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SHEEP DAIRYING: SHEEP MILK YOGURT AS A VIABLE
ECONOMIC ENTERPRISE FOR WISCONSIN DAIRIES

NAME: Janet and Bill Butler

FINAL REPORT
Project Summary:

a. This project was designed to test the hypothesis that small sheep dairy
producers are benefited in finding market acceptance for their products by expanding the
product line available to consumers and therefore expand the potential for sheep dairying
in the state. Although sheep dairying is in its infancy in the United States, there are more
sheep being milked in the world than dairy cows. Wisconsin has taken the lead in sheep
dairying in the United States. During the past year the University of Wisconsin's Spooner
Research Station has achieved wonderful results from their dairy sheep, and this year also
saw the continued expansion of a producer cooperative to market sheep milk from
Wisconsin producers.

The project enabled our farm to expand our yogurt line to include a larger sized
container of plain yogurt, thereby meeting a consumer demand, as well as begin
production of a berry flavored yogurt, to also meet a consumer demand for a naturally
sweetened yogurt. By such a utilization of grant monies we had hoped to:

1.Continue to expand the growing field of sheep dairying in the state.

2. Develop a new agricultural product.

3. Expand the market for our products.

4. Make efficient use of farm land.

b. We believe the that project has enabled our farm to meet the following results
during the past year:

1.Continue to expand the growing field of sheep dairying in the state. Due to the
expansion of our operation based on this project, we are now in the position to purchase
sheep milk from other Wisconsin producers. We recently became licensed to receive
Grade A milk, and the Spooner Station became a patron of our dairy plant this August.
We will also be in a position to purchase milk from another Grade A facility that is
sefting up in the Strum area. By creating an additional buyer of raw sheep milk, there is a
diminished dependence on onc or two processors of sheep milk products. -

2. Through the use of grant funds we have been able to add two new products to
our production. One is the larger sized container of plain yogurt; available now in 16 oz.
containers. We will also have available a berry flavored yogurt, This yogurt will be
avatlable as soon as our new cups are received.

3. Through the addition of our new products, we have attracted new buyers for
our products. We are currently negotiating with a distributor out of Michigan for sale of



our 16 oz. plain yogurt. These larger sized containers are appealing fo a large ethnic
market that utilizes plain yogurt in cooking, - _

4. By continuing fo expand our sales, we have been able to efficiently use our
farm land. We are in the process of being certified organic, and have used this past year
to turther enhance our ficlds through the use of rotational grazing, and organic fertilizing.
We are now also only using organic certified feeds for our milking flock, so that we hope
to be able to offer consumers a certified organic product within the next few years. We
believe that using these kinds of farming practices helps enrich our farm lands as well as
providing consumers with a healthy product.

¢. Itis difficult to measure the benefits of a project. We believe the support the
ADD program offers to small farmers and producers is crucial to our survival in such a
competitive market. Our original expectations were that the new products would be
quickly developed. It has of course taken longer to achieve success than we had hoped.
Finding the appropriate machinery, developing a new flavor, doing a nutritional analysis
and designing cups takes time. However, in the end what counts is the project was
successfully completed, and our farm and sheep dairying continues to EIOW.

d. This project has given us a forum for providing information to the pubiic
about sheep farming and sheep dairy products. We have received a great deal of media
attention, including a news spot on an Eau Claire TV station, as well as feature articles in
the Country Today, the Agri-View, the Wisconsin State Journal,the Madison Magazine,
and the Trempealeau REC News. We have also been able to present our farm directly, in
Farmer's Markets every week both in Madison and Minncapolis. This exposure has been
invaluable in educating consumers about small farms, helping them to become more
connected with their food source. What we hear over and over again is that consumers
want to support local producers as well as having a healthly food source. We feel
thankful that we are able to be a part of this.

€. Through the receipt of grant funds we have been able to continue to expand
our small operation through two new value added products. We hope to be able to
continue to grow, add employees to our operation, support more sheep dairies in the
state, and offer our products to alarger portion of the US. We will be traveling to the
Chicago area in the fall, and that is the next area we hope to be able to provide product
to. Without the wonderful support we have received from the State of Wisconsin, these
endeavors would not be possible.
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It is difficult to accurately assess the full economic impact of the ADD Grant
project that we received. With additional funds our farm operation was able to develop
two new products which are just now being put on the market. We believe that although
it has not yet directly contributed to more jobs for our farm, it has increased jbggotential
for the sheep dairy industry to grow and thrive. We are now in the positich of beingable
to support other new sheep dairies in the state by purchasing their milk. In that way the
economic benefit is spread among many farm families. What is also important to note is
that without this grant, it is questionable whether we would have been able to maintain
our farmstead operation. If starfing up a new operation with, the support we have
received from this program has been critical to our growing success. We enthusiastically
support it, and hope that it will be able to help other small producers as it has helped us.
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New milk products
expected to help
lift sheep farmers

Wisconsin’s sheep dairying gota
boost when a Whitehall sheep farm
created two new praducts and started
buying milk from other sheep dair-
ies under a grant from the state’s
Agricultural Development and Di-
versification program.

“Wisconsin has taken the lead in
sheep dairying in the United States,”
said Mark Liedi, marketing division
administrator with the Department
of Agriculture, Trade and Consumer
Protection, which oversees the ADD
program.

“We invested just under $15,000
in a project that created new prod-
ucts to meet consumer demand, pro-
vided an outlet for other farms’ sheep
milk; and promises to add jobs and .
sirengthen Wisconsin’s leadership
position in“the sheep industry,” he
said.

Billand Janet Butler of Whitehall
received $14,800 to test their theory
that small sheep dairy producers
could break into the market by ¢x-
panding their product lines. At the
same time they expanded the poten-
tial for more sheep dairying.

- In one year, they:

+*Added to their product line 16-
ounce containers of plain yogurt that
appeal particularly to an ethnic mar-
ket using sheep milk yogurt in cook-
ing, and 8-ounce containers of berry
flavored yogurt.

*Began buying sheep milk from
other Wisconsin producers, includ-
ing the Spooner Agricultural Re-
search Station and several other
Grade A sheep farms. This has di-
minished sheep farmers’ depen-
dence on one or two processors.

sAttracted new buyers, particu-
larly through the Madison and Min-
neapolis farmers markets, and are
negoliating with a Michigan dis-
tributor. “What we hear over and
over again is that consumers want to
support local producers as well as
having a healthy food source,” the
Butlers” report to the department
says. "By expanding our sales, we
have been able to efficiently use our
farmiand.” For information about
the ADD grant program, call Mike
Bandli, (608)224-5136.
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heep milk yogurt offers new proﬁts

‘ M'ADISON--Wisconsin‘s aversees the ADD program. ers dependence Of ane o1 tWo
sheep dairying got 3 boost when Bill and Janet Butier, Whitehall PTGCESSOTS- -
a Whitehal!l Sheep farm created received $14,800 10 test their the- +"What we hear over and over

(wo new products and started  ory that small sheep dairy pro- again is that consumels want (o
buying milk from other shecp ducers could break into the mar- support Jocal producers as wet‘ll
dairies under a grant from the ket.by expanding thieir product as having a'healthy food SOUCE,
siate’s Agricultural Development lines. At the same time they fhe Butiers report to the depart-
and Diversification {ADD) pro- expanded the potentiat for more ment says. By expanding Our

gram, sheep dairying. in one year, they: sz_xles, we have beent able“m effi-
wWwe invested just under «Added to their product ling ciently use oul farm land.

$15,000 in a project that created  16-ounce continers of plain For more information about
new products 10 meet customer  yogurt and 8-ounce containers of the ADD g_rant program, call
demand, provided an outiet for  berry flavored yogurt. Mike B_zmdh, 6()8_-224-5136. Tor
other farms' sheep milk and +Began puying sheep milk more information about the

promises “to add jobs and from other Wisconsin producers. Butlers' operalion, call 715-983-
btrengthen Wisconsin's leader-  This, hys, diminished sheep fam- 2285,

ship position in"the ‘sheep indus- A O S —

try.” said Mark Liedl, marketing
division administrator with the
Department of Agriculture, Trade
and Consumer Protection, which

e —




WI State Journal
Madison, WI
October 23, 1997
Pg 1F

¥ i
Ly 3 : o o

Bili Butler, a former computer systems analyst from Atbany, N.Y., %6éds some of Ais mitking shesp on his farm near Whitehall.

Sheep milking
is little-known
farm specialty

By Rick Barrett ‘ = - y
Agribusiness reporter Photos/CATHY AGHERMAN
Bill and Jan Butier make yogurt and cheese from thelr sheep’s
1l Butler gets some odd looks when he tells people milk. They have their own processing and packaglng factiity and
that he milks sheep for a living. selt their products in Madison, Milwaukee and Minneapolis. Butler
“They wrinkle up their noses,” Butler said. “Peo- is one of only 16 sheep dairy farmers in Wisconsin and one of
ple have a lot of preconceived notions about sheep's milk, about 50 In the United Slates. ‘

even if they haven't tried it.*

Butler, from Whitehall, is one of 16 sheep dairy farmers in baby steps," said Dave Thomas, professor of sheep genetics at
Wisconsin. He and his wife, Jan Butler, have one of the state's UW-Madison.
two farmer-owned sheep’s-inilk cheese and yogurt processing Sheep, unlike cows, only give milk about 140 days a year.
plants. The amount each ewe gives per milking is small, too — only

-Although sheep dairying is small in Wisconsin— barely a about 1.5 pounds, compared with about 30 pounds from a Hol-
blip on the total dairy production radar screen — the stafe is stein,

a leader in the field. - Sheep's milk is used primarily in specialty cheeses, such
That's because there are only about 55 sheep dairy farms as feta and Romane, although some is used in yogurt and is

in the entire United States. Wisconsin is the No, 1 sheep blended with cow's milk in other dairy produecis.

dairying state, ahead of California and New York, Minnesota, “The milk is sweet and very creamy,” said Diane Kauf-

North Dakota, Utah and Idahe. .
“Sheep dairying is in its infancy in this country . . . taking Please see SHEEP, Page 2F i
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Continued from Page 1F

mann, owner of the SunDance
Farm near Chippewa Falls.

The Butlers hegan milking
sheep seven years ago on their
small farm near Albany, N.Y. At
the time, they were among the
first sheep dairy farmers in the
Northeast.

“We kept our regular jobs,”
Bill Butler, a computer systems
analyst, said, "Back then if was a
kobby farm in sprawling subur-
‘bia.”

In 1993, the Butlers moved to
‘Whitehall, north of La Cresse.
They have devoted almost.all of
their time to sheep dairying, al-
though Jan Bufler works part time
as a soclal worker and restaurant
manager.

HELP: i« you are
intergsted I loarning -
more about sheep
dairying, a good source Is
Professor Dave Thomas at UW-
Hadison. His telephoene number is
(606) 2634308,

“We thought if we were going
fo farm, this was if,” Bill Builer
said. *Farming was on the way out
where we lived in New York."”

TFoday the Butlers have 225
sheep, plus their own milk pro-
cessing facility. They buy milk
from other sheep farmers and a
UW agricultural research station
“at Speoner.

- " The price farmers receive for
sheep's milk is about $65 per hun-
(dred pounds, compared lo about
—$Ii:§ lfer hundred pounds for cow's
m

The downside is you have to
milk a lof of sheep and make your
money guring nine menths of the
year.

A sheep dairy farmer with 200
sheep, working 40 hours per week,
“could earn $25,000 a year after ex-
penses, Thomas of UW-Madison’s
Thomas said.

“That's a conservative figure,”
he said, “The market will support
-that income now, and sheep milk
prices ought {o remain steady for
quite some time,”

i A lack of sheep's milk proces-
‘sors, past import restrictions on
:European milking sheep, and a
lack of knewledge, have kept the

_ parlor equipment,

number of farmers to a barely rec-
ogitizable level in this country.

“] don't see a rash of people
getting  into  this indu§try."
Thomas said. “But I don't see it as
a flash in the pan cither. It will
grow slowly and steadily.”

The DButlers, besides raising
sheep and processing the milk,
spend a lot of time building mar-
kets for their products. They re-
ceived a $14,800 grant {rom the
Wisconsin Depariment of Agricul-
ture to help pay for the efforts.

Currenily, the Butlers have
sheep's cheese and yogurt in
stores in Madison, Milwaukee and
Minneapolis. They are trying to
find a distributor in Chicago. -

“That would give us a big shot
in the arm,” Bill Builer said. “Chi-
cago has larger ethnic markets
that are familiar with sheep's
mik."

Sheep are docile anfimals that
are easy to milk and generally
easy to take care of They readily
adapt to northwestern Wisconsin's
rugged terrain and cold winters.

Sheep are milked In parlers
using equipment similar to dairy
but on a
smallerscale.

“The hardest thing about milk-
ing sheep is teaching them to go
inte the parfor,” Bill Butler said.
“But sheep truly do follow their
leader. Once you train a few of
them, the rest is easy. And it's a
heck of a lot easier to push a
sheep arcund than a cow. With a
sheep, you can almost pick the an-
imal up and move it."

A{ Sun Dance Farm, Diane
HKaufmann milks 72 sheep. Her
husband, Greg, is a Lutheran min-
ister in Chippewa Falls,

“When we are milking, it's a
pretty intense schedule, about six
hours a day,” Diane Kaufmann
said. “But this fime of the year it's
very simple. I probably spend 45
minutes or an hour taking care of
the sheep.”

Kaufmann is confident that the
market for sheep's milk is grow-
ing, and that more processors will
get into the business. Currently,
besides the Butlers' facility, there
are only a handful of other pro-
eessors in the stafe.

Sheep farmers supplement
their incomes with sales of lamb
meat and wool,

But the price of wool, about 40
cents a pound, barely pays the
shearing costs. One Green Bay
sheep farimer recently used his
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- Jan Butler makes yogurt from sheep's milk. Sheep are only milked about
nine months of the year. Some milk is frozen and stored for processing dur-

Ing the off season.

Highest producing sheep?

East Friesians,

East Friesians are considered
to be the world’s highest produe-
ing dalry sheep. :

They are highly specialized ani-
mals from the Friesian region of
Europe that extends along the
North Sea coast westward from
the Weser River in Germany, along

the nerth coast of the Netherlands

and Belgium,
The same region is home to the

of course

Holstein breed of dairy cattle.

Until recently, U.8, government
restrictions made it difficult to im-
port Frieslan sheep genetics. But
those rules have been relaxed, and
more Friesians are being used in
the fledgling U.S. sheep dairying
industry.

Friesians don't fare well in hot
environments, but they do well in
moderate and cold climates.

flocks' wool to insulate his house,
rather than sell it af a depressed
price. .
The price of lambs is much bet-
Jter, about $100 per animal.

“There's a nationwide shortage
of lambs, so most people predict
the prices will remain high for
several years,” Thomas said.

Thomas grew up on a farm
near Mineral Point that had
sheep, but farmers didnt milk
them then.

“We had never heard of such a
thing,” Thomas said. “We would
have thought it was silly.”

But the United States is im-
porling several million dollars
worth of sheep’s mitk a year,
mostly from England and France.

Today, Thomas is builish on
sheep dairying. A farmer, he said,
can gef started with 200 ewes and
milking equipment costing a total
of about $35,000,

“The people out there now are
pioneers,” Thomas said. “But I am
optimistic about the future of
sheep datrying.”
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! cruited popular :
“eluding - Victor Costa;” Nicole

splash in stores

the boutique

90s designers, in-

:Miller; Tahari -and Jill Stuart, to

-i~develop “Evita-inspired  clothes.
- The merchandise includes a $720

_brown dress with fake fur around
the neck and $108-lace camisoles.
- "“We're not trying to copy what's

“in the film, just yse that basis for a

it-feminine look that’s dccessorized
f-and"polished,” said” Kal -Rutten-
fi:stein, senior “vice president for
4 ‘fashion : direction-at New - York-

Akssociat_ecir Press

Wisconsin State Journal, Sunday, December 22, 1996

based Bloomingdale’s, . .

Also following the Evits trend is |-
the designer who helped mold her |

style in: the:1940s. Christian Dior
developed a-costume jewelry line
_with Evita- overiones, - including
-$85 door-knocker earnings and an
$850 crystal necklace,

Estee Lauder also came out
with Evita makeup, featuring dark
lines with lots of reds, and Via

. Spiga has shoes resembling the

styles.from half a century ago.

who was ¢hecking out a simple Ta-
hari - suit " at  Bloomingdale's.
-“There is some stuff that I'd’ defi-
“nitely fit info my wardrobe.” " -
--And that may be the only way
loday’s*women will buy into the
Evita_craze. Other movie-inspired
trends were easily devoured by
consumers — the oversized men’s
~wear from “Annie Hall” the

“Flashdance™ and the hip-teen
Jodk from “Clueless.”. - - )
. But 1990s shoppers may be less
wiiling to part with their jeans and
sweaters: to” slip into a ruffled
blouse or 2 fitted dress. )
“We have gone through the ca-
sualization of the American work-
place and women just don't ‘wear

structured-boned clothes: any-.

-more,” said_Cindy Weber Cleary,
senjor fashion editor at Glamour

magazine, . -7

“But many worien may incotpo- .

rate some of the sfyles, like open
toe shoes, pear] choker necklaces
and red lipsticks, into their every-
day styles,” she said. '

W Actually, the real Evita was even
flashier than the movie protrays her/
Showecase, 1F
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‘W Beanie Babies- alert: T ean’t

& Buarantee that by -the time you

sread this column there will be.a
Wrinkles left, but Linda Stuesser
at Whoops! And Co., 7416 Mineral

i Point Road in Cambridge -Court

]
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:!? Shopping Center,

received 'a

major shipment. on Friday.” An-

-other, even’ bigger order is ‘ex-
‘pected- at the beginning of the
week. A shipment of 600 received
earlier in the week went to cus<
tomers.on a waiting list or a,few
lucky “shoppers who just hap-

 pened into the store on Thursday

whon swhot vrae Taft A0 o1

Do you know of a new .retail
business opening or changing. ad-

dresses? Have a retail-related ques- |

lion or.comment? Contact Shop
Talk by writing Genie. Campbell at
The Wisconsin State Jowrnal, P.O,
Box 8058, Madison, Wi., 53708; fox-

ing ‘information fo her through |

"238-6072 or- e-mailing GenieCam-
p@aol.com. e .

- “Not as flashy"as I thought it |
would be,” “Said- Lisa Schwartz, |

swealshirt and leggings attire from |

-officials, - S A
. Milk for the yoguit comes froft

~growing cooperative of Wiscond{§ ~
farmers. *. - DT 4

 tributor in Minneapolis, They pﬁ% ,
| toadd new flavorsin 1997,

‘the Chicago niarket because no, .,

yogurt . -© o
. The folks at Danon and B;‘eygi;
yogurt companies don’t have to, "
run for cover, but if they look o 1 r
their shoulders they might see | it
sheep.. -~ o

- Bill and Jan Butler of Trempgg-
leau County recently started m Ka
ing yoguit from sheep’s milk. Their

_sales have tripled this year to =~
“about $15,000: - - ¢

and thick and comes in two_
flavors: plain and maple sugar. .&,
The Butleis have theonly .
Grade-A sheep’s milk dairy in the. -
United States, according to Unitéd
States Department of Agricultuidt

Bitler Farm.yogurt is véery I‘f?' ;

their own-animals and a small Bﬁg
03

To meet incféaéing'démalid,, Y
Butlers have hired a yogurt dis-

- “We're hoping to expand in ‘?;2

‘one.else from Wisconsin is selling,
"{;sheep’s yogurt there,” Bill Butlgr,,
'sald. - SR .

Sheep milk’s yogurthas 1.5
times more calcium than cow’s

“milk yogurt,

- “We're keeping it 100 percent

~hatural. When we add flavors, th
. won't be artificial,” Bill Butler
“said, [

5‘.
Mongy. Each day in thgy

. . y : g
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| Orderyour copy of 'Standdf:d & Paor’s o
Year-End Stock Guide R




