
 

The Eau Galle Cheese Factory  

 

 

Here is a little bit about the history and some information of the Eau Galle Cheese 
Factory! 

 Eau Galle Cheese Factory's official homepage: https://www.eaugallecheese.com/ 

 
The Eau Galle cheese factory has a rich history. It was founded by a local group of 
farmers. The business was originally a cooperative between these men and was 
eventually bought by other owners. Today, the cheese factory building is located 
about 5 miles north of Durand, WI but the first Eau 
Galle Cheese was located in the town of Eau Galle 
itself. 

Eau Galle is a small town with a long history. White 
men are said to have made their appearance on 
the Eau Galle River as early as 1832. In 1839, 
Captain George Whales and Thomas Savage came 
to Eau Galle and built the first water powered saw 
mill in the area. It took them over a year to build 
both the mill and the dam to run it. The mill 
brought many jobs to Eau Galle, and the town used to be quite a large logging 
town at the time. One such business brought by the mill was the Eau Galle Cheese 
Factory. It was built in 1868. The location of the factory was chosen because it 
needed to be close to all the farmers in the area so that they could easily 



transport their milk. Today, milk trucks haul milk into 
the factory from many miles away. 

In 1926, Leo Buhlman traveled to the United States 
from Switzerland, because he sought job 
opportunities here in the States. Leo purchased the 
Eau Galle Cheese Factory in 1945, and to this day the 
factory is owned and operated by his son, John. In 
1986, the original Eau Galle Cheese was closed 
down, and a new factory was built between the 
towns of Eau Galle and Durand on Highway 25. The 
reason for the move was that the old building was 
overall outdated. The factory was too close to the 
Eau Galle River, and waste materials couldn't be 

properly disposed without damage to the surrounding water. The new location 
provides much more room for the factory, also. 

 Fine quality is exhibited in the eight to nine million pounds of cheese produced 
by the factory every year. Many years ago, the art of cheese making was much 
less mechanized than it is today. Milk was stirred by hand, and therefore caused 
cheese making to be a longer and more tedious process. The old Eau Galle Cheese 
Factory building was built with thick rock walls to keep cheese cold. Today, we 
don't need these because of the modern refrigeration process. Since the cheese 
factory was a family owned business, there also used to be a house built into the 
old factory. This allowed the family easy access to their place of work. Even today, 
in Europe, this is demonstrated on many family farms. The barn and the house are 
all one building. 

The old Eau Galle Cheese Factory was the first building in the town of Eau Galle 
with indoor plumbing. Also, when the old schoolhouse burned, the cheese factory 



was changed into Eau Galle's schoolhouse 
for some time, until the school was rebuilt. 

Eau Galle Cheese employs around 30 
workers today, and they specialize in 
making many types of cheese. Cheese is 
put into a brine and then sent to the 
Dakotas to be put into warehouses and 
aged. All of the cheese sold at Eau Galle 
Cheese is aged here in the factory. 
Different types of cheeses need different aging times. For instance, Italian cheese 
needs to be aged for ten months to one year before we can eat it, but a cheese 
like cheddar will be ready to buy off the shelf about a week after it's made. Years 
ago, cheese was aged in various caves around the country, because they are 
naturally cold and make the ideal place for aging cheese. 

If you would like to tour the Eau Galle Cheese Factory and see just how cheese is 
made, tours are Memorial Day through Labor Day, Saturdays at 11 A.M.. The 
cheese factory is also open seven days a week, Monday - Saturday 9 A.M. to 5:30 
P.M.; Sunday 11 A.M. - 4:30 P.M. The cheese factory also contains a shop with a 
wide assortment of many gifts and collectables. 

This is a map to the Eau Galle Cheese 
Factory. It's located about 5 miles north 
of Durand, Wisconsin. 

 


