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Rogue Creamery becomes first American
exporter of raw milk cheese to EU

Award-winning cheesemaker introduces the world mark et to its decorated
line of artisan blue cheeses

Central Point, OR (2/19/07) — European cheese connoisseurs can now enjoy America’s
finest raw milk cheese in their local shops.

Award-winning and nationally recognized Rogue Creamery, of Central Point, Oregon,
through an extensive collaborative effort, has earned the groundbreaking accreditations
and certifications necessary from both the U.S. Food and Drug Administration and the
U.S. Dept. of Agriculture to export its raw milk cheeses to the European Union (EU).
Rogue Creamery began shipping its Rogue River Blue cheese to London’s Neal's Yard
Dairy, and its entire line of six blue cheeses to Whole Foods Market®, also in London.
Independent retailers will also sell Rogue Creamery’s products in Paris and Amsterdam.

The historic achievement was accomplished through two years and three months of
collaboration by the Rogue Creamery, local, state and national legislators, and national
organizations which include the U.S. Dairy Export Council (USDEC), Food and Drug
Administration (FDA), U.S. Dept. of Agriculture (USDA), American Cheese Society
(ACS) and Oregon Dept. of Agriculture (ODA). Because the export of raw milk cheese
had not been previously allowed, new regulations and guidelines had to be created to
make it possible.

“This is a monumental change in dairy for the U.S. for a raw milk American handmade
cheese to be exported, and for our government to create standards allowing American
raw milk cheesemakers to take advantage of markets in the EU,” said David Gremmels,
president and co-owner of Rogue Creamery, founded in 1935. “It's really an exciting
time, and it was made possible through the cooperative efforts between many people.
Our U.S. Senator Ron Wyden, U.S. Congressman Greg Walden, local Senator Alan
Bates, Governor Ted Kulongoski and Diane Lewis, USDEC Vice President of Market
Access and Regulatory Affairs, have been instrumental in helping interface with



government agencies and in promoting the specialty cheese growth here. There’s been
a lot of push, pull and camaraderie that's really made it happen between every one of
these individuals and agencies.”

“This is a milestone for cheese from the United States, and we are all thrilled and very
proud to see this day arrive,” said Cathy Strange, Global Cheese Buyer, National
Procurement & Distribution, Whole Foods Market.

“This shipment is very significant because it represents another step in the normalizing
of views about raw milk cheese,” said Randolph Hodgson, owner of Neal's Yard Dairy.

“For centuries, Europe has been the center for raw milk cheese production,” said Katy
Coba, Director, Oregon Department of Agriculture. “The fact that an Oregon raw milk
cheese is competitive in the EU is a clear testimony to the quality of Oregon’s artisan
cheeses. It emphasizes that Oregon’s artisan cheesemakers are highly skilled and
produce great cheese. It also means that Oregon’s raw milk is of excellent quality. The
success of Rogue Creamery is a celebration of Oregon, our milk, our cows, and our
artisan cheesemakers.”

While U.S. cheesemakers, including Rogue Creamery, had competed internationally in
cheese competitions, commercial shipments of raw milk cheese legally produced in the
U.S. could not be exported to the EU. The EU raw milk certificate was outdated and the
existing U.S. dairy certification program protocols did not cover raw milk. USDEC'’s
Market Access and Regulatory Affairs (MARA) Department, which works to remove
trade barriers that negatively impact U.S. exports, made resolving the certification issue
a priority so that U.S. companies could take advantage of the demand for their products
in the European Union.

“USDEC worked as the industry liaison with both FDA and USDA to build awareness of
the need to create a certification system for raw milk cheese and remained the driving
force behind this project. The goal was to hasten the development of an FDA
certification program and the issuance of the proper export certificate needed by raw
milk cheese importers to clear customs in the EU,” said Lewis.

The U.S. government approved the raw milk health certificate for use in September
2007.

“USDEC knew that Rogue Creamery would be able to obtain the health certificate once
it was developed because they adhere to the FDA-mandated curing process in the
United States, which requires the cheese to be cured at a temperature of not less than
35° F for at least 60 days. The fact that Rogue Creamery not only meets but exceeds
this standard which eased the approval process,” said Lewis.

“The owners of Rogue Creamery created the artisan movement in Oregon,” said Coba.
“They are the real reason why Oregon’s artisan cheesemakers are so successful. |
would say that Rogue Creamery has served as ambassador for Oregon artisan foods.”

“I take immense pride in sharing fine craft of cheese and wine from my region,” said Alan
Bates, Oregon Senator. “| am honored that Rogue Creamery is being recognized in the
international community.”

Rogue Creamery has been consistently recognized in both the United States and
throughout the world, becoming the first American cheesemaker featured at the
prestigious “Cheese” festival in Bra, Italy, in 2007. The Creamery won the London World
Cheese Award for best blue cheese in 2003, the first time an American cheesemaker



had won the honor. Awards also include the coveted Best New Product in the World for
its Smokey Blue at the National Association for the Specialty Food Trade (NASFT) Food
Show in New York. Rogue Creamery offers the only vertically third party certified
sustainable cheese in the United States. Its dairy, Rogue View, and creamery, Rogue
Creamery, are both certified by Food Alliance. This creates a healthful, delicious,
environmentally sustainable and green approach to producing and marketing this
cheese.

“The Rogue River Blue is up there with the best blues in the world,” said Hodgson. “It
has a strong, but not overpowering bite, and an hugely sweet and rich finish. Our
customers love it.”

“I feel the cheeses from Rogue Creamery are world-class products,” said Strange. “The
level and commitment to traditionally produced cheese with a dedication to sustainable
practices blends perfectly with the mission of Whole Foods Market. It is my professional
and personal goal to share the best cheeses from the United States with the world, and
this venture captured this direction and focus. The cheese will speak for itself in a
language that shares the culture of care for the animal, the process of cheesemaking
and the commitment of the cheesemakers to deliver a world-class product.”

“Raw milk gives your cheese depth of flavor and complexity thanks to the enzymes in
the native plants and grasses in our pasture. The less you do to the milk, the better,”
added Gremmels.

Rogue Creamery is co-owned by Gremmels and cheesemaker Cary Bryant. Bryant
serves as President of the Raw Milk Cheesemakers’ Association, of which Gremmels is
also a member, as well as Vice President of the American Cheese Society and
President of the Oregon Cheese Guild. Situated in the Rogue Valley, the company has
become a leader in the emerging Oregon artisan cheese industry.
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