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Alouette Cheese USA to relaunch reformulated classic spreadable line, add new fl avor
NEW HOLLAND, Pa. — Next month, 
Alouette Cheese USA will be launch-
ing an improved, upscale version of its 
classic spreadable line.

The reformulated line of Grade A, 
rBST-free product will include a new fl a-
vor and new graphics. Jeff Magnuson, as-
sociate brand manager, Alouette Cheese 
USA, says the company is leveraging the 
knowledge of Savencia, its French par-
ent company, and implementing unique 
European technology in its Lancaster 
County, Pennsylvania, facility to deliver 
new and improved product. 

The updates were sparked by the needs 
of millennials, and the company’s desire to 
expand its base to a younger demographic.

“Over the last couple of years we have 

seen consumer trends shifting towards 
more wholesome, well-made and authentic 
products,” Magnuson says. “The spreadable 
cheese category in the deli section has 
been growing steadily over the last three 
years, and it was time to further distance 
ourselves from our competitors by bringing 
something truly unique to the marketplace. 
Our spreadable cheeses not only offer great 
fl avor but are also incredibly versatile, 
expanding their overall value.”

Alouette has added unique toppings 
to each fl avor along with a fl oret design 
on the cheese.

A Grilled Tomato fl avor will join the 
company’s lineup in addition to existing 
fl avors including Garlic & Herbs, Reduced 
Fat Garlic & Herbs, Spinach & Artichoke, 

Smoky Jalapeno, Flame-Roasted Red Pep-
pers and Toasted Everything. Additionally, 
the company offers limited-edition fl avors: 
Pumpkin Spice, available September-
November, and Cranberry Apple Spice, 
available October-December.

The line will be packaged in an up-
dated sleeve that Magnuson says will 
clearly communicate what consumers 
can expect when they purchase the up-
dated spreadable products. Product sizes 
will remain unchanged at 6.5 ounces per 
container for grocery retailers and a 
12-ounce size for club stores. The average 
price is $5.49 at grocery retail.

The products are sold in grocery 
stores nationally, including Kroger, 
Publix, Harris Teeter, Meijer, Wakefern, 

Ahold, Albertsons/Safeway, BJ’s, Target 
and Wal-Mart, among many others. 

The new line will be launched Feb. 13, 
2017, and consumers will fi nd them on 
store shelves at the beginning of March.

For more information, visit www.
alouettecheese.com.              CMN

Cheese Importers 
Association seeks 
candidates for 
summer internship
WASHINGTON — The Cheese Import-
ers Association of America Qualifi ed 
Importer Program (CIAA QIP) has an-
nounced 15 internship opportunities to 
college students for the summer of 2017.

Internships will take place over the 
course of 10 weeks, between the months 
of May to August at various locations 
throughout the United States. Accepted 
program participants will receive a $600 
weekly stipend over the duration of the 
internship, according to CIAA.

The preferred candidate is a sopho-
more or junior majoring in food market-
ing or supply chain management, and 
other related fi elds. Students at other 
stages in their academic career also 
are encouraged to apply and will be 
reviewed and accepted to the program 
on a case-by-case basis, CIAA says.

Internships are awarded based 
on academic achievement, interest 
in cheese and dairy trade, creativity, 
integrity and initiative.

“Our Cheese Importer member fi rms 
offer valuable knowledge and experience 
to students who are evaluating their 
future careers,” says Ken Olsson, presi-
dent, CIAA. “This is the fi fth year we are 
offering internships to students studying 
food marketing and supply chain man-
agement. Several of our past interns have 
resulted in full-time hires with premier 
cheese importer companies.”

To lean more about the internship 
program and to apply, visit theciaa.org/
activities/intern-program.html.

Interested candidates are expected 
to submit a resume, application form, 
transcripts, a statement of intent outlin-
ing their interests in the internship and 
two letters of recommendation. Applica-
tion forms can be downloaded at theciaa.
org/forms/activities/intern_app.pdf.

Completed applications should be 
submitted to CIAA by emailing intern@
theciaa.org, faxing to 202-547-6348 or 
mailing to 204 E. Street NE, Washington, 
DC 20002. All applications and support-
ing material must be received by the 
Feb. 1 deadline. Any applications and/
or materials received after that date will 
be reviewed on a rolling basis. 

Funding for the internship program 
is derived from the assessment import-
ers pay on dairy products imported into 
the United States.

For questions, contact Sheila 
Crowley at intern@theciaa.org or 
at 202-547-0899.               CMN


