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LACTALIS

THE BIGGER PICTURE

Lactalis is a family run business that began in the Western region of France on 19th October 1933. In
the small town of Laval, Monsieur André Besnier, with the help of a single employee, collected 35
litres of milk and produced his first 177 camembert cheeses.

The venture which unfolded thereafter was founded in a passion for all things milk, and that heritage
is still the cornerstone of the Group today. Over the years Lactalis has expanded its knowledge and
range of cheeses, milks and butters throughout the world to the present day as the number one dairy
business.

Within the UK we utilise this depth of knowledge to develop local brands such as Président, Kraft and
Orkney.

Export Solutions from Lactalis UK & Ireland

At Lactalis UK & Ireland, we are proud to bring the heritage and quality of British cheddar to markets
around the world. Our export range is designed to meet the diverse needs of international customers,
offering flexibility, reliability, and great taste.

Our Cheddar Portfolio

We supply export cheddar under a variety of trusted brands and in multiple formats, ensuring we can
cater to different market requirements and consumer preferences. Whether you need traditional
blocks, grated cheese, or convenient slices, our portfolio is tailored to deliver quality and consistency.

Private Label Solutions

In addition to our branded products, we provide customised private label solutions to help retailers
strengthen their own brand identity. From packaging design to product specifications, we work
closely with partners to create offerings that fit seamlessly into their range.

Serving Multiple Channels

Our expertise spans across key channels:

Retail - high-quality products for supermarkets and grocery chains.

Foodservice & Deli - solutions for chefs, caterers, and hospitality professionals.

Industrial - ingredients for manufacturers and processors seeking premium cheddar for their recipes.

Why Choose Lactalis UK & Ireland?

Global reach - trusted by partners in multiple international markets.
Flexible formats - from retail packs to bulk industrial sizes.

Commitment to quality - backed by the Lactalis Group’s global standards.

Looking for the right solution for your market?
Our team is ready to help you find the perfect fit. Contact us today, to learn more about our export
offerings and how we can support.

To find out more about Lactalis UK & Ireland Export Opportunities, please visit our website www.lactalis.co.uk/export-brands
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Lactalis UK & Ireland exports Scottish cheddar to over 45 countries all across the world.

We have 2 cheddar factories, both located in Scotland. Most of our brands and private label
cheddar are produced in our main factory in Stranraer, whilst our PGl Orkney cheddar is
produced in the Orkney Islands.

We produce Scottish cheddar for different channels, including retail (100-500g), foodservice
(1Kg-2,5 Kg) and industrial (20Kg).

Our cheddar is offered in different formats, including block, slices and grated.
Cheddar can also come in a white or red variety, and different maturities spanning from mild
(2-4 months) to vintage (18+).
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Exported to +45 countries worldwide!
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Président Brand:

A global brand present in more than
150 countries.

High-quality, authentic cheddar

made in our creamery in Scotland

and carefully selected by expert
cheese graders.

Made with 100% British milk.

Président, a leading cheese brand
worldwide, is renowned for providing a
range of high-quality products.

Président pays great attention to the
quality of its ingredients and
production processes to provide
products with exceptional flavours
that perform consistently.

Our Président Cheddar:

10 products across block, sliced and
grated.

Sold in more than 45 countries
worldwide.

Available in mild, medium, mature,
extra mature and vintage maturity
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Président® Cheddar Président® Cheddar Président® Cheddar
Mild White 200g Mature White 200g Vintage White 200g
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MATURE

Président® Cheddar Président® Cheddar
Mild Coloured 200g Mature Coloured 200g

Président® Cheddar Président® Cheddar Président® Cheddar Président® Cheddar Président® Cheddar
Mild White 2,5 Kg Mild Coloured 2,5 Kg Mature White 2,5 Kg Mature Coloured 2,5Kg Vintage White 2,5Kg

2-4 7-12 18+

Creamy Firm, slightly acidic Savoury, sharp
Block, sliced, Block, Block,
grated sliced cheese board

Contactus
UK Export Team

UK- Export@uk lactalis.com




Kraft Cheddar

Kraft Brand:

Founded in 1905, the brand, Kraft is
the number 1 cheese brand in the
world.

Our Kraft cheddar is made using
high-quality ingredients in our
creamery in Stranraer, Scotland, and
is carefully selected by expert cheese
graders.

Kraft cheddar is made using fresh,
high-quality ingredients, resulting )
in a rich and full flavour that : l

complements any dish perfectly. e
For more than 100 years, Kraft has
been producing the cheese that
families know and love. No matter
your preference, Kraft offers a
cheese solution tailored to your
needs.

Our Kraft Cheddar:
Available in 1509 sliced and grated
formats, as medium, coloured

cheddar.

Kraft is a versatile cheddar that is
ideal for cooking or eating on its own.

www.lactalis.co.uk/export-brands/kraft/



Kraft Cheddar

Trﬁnches
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Kraft Grated Cheddar Kraft Sliced Cheddar
Medium Coloured 150¢g Medium Coloured 150g

Kraft Block Cheddar
Mature Coloured 200g

Contact us
UK Export Team

UK-Export@uk.lactalis.com
www.lactalis.co.uk/export-brands/
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AWARD-WINNING CHEDDAR,
IT'S IN EVERYTHING WE DO

Seriously Cheddar is produced in the
heart of Southwest Scotland.

Our farmers’ cows are looked after to
high standards of animal welfare and are
fed on nutritious diets based on the
abundantly-available lush green grass to
produce high quality milk for cheese-
making at our Stranraer Creamery.

Through generations of experience the
Scottish Cheddar we create is renowned
for its bold, distinctive flavour.
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CHEDDA

Shcoth & Versafile

Seriously Mild
200g (White or
Coloured)

Seriously
Mature 200g

o
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I CHEDDAR

IMATURE

Rich & Characterfull

Seriously Extra
Mature 200g

O
SERIOUSLY. Seriously

Vintage 200g

PN Totonse 8 Cuundly

DELI BLOCKS

\@“@%
Q‘S% Seriously Mild
- 2.5 kg (White or

Coloured)

Seriously Extra
Mature 2.5 kg

Seriously

Seriously
Mature 2.5 kg

Vintage 2.5 kg
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Contactus
UK Export Team
UK-Export@uk.lactalis.com

www.lactalis.co.uk/export-brands/
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Strong Scottish

Family Heritage Exclusive Milk

Ancient Location

|

. Exclusive milk from free

Far North-Eastern Coast
of Scotland

Europe’s best preserved
Neolithic Settlement
Monuments were
nominated UNESCO
World Heritage Site

. Cheddar maklng

tradition passed on from
generation to generation
Orkney Cheddar was
born after World War 2
and is now managed by
local Orkney farmers

range cows
In the winter they are
fed on home grown
produce sourced from
the island (barley,
turnips, silage, draff)

Privileged PGI
Accreditation

Traditional Artisanal

Production Naturally Matured

. Full traceability on

. Orkney cheddar is hand- . Stored in natural wooden

made, stirred and salted
manually

Free from any
unnecessary additives
or flavour enhancers

boxes
Slow maturation process

production and milk
back to the Orkney
Isles

No other UK
cheddar has a PGl
accreditation

Naturally made for a unique taste
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PRE-PACK

Orkney Cheddar Medium Orkney Cheddar Mature Orkney Cheddar Mature Orkney Cheddar
(Coloured) 200g (Coloured) 200g (Coloured) 400g Mature (White) 200g
DELI BLOCK GRATED SLICED

Orkney Cheddar Mature Orkney Mature Coloured Orkney Mature Coloured
(Coloured) 2.5Kg Grated 150g Slices 150g
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McLelland Cheddar
Known for Outstanding Quality
150 years

The depth of flavour in our cheddar gifts it with
a variety of uses such as a Charcuterie board,
within recipes or it can be enjoyed on it own.

McLelland Cheddar is 100%
Scottish, the milk is sourced
exclusively from the
K Scottish pastures and only

McLelland
% )
Creamery

Stranraer par produced in our creamery in
f? \\ Stranraer. The craftmanship

S is authentic to Scottish

7. England /| Ccheddar styles ensuring a
Lt - strong connection to its
> et el extraordinary tradition.
Contactus
UK Export Team

UK-Export@uk.lactalis.com
www.lactalis.co.uk/export-brands/
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Extra Mature

Scottish Cheddar

Maturation: 12-16 months

Taste: Tangy, Savoury

Extra Mature

SCOTTISH § i
CHEDDAR Texture: Crumbly

ﬂ . 707(2009)

NET WT 7 OZ (200g)

Vintage
Scottish Cheddar

Maturation:18+ Months

Taste: Savoury, Sharp

Vintage

Texture: Crumbly 'F § %C}%];)Tﬁill-{

7 0Z (200g) i ; @

NET WT 7 OZ (200g)
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Private Label Examples
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VINTAGE CHEDDAR
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Rewe Vinatge Kaufland Mature
Cheddar Coloured
200g

200g

GRATED SLICED

Wikrz(

CHEDDAR
IN SCHEIBEN :

Carrefour Medium Rewe Ja Mature
Coloured Grated Coloured Slices
1509 200g
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Food Service and
Industrial Examples

MCLELLAND
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MILD COLOURED CHEDDAR
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' MILD WHITE CHEDDAR

McLelland McLelland
Mild Coloured Mild White
2.5kg 2.5kg

McLelland

Grated Cheddar (White or Coloured)
1kg / 2kg

20 KG BLOCKS

20 kg Blocks (White or Coloured)
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Tasty Scottish cheddar. Tailored for you.

Our cheddar is also exported around the world in the form of private
label products. We are able to package to customers’ exacting
requirements.

We work with various retailers, small and large, who have put their
trust in us to provide them with the best quality products for their
end customers. We hope we can assist you with any future demand.

Different pack sizes, formats and maturity are available upon
request.
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FOR ANY QUERIES

Please feel free to contact us

UK Export Team

UK-Export@uk.lactalis.com
www.lactalis.co.uk/export-brands/

Lactalis UK & Ireland
First Floor
Grosvenor House,
65-71London Road
Redhill
Surrey
RH11LQ
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