
WELCOME TO CHEESELANDIA — Dairy Farmers of Wisconsin is launching a new campaign to 
engage cheese lovers nationwide and spotlight “Cheeselandia,” the land of Wisconsin cheeses. The 
organization’s fi rst pop-up event was held in Orlando earlier this month.
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Dairy Farmers of Wisconsin invites cheese lovers nationwide to experience ‘Cheeselandia’
By Alyssa Mitchell

MADISON, Wis. — While enthusiasm 
for Wisconsin cheese abounds within 
the state, many consumers throughout 
the country don’t realize that Wisconsin 
specialty cheeses are more awarded than 
any other state in the nation. In an effort 
to take that message to the cheese-loving 
masses, Dairy Farmers of Wisconsin is 
launching “Cheeselandia,” a new move-
ment that hopes to engage and educate 
cheese lovers by introducing them to 
Wisconsin specialty cheeses.

The “spirit” of Cheeselandia is based 
on the tenacity, ingenuity and creativity 
of Wisconsin’s cheese industry, says 
Suzanne Fanning, senior vice president 
for Dairy Farmers of Wisconsin and chief 
marketing offi cer for Wisconsin Cheese.

Dairy Farmers of Wisconsin is part-
nering with word-of-mouth marketing 
agency Brains on Fire in bringing 
Cheeselandia to life. In addition to 
engaging consumers through social 
media, Cheeselandia will host events 
in target markets throughout the 
country. Cheese lovers also have the 
opportunity to bring Wisconsin cheese 
to their hometown by applying to host 
Cheeselandia cheese parties courtesy 

of Dairy Farmers of Wisconsin.  
Fanning notes consumers today are 

inundated with ads, blogs and opinions 
from “experts.”

“We wanted to capitalize on the fact 
that consumers care about recommenda-
tions from friends and family — people 
they really trust,” she says. “The concept 
of Cheeselandia invites like-minded 
people to get together to celebrate their 
love of Wisconsin cheese. We wanted 
to create an incredible word-of-mouth 
community and reach out to super fans 
across the country to connect with them 
in a new, authentic way.”

Geno Church, discovery and strategy 
director at Brains on Fire, adds, “For 
us, building community is a 360-degree 
experience. We want to combine vari-
ous aspects to create a push-pull from 
reality to real world. We’re doing this 
with pop-up events, consumer house 
parties and social media, all of which 
contribute to a sense of place where all 
your cheese dreams come true.

“Cheeselandia is a magical mani-
festation of what makes Wisconsin 
wonderful, proving that the story of 
Wisconsin cheese is about more than a 
single state,” he adds.

Consumers interested in hosting a Cheeselandia party must apply via a 
fairly intricate online process.

“We really wanted to stay away from 
the ‘click and join’ mentality. The barrier 
to entry is intentional, because we want 
to be sure we’re partnering with the most 
passionate cheese fans,” Fanning notes. 
“The process helps us explore what 
kind of writers they are and what kind 
of photos they will take. We also want 
to see how social our applicants are, 
but not necessarily in terms of number 
of followers. We’re looking for people 
who are social in their lives, people who 
are friendly, people who like to have a 
good time and are excited about trying 
and sharing new things with others.”

She notes that despite the in-depth 
application process, Dairy Farmers of 
Wisconsin has had applicants from 49 
out of 50 states. Dairy Farmers of Wis-
consin plans to select 300 applicants to 
host a party over the next year.

If selected, Dairy Farmers of Wis-
consin sends the applicant a Cheese-
landia party box featuring a landscape 
of Wisconsin. Inside there is a large 
cheese board, plates, napkins, pairing  
and serving recommendations, and 
special cheese serving papers featuring 
the Cheeselandia logo.

Fanning notes that upon receiving the 
box, the recipient can then schedule a 
party, and Dairy Farmers of Wisconsin 
will send them a variety of Wisconsin 
cheeses — both ones available in their 
areas and some other varieties they may 
not be familiar with.

“This way, they can enjoy their 
favorites available locally while also 
being exposed to new cheeses. It is our 
hope they will then start asking for those 
cheeses at retail, further expanding our 
distribution,” she says.

Dairy Farmers of Wisconsin also is 
hosting a series of pop-up Cheeselandia 
events across the country. The fi rst event 
was held last week in Orlando, and the 
next event is slated to be held in Denver 
in 2019, with at least one additional 
event in the works.

For the pop-ups, the organization is 
targeting foodies, cheese shop owners, 
bloggers and other cheese enthusiasts 
and inviting them to attend a VIP Wis-
consin cheese experience in their home-
town. At these invite-only events, guests 
are invited to sample different cheeses 
and participate in educational activities, 
such as guided pairings. The Orlando 
event also included a cheeseboard sta-
tion where guests were invited to design 
a cheese spread to share on Instagram 
by utilizing the hashtags #Cheeselandia 
and #WisconsinCheese to post to Insta-
gram, Twitter and Facebook.

Fanning notes Wisconsin cheese-
makers also are featured through a large 
video display that plays throughout 
the event, with cheesemakers sharing 
the stories and inspiration behind their 
products, as well as anecdotes and 
insights on the spirit of the Wisconsin 
cheesemaking community.

Through these myriad efforts, Dairy 
Farmers of Wisconsin is bringing the 
concept of Cheeselandia — and the spirit 
of Wisconsin cheese — to consumers 
across the country.

“A true community forms when the 
citizens take charge and ownership, 
and that’s what we want to do with 
Cheeselandia,” Church says.

“People have a really amazing, 
emotional connection to cheese, 
and that’s what this is about. Every-
one has a place in the Cheeselandia 
conversation,” Fanning adds. CMN
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For more information please visit www.wisconsincheese.com
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