
Expect to see a full lineup of
cheeses in the coming months to

Red Barn Produce.
 

Argyle Cheese Farmer currently produces 8 varieties of
Hard Cheeses & Curd. The milk is sourced from one of the

owner's farm, Ideal Dairy Farms. This natural whole mik
comes from a herd of 250 cows that produce milk with
only the A2 protein. Some people find this type of milk
easier to digest. All of the whole milk is vat pasteurized

before cheese is made. 

Sold by the Case (12)
Shelf Life: 28 days

 
Flavors:

Sweet Greek Blueberry 4.35 oz. 
Sweet Greek Strawberry/ Rhubarb 4.35 oz 

Sweet Greek Raspberry 4.35 oz. 
Sweet Greek Honey 4.35 oz. 

Sweet Greek Chocolate 4.35 oz. 
Sweet Greek Vanilla 4.35 oz
Sweet Greek Maple 4.35 oz. 

Chocolate Raspberry
 

Yogurt: Sweet Greek About:

To Place an Order:
 

Call: 845-691-7428 x2
Speak to a representative or leave a

message on the machine
 

www.redbarnproduceny.com
 

the People: 
 

Our Argyle Cheese Farmer team includes about 25
individuals each with their own talents and roles. Our

cheesemakers are a small but mighty team, with lots of
experience working with our products and the intricacies
of our dairy processing. Our commercial kitchen boasts

several cooks and bakers with an endless capacity to create
deliciousness using many of our dairy products. Our retail
team has a diverse skill-set that expands far beyond their

friendly nature and attentiveness to customers. While they
are the “face” of our store there are many things they do

behind the scenes to ensure our success.
Many of these important team members are family and

close friends! It truly is a team effort, everyone pitches in
to bring our customers the quality and experience they

have come to expect from Argyle Cheese!
 

Sold by the Case (4)
Shelf Life: 23 days

 
Flavors:

Greek Yogurt Plain 30 oz. 
 

Greek Yogurt

Sold by the Case (4)
Shelf Life: 36 days

 
Flavors:

Whole Milk Yogurt Plain 30 oz. 
 

Whole Milk Yogurt


