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Open:  10.00am – 5.00pm daily
Lunch served: 10.30am -3.30pm

CHEESE FARM, BLAGDON, NORTHUMBERLAND, NE13 6BZ
T 01670 789 798

Website  www.northumberlandcheese.co.uk
Follow us on Twitter and Facebook @NlandCheese

How to get there... 
A great location for walkers, cyclists, 
cheese fanatics or those just looking 
to escape...

Directions from the A1
From the North: Take the Exit A19, signed Blagdon.  
At roundabout take the first left, signed Blagdon.  Pass 
Holiday Inn, over A1 after 1.25 miles turn left to 
Ponteland, Airport. Travel 2.25 miles.  After double 
bend turn right at the CHEESE FARM brown sign. 
The farm is at the end of the road.

From the South: On the A1 take 
the exit to Blagdon, Airport.  
Cross over the A1 and travel 
for 1.5 miles turn right 
for Ponteland, Airport. 
Travel 2.25 miles.  After 
double bend turn right 
at CHEESE FARM 
brown sign. The 
farm is at the end 
of the road.

Visit Us
No visit to this fabulous rural county 
is complete without experiencing the 
true flavours of Northumberland. 

We first started making farmhouse cheeses in 1984 with 
our very own Redesdale sheep’s milk cheese. We now boast 

an array of artisan cheeses including goats’, 
sheep’s, Jersey and cows’ milk cheeses. 

All of our cheese is pasteurised and 
vegetarian. Based in a converted 

granary building, we have our 
dairy, and we also have our very 
own Cheese Loft Café. Dairy 
tours and Cheese Making 
Days are also available.

Open:  10.00am – 5.00pm daily
  www.northumberlandcheese.co.uk

CHEESE LOFT CAFE
& CHEESE FARM
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Cheese Loft Café 
Set above our dairy, in a converted granary building in the 
middle of the Northumbrian Countryside, the Cheese Loft 
Café is a true hidden gem. We bake scones fresh every morn-
ing, there are changing specials on the blackboard, and 
more cheese-themed dishes than you can dream 
of. All of the cheese in the café is from the 
dairy downstairs, and with the beautiful 
surroundings of the Blagdon Estate, it is 
a delightful and delicious place to visit.   

Cheese Shop
W h y  n o t  t a k e  a  p i e c e  o f   
Northumberland home with you? 
We have a wealth of Northumbrian 
delights in our shop, including 
local chutneys, preserves, and crafts. 
We also have a vast array of crackers 
and cheese accompaniments. Most 
importantly, we have our wonderful 
cheese: our cows’ milk is from Blagdon 
Estate, our Jersey milk is from Wheelbirks 

farm in Stocksfield, our goats’ 
milk is from Yorkshire and 

Cumbria, and our sheep’s 
milk is from Lancashire. With 

locally named cheeses such as Brinkburn 
and Elsdon, we have truly mapped 

our way around Northumberland.   

Cheese Celebration Cakes
Cheese Celebration Cakes are becoming popular, and with 
good reason, as they are glorious! Perfect for weddings, 

christenings, birthdays or special occasions, 
they are a centrepiece with a difference. 

For more information email 
weddings@ northumberland-

cheese.co.uk or call us on 
(01670) 789 798 

to  arrange your 
c o n s u l t a t i o n . 
A l t e r n a t i v e l y , 
order a Cheese 
Wedding Cake 
Sample Pack from 
our website and 
call us once you 
have tasted the 

cheeses and would 
like to discuss sizes.

/       /

Dairy Tours
Fascinated by cheese making and would like to step 
into our world? Come on a Dairy Tour with one of 
our cheesemakers, to see what happens behind the 
scenes, then enjoy an all-important cheese tasting. 
Tours can include a delicious lunch in our Cheese 
Loft Café. Purchase online at 
www.northumberlandcheese.co.uk or call us to 
arrange your slot (01670) 789 798.

Cheese Making Days
For those of you wanting a truly Northumbrian cheese 
making experience, come and have a Cheese Making Day 
with us. You will be assisted by one of our cheesemakers to 
make your own Tomme of cheese, which will be ready to 
send to you after approximately 3 months of maturation 
(please note that we can send the cheese to UK addresses only). 

Lunch and a cheese tasting are included. 
Cheese Making Days are available by booking only:  
Call (01670) 789 798 for details.
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