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Who we are...

The story of Glanbia Cheese

We are the leading mozzarella manufacturer
in Europe, part of a global network consisting
of 13 manufacturing plants around the world, 
which support and supply over 80 countries.
We are a joint venture between Glanbia plc and 
Leprino Foods Company – a winning combination 
that draws on each parent’s strength and areas
of expertise.

Glanbia plc is an international, nutritional 
solutions and cheese group, headquartered
in Ireland, with over €3 billion annual sales. It is
a world leader in value added dairy ingredients, 
with a direct presence in 34 countries. It has 
operations in Ireland, UK, USA and China and 
sells and distributes to over 130 countries 
around the world.

Leprino Foods, with an annual turnover in
excess of $3.2 billion, is a global cheese and 
dairy ingredients company and the world’s 
largest mozzarella producer.
Based in Denver, Colorado, Leprino Foods is 
a leader in food technology patents. Leprino 
Foods is the exclusive supplier of mozzarella 
to many of the top pizza chains in the USA and 
around the world.

At Glanbia Cheese EU, we have developed a 
state of the art innovative cheese manufacturing 
process focused on consumer needs. We 
understand food and nutrition and how to 
meet the needs of the world’s most successful 
companies.
This helps our customers grow faster and more 
profitably. We have access to a global network
of experts within our parent companies to help
deliver customer solutions.

Where we make our cheese

Glanbia Cheese EU has a state of the art 
mozzarella manufacturing facility commissioned 
in 2021 situated in Portlaoise, at the heart of the 
countries grass fed dairy herd.

Portlaoise, Republic of Ireland is our state of 
the art purpose built factory, offering the latest 
technology in producing shred, dice and string 
mozzarella in a variety of formats. The site has 
capacity to manufacture 45,000 tonnes of 
mozzarella, whilst using the equivalent of over 
360 million litres of milk per year.

PORTLAOISE
THE REPUBLIC OF IRELAND

NORTHWICH
HEAD OFFICE
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Technology

Our new facility in Portlaoise is a state of the 
art manufacturing plant – built solely for the 
production of mozzarella.

Of course, the Portlaoise factory will still be 
able to bring in other cheeses to blend with our 
mozzarella, but the facility will focus on making 
customer bespoke mozzarella in all manner of 
formats, to include shred, dice and string cheese 
for stuffed crust.

PORTLAOISE

DUBLIN

Glanbia Cheese EU 

Our scale and focus make
the difference

Glanbia Cheese is the biggest manufacturer of 
mozzarella across the UK and Europe. 

We will of course continue to manufacture and 
grow our sister company facilities in Llangefni, 
North Wales and Magheralin, Northern Ireland.

           However, our Irish facility has a capacity 
           of 45,000 tonnes – which gives us plenty
             of opportunity for growth and under
             writes our position as the mozzarella
            specialist for Europe.          

At Glanbia Cheese EU, we don’t stand still 
for long. Following a comprehensive exercise 
looking at possible locations across Europe, in 
2018 our shareholders signed off on a €130m 
investment in the build of a brand new purpose 
built factory in Portlaoise, in the Republic of 
Ireland.

Ireland is the ideal location for a new factory, as 
it has the fastest growing milk pool in Europe 
and a long tradition of producing quality milk, 
the key ingredient for mozzarella.

What’s more, as part of
the European Union,
with the euro as it’s
currency, this location in the
Republic of Ireland enables
us to supply our European
customers seamlessly.
Ireland remains part
of the European
Union and we
have full and
easy access to
mainland
European
customers. 
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Welcome to the NPD Kitchen...
our customers gain access to our global network of experienced
food scientists, marketeers, sales professionals and culinary experts
to find customised solutions for the products they sell.
What makes us different to typical cheese manufacturers is
our ability to add value throughout the innovation process - from
developing a concept to making it a reality.
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Almost everything manufactured at the new 
facility is shipped as a finished product to our 
storage facility in Belgium. With our customer 
portfolio across Europe, Belgium is an ideal 
location – easily accessible to move product 
direct to customer locations and delivery points. 
Holding product in mainland Europe will ensure 
that customer fluctuations and peaks in demand 
can be reacted to quickly.

Customer service, quality and 
performance you can rely on 
from Glanbia Cheese
The focus on service and quality will be unwavering 
from this new facility, as it is from our existing UK 
based business.

Our dedicated team will still manage your business, 
day to day and week to week. We’re as serious 
about mozzarella as we’ve always been. Your 
growth today is our growth tomorrow.

Quality is not to be taken for granted and we will 
continue to focus on this as always.

Mozzarella Supply Solutions for Europe

BELGIUM

PORTLAOISE
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We Continue... to Deliver: Insight, Innovation & Ideas

Knowledge
Understanding consumer needs
We seek a thorough understanding of your consumer and competitive environment 
by exploring a wide range of information to gain relevant insights. Then we translate 
those insights into innovative menu, product and strategic business ideas.

Sample
Making ideas a reality
Throughout the process, we will create products and samples to support your 
operational needs.

Ideation
We develop solutions for your business
Aligning our deep understanding of your business needs with our rich consumer 
insight, we develop solutions for your business. Our arsenal involves NPD, 
culinary inspiration, market research and incentive programmes.

Show
Hearing the consumers voice
Your business needs to best meet consumer needs. We will speak to consumers 
to help tailor the offer and improve consumer alignment and acceptance.

Explain
Collaborative working and two way communication
Working collaboratively, we will ensure that we meet your business needs. 
We will work with you to explain the choices and why this will work for your 
business.

Delivery
On time optimised launch
Perfect and deliver a final product solution. 

We create food solutions that help our customers 
meet the changing needs of their consumers in the 
best way possible. Our customers gain access to 
our global network of experienced food scientists, 
marketeers, sales professionals, and culinary 
experts to find custom solutions for the products 
they sell.

What makes us different to the typical cheese 
manufacturer is our ability to add value throughout 
the entire innovation process - from developing a 
concept to making it a reality.

We call this process KISSED.

NPDIdeation Show Explain DeliverKnowledge

K i s e ds
Sample

NPD.
Sample.
Creation.

Execution!

Validation 
through 

testing and 
panels.

Perfect and 
deliver a 

final product 
solution.

What 
does this 
customer 
want or 
need?

Insight!
What we 

know!

Share insights, 
samples and 
panel results 

with customer. 
Overlay with 

customer NPD 
agenda.

Ideation Show Explain DeliverKnowledge
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Problem solvers
More than an ingredient supplier
We take the time to understand what your 
consumers need. As a major part of that service, 
our thorough qualitative and quantitative testing 
methods help us to come up with the kind of
food and menu suggestions that will appeal to the 
consumer market you are targeting. 

Global scale
Take advantage of our size and global 
capabilities
We manufacture and supply mozzarella and 
dairy ingredients to over 30 countries. 

Quality and safety
You can depend on us
Our facilities are designed and maintained with 
the utmost care to produce only the highest 
quality mozzarella and pizza cheese for our 
customers.
 
We use state of the art quality assurance 
technology. Each step of the manufacturing 
process is closely monitored to ensure every 
aspect of the cheese meets our customers’ 
specifications from chemical composition 
through to physical dimensions and exacting 
cook characteristics.

We are unapologetically obsessed with product 
taste, functionality, consistency and safety - and 
our customers appreciate and benefit from our 
commitment to thoroughness when making their 
mozzarella and cheese products.

Technology
Enabling you to meet the needs of your 
consumer
Our cheese manufacturing facilities are amongst 
the most modern and technologically advanced 
plants in the industry and our new Portlaoise site 
will enhance our leading edge manufacturing 
capabilities.

Customer collaboration
A real partnership
Our customers are our first priority. We take 
great pride in being proactive and align 
ourselves closely to the demands of our key 
strategic partners at every stage, from new 
product ideas to excellent customer service. 
Our customers trust and rely on our attention to 
detail and focus, which allow us to deliver the 
highest quality products possible, with first class 
customer service every time.

How Do We Do It ?
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Glanbia Cheese EU – We’re Serious About Mozzarella

At Glanbia Cheese EU, we’ve earned a 
reputation for delivering innovative solutions in 
mozzarella cheese manufacturing.
 
As Europe’s largest mozzarella cheese 
manufacturer, we are constantly innovating 
to drive benefits for our customers and our 
new purpose built, state of the art facility in 
Portlaoise, Republic of Ireland will have the 
same focus and commitment to manufacture 
exceptional mozzarella cheese.
 
We’re not just a supplier – we’re your business 
partner for mozzarella cheese.
 
Whatever your requirements – diced, shred or 
string, IQF or chilled, we tailor our mozzarella 
solution to meet the demands of your business. 
We understand what you need from your cheese 
and we deliver consistently.

Quality, Taste, Performance, Service and 
Consistency we take as a given. We like to 
go that step further with Knowledge, Focus, 
Understanding, Pro-activity and Innovation.

Glanbia Cheese EU are your one stop solution 
for all your pizza, pasta, and recipe dish 
requirements for mozzarella and mozzarella 
blends.












	Blank Page



