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From its inception, Sartori Foods has been an innovative pioneer. In 
the 1950’s, Sartori moved from canned milk to bulk milk production, 
a great advancement of the time. Towards the end of the 1950’s, 
Sartori became one of the fi rst cheese companies to introduce enzymes 
in the production of Romano cheese, now a common practice in aged 
Italian cheese making. In 1967, Sartori became the fi rst domestic 
exporter of Italian cheeses to France and Japan.

By the mid-1980’s, Sartori began directing research and development 
operations toward developing value-added cheeses and introduced a 
fresh-grated Parmesan with an extended shelf life. 

In 1995, the Italian Cheese Flavor Wheel was created. The wheel 
graphically describes the fl avor profi les of various Italian cheeses. By 
the late 1990’s, Sartori delved into creating designer Parmesans and 
other proprietary products to suit specifi c customer needs. This focus 
on creating custom cheese and food products resulted in the evolution 
of S&R Cheese into Sartori Food Corporation in 1998.

Recently, Sartori Foods has experienced many changes and an 
exciting period of growth. In January of 2006, an artisan blue-veined 
cheesemaking facility was acquired in Linden, Wisconsin and named 
Glacier Point. This plant is now dedicated to handcrafting high quality 
Gorgonzola and Blue Cheese including our award-winning Dolcina 
Gorgonzola, a uniquely sweet and creamy blue-veined varietal. 

During July of 2006, Sartori also added the award-winning products 
and facilities formerly known as Antigo Cheese Company, Antigo, 
Wisconsin, to its portfolio, creating an additional source of great 
tasting, premium specialty aged Italian cheese. In particular, the much 
recognized SarVecchio Parmesan, formerly Stravecchio, has been a 
standout new product added to the Sartori Reserve line of premium 
artisan cheese. 

Always thinking ahead. The future holds 
the challenge of more innovative ideas 
and creative, culinary approaches in
specialty cheese for Sartori Foods. 
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