
Northumberland Cheese Company 
 
Northumberland Cheese Company is based at The Cheese Farm 
in Blagdon, rural Northumberland, and has some wonderful 
activities contained in their granary building. 
 

 

Cheese-making days 

A Cheese Making Day includes getting your hands dirty and deep in the cheese making 
process, a Cheese Tasting Experience, lunch in the Cheese Loft Café and a Truckle of 
Cheese made by your fair hands. 
  
£85.00 per adult 
£150.00 for two adults 
This tour is not suitable for children. 
  
Our Cheese Making Days start at around 9am and run until 3pm. It is a full day which                          
sees you perform the necessary and hands on steps in the cheese making process. Three 

months later we will send you your truckle (400g) of cheese that you have personally made, what a lovely achievement! 
  
The maximum number of amateur cheese makers on any cheese making day will be 2 people.  
  
Please note that our Cheese Making Days do not run throughout October, November and December as we are too busy making 
cheese for Christmas! But, as with tours, you can buy vouchers now for redemption from January - September 2015. 

 

A Dairy Tour 
 
An intimate Dairy Tour and Cheese Tasting Experience, which includes a homemade 
lunch in the Cheese Loft Café. Choose from our tour lunch menu, plus a cup of filter 
coffee or Rington's tea. 
  
£20.00 per child aged 10 -15 
£25.00 per adult (aged 16 and above) 
   
Tours start at 11am and last for approximately 2 hours, (timings may change 
depending on how busy we are). To keep the tours intimate and personal there is a 
maximum number of 6 people per tour. Regrettably the tour is not suitable for 
wheelchair users. 

 
Please note that our Dairy Tours do not run throughout October, November and December as we are too busy making cheese for 
Christmas 
 

 

The Cheese Loft Café  
 
Our Cheese Loft Café is where British classic comfort food and beautiful cheese 
come together. It serves breakfast, lunch, and afternoon tea. Everything is 
homemade on site, and where there is cheese, it is Northumberland Cheese. Scones 
are baked fresh every morning, there are traditional tray bakes and cakes, including 
a very special curd tart, and changing daily specials. We source everything as locally 
as we can, including our hams, which are from Morpeth, and we bake them on the 
premises.  
 
Our shop is attached to the café, and there you can buy any of our cheeses, cheese                                  

accompaniments, and gifts. 
 
Cyclists are extremely welcome in the café: lookout for our ‘Show Us Your Bike Helmet!’ scheme from Easter onward, where cyclists 
can refuel with a refillable coffee and a tray bake or scone for £3.00. 
 
Opening hours are 10-5pm, Monday- Sunday. 

 

 


