CHEESEMAKER

As the vice president-of Renard’s Cheese
& Rosewood Dairy, Chris sets the bar high,

following in the footsteps of his father and

. grandfather. Chris is certified in Cheddar &
Mozzarella through the Wisconsin Master
Cheesemaker” program.

s

WHY CHODSE U5

Renard’s Cheese has a long-
standing history of producing
gourmet, quality cheeses. We offer more than 50
varieties, and each one showcases our dedication to
the artisanship of handcrafted cheeses. Our cheeses
have been recognized nationally and globally,
winning numerous awards. Our selections include
Cheddars, Colby, Farmers, Muenster, Brick, Marble,
Monterey Jack, Mozzarella String, Smoked String,
and over 50 flavor-infused specialty cheeses.

Strong partnerships that benefit all parties involved
are the foundation of our success. Superior products,
consistent communication, and accurate order
fulfillment keep these relationships thriving. We
provide outstanding customer service with a friendly,
personal touch from start to finish.

Renard’s Cheese and Rosewood Dairy are built

on our core values of sustainability and supporting
local agriculture. Our manufacturing process is
zero-waste, with our cream, whey, and water all
being utilized in sustainable ways. The milk used in
our products comes exclusively from small, local,
family-owned Door County and Kewaunee County
farms. Our other core values include integrity and
seeking excellence in all that we do. The Renard
family is actively involved in day-to-day operations,
carrying on the legacy and traditions that have grown
Renard’s Cheese into a globally recognized brand.

2189 County Rd. DK
Sturgeon Bay, WI
920.825.7272

RenardsCheese.com

Chris & Ann Renard
Co-owners of Renard’s Artisan Cheese
in Door County, Wisconsin

Sam Renard-Gutzmat
o 4th generation .

ARTISAN CHEESE




CHEESE NAME RETAIL CASE SIZES CUBES BULK CASE SIZES CHEESE NAME RETAIL CASE SIZES CUBES BULK CASE SIZES

BRICK MONTEREY JACKS
Natural Mild Brick Cheese 12/60z 8/160z 2/800z 6/5# Loaves Natural Apple Cinnamon Monterey Jack Cheese 12/60z 8/160z 2/800z 40# Block
Natural Butterkase 12/60z 8/160z 2/800z 6/54# Loaves Natural Blue Marble Monterey Jack Cheese 12/60z 8/160z 2/800z 40# Block
Natural Chipotle Monterey Jack Cheese 12/60z 8/160z 2/800z 404 Block
CHEDDAR Natural Cranberry Jalapeno Monterey Jack Cheese 12/60z 8/160z 2/800z 40# Block
Natural 1 Year Sharp Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Ghost Chili Pepper Monterey Jack Cheese 12/60z 8/160z 2/800z 40# Block
Natural 2 Year Sharp Cheddar Cheese 12/60z 8/160z 2/800z 404 Block Natural Habanero Monterey Jack Cheese 12/60z 8/160z 2/800z 404 Block
Natural 3 Year Sharp Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Monterey Jack Cheese 12/60z 8/160z 2/800z 404 Block
Natural 4 Year Sharp Cheddar Cheese 12/60z 8/160z 2/800z 404 Block Natural Dill Monterey Jack Cheese 12/60z 8/160z 2/800z 404 Block
Natural 5 Year Sharp Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Garden Vegetable Monterey Jack Cheese 12/60z 8/160z 2/800z 40# Block
Natural 7 Year Sharp Cheddar Cheese 12/60z 8/160z 2/800z 404 Block Natural Hot Pepper Monterey Jack Cheese 12/60z 8/160z 2/800z 404 Block
Natural 9 Year White Sharp Cheddar Cheese 12/60z 8/160z 40# Block Natural Morel & Leek Monterey Jack Cheese 12/60z 8/160z 2/800z 404 Block
Natural Apple Cinnamon Cheddar Cheese 12/60z 8/160z 2/800z 404 Block
Natural Caraway Cheddar Cheese 12/60z 8/160z 2/800z 40# Block PROVOLONE
Natural Cheddar Cheese With Door County Cherries 12/60z 8/160z 2/800z 40# Block Natural Provolone Cheese 2/800z
Natural Cherry Chipotle Cheddar Cheese 12/60z 8/160z 2/800z 40# Block
Natural Chili Lime Cheddar Cheese 12/60z 8/160z 2/800z 40# Block WEDGES
Natural Cracked Black Peppercorn Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Balsamic Caramelized Onion Cheddar Cheese 12/60z 12/160z 12# Wheel
Natural Cheddar Cheese With Cranberries 12/60z 8/160z 2/800z 404 Block Natural Cloverleaf Reserve - Cheddar & Gruyere 12/60z 12/160z 12# Wheel
Natural French Onion Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural New World Cheddar 12/60z 12/160z 12# Wheel
Natural Garlic Cheddar Cheese 404 Block Natural Old - Fashioned Hoop Cheddar Cheese 12/60z 12/160z 12# Wheel 22# Wheel
Natural Garlic Herb Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Tuscan Rosemary Herb Cheddar Cheese 12/60z 12/160z 12# Wheel
Natural Jalapeno Cheddar 12/60z 8/160z 2/800z 40# Block
Natural Legacy Blend - Cheddar & Gouda 12/60z 8/160z 2/800z 40# Block WHEELS
Natural Maple Syrup Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Daisy (Pasteurized & Non Pasteurized) 1/22# Wheel
Natural Medium Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Flat (Pasteurized & Non Pasteurized) 1/38# Wheel
Natural Mild Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Mild Gem 6/3# Wheels
Natural Olive Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Natural Medium Cheddar Gem 6/3# Wheels
Natural Onion Garlic Cheddar Cheese 12/60z 8/160z 2/800z 404 Block Natural One Year Sharp Gem 6/3# Wheels
Natural Smoked Cheddar 12/60z 8/160z 2/800z Horns - Colby & Cheddar 1/13# Horn 4/13# Horns
Natural Sriracha Cheddar Cheese 12/60z 8/160z 2/800z 404 Block Split Horns - Colby & Cheddar 2/74# Split Horns 4/74# Split Horns
Natural Tomato Basil Cheddar Cheese 12/60z 8/160z 2/800z 40# Block Midget - 12# (Pasteurized & Non Pasteurized) 1/12# Wheel
Natural Wisconsin Beer Cheddar Cheese 12/60z 8/160z 404 Block Split Midget - 6# (Pasteurized & Non Pasteurized) 2/6# Split Wheels
Natural 1 Year White Cheddar Cheese 1/38# Wheel
CHEESE SPREADS Natural 2 Year White Sharp Cheddar Cheese 12/80z 2/194# Half Wheels 1/38# Wheel
Asiago 12/80z (No Wax Sealed)
Cheddar 12/80z
Cherry Delight 12/60z MISCELLANEOUS VARIETY
Cream Cheese & Chives 12/60z Natural Colby Cheese 12/60z 8/160z 2/800z 404 Block
Garden Vegetable 12/60z Natural Marble Colby Monterey Jack Cheese 12/60z 8/160z 2/800z 40# Block
Garlic 12/80z Natural Mozzarella Cheese 12/60z 8/160z 2/800z 8/5# Loaves
Horseradish 12/80z Natural Muenster Cheese 12/60z 8/160z 2/800z 6/5# Loaves
Jalapeno Pepper 12/80z Natural Old-Fashioned Hoop Cheddar Cheese, Cracker Cut 12/60z
Port Wine 12/80z Natural Pinconning Cheese 22# Wheel 38# Wheel 404 Block
Salsa 12/60z Renard’s Terrific Trio - A Blend Of Cheddar, Gouda & Parmesan 12/60z 8/160z 2/800z 40# Block
Savory Morel & Leek 12/60z
Swiss AlImond 12/80z
ADDITIONAL OPTIONS AVAILABLE
FARMERS « All products are available in No Label, Private Label and Renard’s Cheese Artisan Label.
Natural Farmers Cheese 12/60z 8/160z 2/800z 40# Block « Wax Colors Available - Red, Black and Clear
Natural Farmers Cheese With Guacamole 12/60z 8/160z 2/800z 40# Block + Custom Sizes as Co-Pack
Natural Farmers Cheese With Pesto 12/60z 8/160z 2/800z 40# Block « Contract Manufacturing
Natural Farmers Cheese With Roasted Red Peppers 12/60z 8/160z 2/800z 40# Block « Custom Recipe Available
FRESH CHEESE All Bulk Case Sizes of Wheels, Blocks, Horns
Cheese Curds (White or Yellow) 16/80z 8/160z 2/5# Bulk 2/10# Bulk and Loaves are random weight
Flavored Cheese Curds (Cajun, Garlic & Dill, Ranch) 16/80z 8/160z 2/5# Bulk 2/10# Bulk
String Cheese 16/80z 8/160z 2/5# Bulk 1/25# Bulk
Rope String Cheese 1/25# Bulk
Smoked String Cheese 16/80z 8/160z 2/5# Bulk 1/25# Bulk
Whip String Cheese 16/80z 8/160z 2/5# Bulk 1/25# Bulk ’
Smoked Whip String 2/5# Bulk 1/25# Bulk
Angel Hair Whip String Cheese 2/5# Bulk 1/25# Bulk , - ‘
Smoked Angel Hair Whip String Cheese 2/5# Bulk 1/25# Bulk
HAVARTI o
Natural Havarti Cheese 12/60z 8/160z 404 Block d_-.
Natural Havarti Dill Cheese 12/60z 8/160z 40# Block =
Natural Havarti Habanero Cheese 40# Block Lo

Natural Havarti Jalapeno Cheese 12/60z 8/160z 40# Block




