
This old-world style cheese boasts 22 awards at U.S. 
and World Cheese Championships. Taste for yourself 
the expert craftsmanship in this hand-crafted full 
cream cheddar. Wrapped in cloth and hand-dipped 
in wax, Weis is exceptionally creamy with a signature 
sweetness. Bold, nutty flavors and crystallization 
develop as the cheese ages.   

Our award-winning Weis Cheddar is handcrafted using 
Red Barn milk by Wayne Hintz of Springside Cheese in 
Oconto Falls, WI. 

Weis Cheddar Cheese

Product Attributes 
- Ethically and Sustainably produced on small family 
farms - Award winning (Gold Medalist at U.S. & World 
Cheese Championships) - rBGH free* - Vegetarian 
- American Humane Certified - Gluten Free - 
All Natural - Domestic Fair Trade - Pasture-Raised

Tasting Notes
Aged <1 year: Creamy and well balanced. 
Aged 1 Year: Nutty and creamy. Excellent balance. 
Exceptional melting qualities.  
Aged 3 Years: Bold, nutty and sweet. Exceptionally 
creamy with crystallization.  

Culinary Applications
Weis Cheddars are extremely well balanced making 
them excellent for a variety of applications. The aged 
cheeses are excellent on cheese boards alongside 
apples, toasted nuts or breads, and full-bodied wines 
and beers. 

Ingredients 
Pasteurized cow milk, salt, enzymes, cultures

  
*No significant difference has been shown between milk 
derived from rBGH treated and non-rBGH treated cows

W3933 Highview Drive
Appleton, WI 54913
www.redbarnfamilyfarms.com 

Red Barn Family Farms believes the healthiest cows produce the best milk. We work 
to preserve small family dairy farms by providing fair living wages to our farmers. This 
rewards them for ethical, humane animal care and exceptional milk quality and helps 
them remain viable business models into the future. 

There are currently 7 Red Barn farms, all family owned and operated. Our farms have 
an average of 55 cows all known and cared for by name. Learn more about our Red 
Barn Rules on our website redbarnfamilyfarms.com. 

About Red Barn Family Farms



Product Specifications

W3933 Highview Drive
Appleton, WI 54913
www.redbarnfamilyfarms.com 

Say Hello to one of our 
Red Barn Families 
The Beyer Family
Appleton, Wisconsin

The Beyer farm has been in their family since 1874. Currently the 140 acres is operated by 
the fourth, fifth, and sixth generation of Beyers. The herd consists of 73 cows that have free 
access to the outdoors year-round and enjoy extensive grazing during the growing season. 	
									       

Red Barn Family Farms 

Product Specifications W3933 Highview Dr. Appleton, WI 54913

Weis Cheddar Cheese www.redbarnfamilyfarms.com

(Aged <12 months) Paula Homan 920-570-0324

Revised: 01/17/2020

Case Information Item Information

Item Item #
RW/
EW Net Wt Gross Wt Dimensions Cube Tie /Hi Total Length Width Height Diameter Gross Wt Net Wt

1/~12 lb whole wheel 600 RW ~12 lbs ~13 lbs 10" X 10" X 5" 0.29 16/6 96 4" 9"
1/~6 lb half wheel 602 RW ~6 lbs ~7 lbs 12" x 6" x 4" 0.17 18/5 90 9" 4.5" 4"
32/~6 oz wedges 605 RW ~12 lbs ~13 lbs 10" x 10" x 5" 0.29 16/6 96 4.5" 2.25" 2" ~6oz ~6oz
16/~6 oz wedges 605p RW ~6 lbs ~7 lbs 10" X 10" X 3" 0.17 16/8 128 4.5" 2.25" 2" ~6oz ~6oz

Case Code 90892993002405

Date and Code Explanation: Outer box for 12 lb wheels states manufacture date. For all other products listed, outer box & individual item are dated mm/dd/yyyy 
to indicate Sell By date.  Outer box contains product lot #.

Shelf Life: For full wheels 365 days from ship date. For converted product 12 months from conversion date. 

Guaranteed Shelf Life: Red Barn Family Farms will guarantee 6 months on all converted product.

Storage Instructions: 34-38 degrees F Type of Packaging: Full wheels are hand-wrapped in cloth and hand-waxed. Converted product is cryovaced.

Lead Time: 2 weeks Min Order: None

Pickup Location(s): Holland Cold Storage, 3600 Electric City Blvd., Kaukauna, WI 54130  PICKUP APPTS: 920-766-9505

Country of Origin: United States      State: Wisconsin      

Manufacturer: Springside Cheese Corp., 7989 Arndt Rd., Oconto Falls, WI 54154        Plant ID: 55-0172

Return Policy: Final sale unless product is picked up at Red Barn Family Farms in an unsellable condition.

Ingredients: pasteurized cow milk, salt, enzymes, cultures

Rennet Type:  Vegetarian Minimum Age: 2 months

Product Allergens: Milk Plant Allergens: Milk

Red Barn Family Farms 

Product Specifications W3933 Highview Dr. Appleton, WI 54913

1 YR Weis Cheddar Cheese www.redbarnfamilyfarms.com

(Aged >12 months) Paula Homan 920-570-0324

Revised: 01/17/2020

Case Information Item Information

Item Item #
RW/
EW Net Wt Gross Wt Dimensions Cube Tie /Hi Total Length Width Height Diameter Gross Wt Net Wt

1/~12 lb whole wheel 700 RW ~12 lbs ~13 lbs 10" X 10" X 5" 0.29 16/6 96 4" 9"
1/~6 lb half wheel 702 RW ~6 lbs ~7 lbs 12" x 6" x 4" 0.17 18/5 90 9" 4.5" 4"
32/~6 oz wedges 705 RW ~12 lbs ~13 lbs 10" x 10" x 5" 0.29 16/6 96 4.5" 2.25" 2" ~6oz ~6oz
16/~6 oz wedges 705p RW ~6 lbs ~7 lbs 10" X 10" X 3" 0.17 16/8 128 4.5" 2.25" 2" ~6oz ~6oz

Case Code 90892993002573

Date and Code Explanation: Outer box for 12 lb wheels states manufacture date. For all other products listed, outer box & individual item are dated mm/dd/yyyy 
to indicate Sell By date.  Outer box contains product lot #.

Shelf Life: For full wheels 365 days from ship date. For converted product 12 months from conversion date. 

Guaranteed Shelf Life: Red Barn Family Farms will guarantee 6 months on all converted product.

Storage Instructions: 34-38 degrees F Type of Packaging: Full wheels are hand-wrapped in cloth and hand-waxed. Converted product is cryovaced.

Lead Time: 2 weeks Min Order: None

Pickup Location(s): Holland Cold Storage, 3600 Electric City Blvd., Kaukauna, WI 54130  PICKUP APPTS: 920-766-9505

Country of Origin: United States      State: Wisconsin      

Manufacturer: Springside Cheese Corp., 7989 Arndt Rd., Oconto Falls, WI 54154        Plant ID: 55-0172

Return Policy: Final sale unless product is picked up at Red Barn Family Farms in an unsellable condition.

Ingredients: pasteurized cow milk, salt, enzymes, cultures

Rennet Type:  Vegetarian Minimum Age: 12 months

Product Allergens: Milk Plant Allergens: Milk

Red Barn Family Farms

Product Specifications W3933 Highview Dr., Appleton, WI 54913

2 YR Weis Cheddar Cheese www.redbarnfamilyfarms.com

(Aged >2 years) Paula Homan 920-570-0324

Revised: 01/17/2020

Case Information Item Information

Item Item #
RW/
EW Net Wt Gross Wt Dimensions Cube Tie /Hi Total Length Width Height Diameter Gross Wt Net Wt

1/~12 lb whole wheel 720 RW ~12 lbs ~13 lbs 10" X 10" X 5" 0.29 16/6 96 4" 9"
1/~6 lb half wheel 722 RW ~6 lbs ~7 lbs 12" x 6" x 4" 0.17 18/5 90 9" 4.5" 4"
32/~6 oz wedges 725 RW ~12 lbs ~13 lbs 10" x 10" x 5" 0.29 16/6 96 4.5" 2.25" 2" ~6oz ~6oz
16/~6 oz wedges 725p RW ~6 lbs ~7 lbs 10" X 10" X 3" 0.17 16/8 128 4.5" 2.25" 2" ~6oz ~6oz

Date and Code Explanation: Outer box for 12 lb wheels states manufacture date. For all other products listed, outer box & individual item are dated mm/dd/yyyy 
to indicate Sell By date.  Outer box contains product lot #.

Shelf Life: For full wheels 365 days from ship date. For converted product 12 months from conversion date. 

Guaranteed Shelf Life: Red Barn Family Farms will guarantee 6 months on all converted product.

Storage Instructions: 34-38 degrees F Type of Packaging: Full wheels are hand-wrapped in cloth and hand-waxed. Converted product is cryovaced.

Lead Time: 2 weeks Min Order: None

Pickup Location(s): Holland Cold Storage, 3600 Electric City Blvd., Kaukauna, WI 54130  PICKUP APPTS: 920-766-9505

Country of Origin: United States      State: Wisconsin      

Manufacturer: Springside Cheese Corp., 7989 Arndt Rd., Oconto Falls, WI 54154        Plant ID: 55-0172

Return Policy: Final sale unless product is picked up at Red Barn Family Farms in an unsellable condition.

Ingredients: pasteurized cow milk, salt, enzymes, cultures

Rennet Type:  Vegetarian Minimum Age: 2 years

Product Allergens: Milk Plant Allergens: Milk

Red Barn Family Farms

Product Specifications W3933 Highview Dr., Appleton, WI 54913

3 YR Weis Cheddar Cheese www.redbarnfamilyfarms.com

(Aged >3 years) Paula Homan 920-570-0324

Revised: 01/17/2020

Case Information Item Information

Item Item #
RW/
EW Net Wt Gross Wt Dimensions Cube Tie /Hi Total Length Width Height Diameter Gross Wt Net Wt

1/~12 lb whole wheel 730 RW ~12 lbs ~13 lbs 10" X 10" X 5" 0.29 16/6 96 4" 9"
1/~6 lb half wheel 732 RW ~6 lbs ~7 lbs 12" x 6" x 4" 0.17 18/5 90 9" 4.5" 4"
32/~6 oz wedges 735 RW ~12 lbs ~13 lbs 10" x 10" x 5" 0.29 16/6 96 4.5" 2.25" 2" ~6oz ~6oz
16/~6 oz wedges 735p RW ~6 lbs ~7 lbs 10" X 10" X 3" 0.17 16/8 128 4.5" 2.25" 2" ~6oz ~6oz

Date and Code Explanation: Outer box for 12 lb wheels states manufacture date. For all other products listed, outer box & individual item are dated mm/dd/yyyy 
to indicate Sell By date.  Outer box contains product lot #.

Shelf Life: For full wheels 365 days from ship date. For converted product 12 months from conversion date. 

Guaranteed Shelf Life: Red Barn Family Farms will guarantee 6 months on all converted product.

Storage Instructions: 34-38 degrees F Type of Packaging: Full wheels are hand-wrapped in cloth and hand-waxed. Converted product is cryovaced.

Lead Time: 2 weeks Min Order: None

Pickup Location(s): Holland Cold Storage, 3600 Electric City Blvd., Kaukauna, WI 54130  PICKUP APPTS: 920-766-9505

Country of Origin: United States      State: Wisconsin      

Manufacturer: Springside Cheese Corp., 7989 Arndt Rd., Oconto Falls, WI 54154        Plant ID: 55-0172

Return Policy: Final sale unless product is picked up at Red Barn Family Farms in an unsellable condition.

Ingredients: pasteurized cow milk, salt, enzymes, cultures

Rennet Type:  Vegetarian Minimum Age: 3 years

Product Allergens: Milk Plant Allergens: Milk

Weis Cheddar Cheese (Aged <12 months)

1 YR Aged Weis Cheddar Cheese

2 YR Aged Weis Cheddar Cheese

3 YR Aged Weis Cheddar Cheese


