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Enjoy with a clear conscience!
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Bio-Wiesenmilch
Respecting life. Living consciously.

Top-quality milk requires careful processing
The highest product quality can only be achieved if the 
highest standards are also applied in processing along-
side resource quality. With innovation, Kärntnermilch 

always strives to maintain its quality at the highest Euro-
pean level. Bio-Wiesenmilch is not only available as a 
drink - cheese specialities, creme quark and yoghurts 
are also made from it.

Bio-Wiesenmilch: organic milk of a particularly high 
standard
With the world’s strictest raw milk criteria and with inno-
vative product ideas, Kärntnermilch continues to provide 
quality and enjoyment.
With the organic meadow-grazed milk, Kärntnermilch 
caters to the customers’ need for more sustainability and 
naturalness - while looking at the bigger picture. The 
entire annual cycle and the strength of the meadow 
give the Bio-Wiesenmilch its extraordinary quality. Only 
a complete natural cycle and balance make the quality 
of the milk turn out just right. Milk as it should be... with 
new values.

Organic from the start
Kärntnermilch has been produced and has complied 
with the Bio Austria guidelines since 1994, which are 
stricter than the organic EU guidelines. The long-stan-
ding work of our Kärntnermilch organic farmers in close 
cooperation with our farming consultants has ensured 
that today we can provide a unique organic raw milk 
quality. Fresh organic milk, which is collected every 
morning from the organic farmers, is processed eve-
ry day. With Europe’s lowest cell count value of under 
200,000/ml, Kärntnermilch is the dairy factory with 
the world’s strictest raw milk quality standard.

Bio-Wiesenmilch in nature’s natural cycle
Conscious consumption is more than just organic. It 
deals with the sustainable interplay of man, animal and 
environment. For this reason, Kärntnermilch relies on 
the “Bio-Wiesenmilch” project, which sets even higher 
standards in the organic segment and which, along-
side its quality, also integrates the environment, energy 
efficiency, climate protection and especially animal and 
species protection into its milk production. 

Bio-Wiesenmilch is an example of innovative strength in 
farming, paired with the latest scientific findings. Only 
when at pasture, cattle can ideally experience the beha-
viour typical of their species. This guarantees sufficient 
movement, air, light, sun and fresh grass for the cows. 
Pasture grazing is in fact one of the most natural farming 
methods for cattle. Cattle and people equally benefit 
from pasture grazing. This increases the animals’ well-
being and health and creates a more diverse cultural 
landscape; this supports biodiversity and is idyllic for us
as people.



Finest dairy products
from Bio-Wiesenmilch!

Bio-Wiesenmilch Whole Milk
3,5 % fat, Tetra Top 1 l
Item no. 4840

Bio-Wiesenmilch Semi-skimmed 
Milk ESL
1,8 % fat, Tetra Top 1 l
Item no. 4852

Bio-Wiesenmilch Whole Milk ESL
3,5 % fat,, Tetra Top 1 l
Item no. 4838

Bio-Wiesenmilch  
Whole Milk ESL  
3,5 % fat, Tetra Top 500 ml
Item no. 4837

Bio-Wiesenmilch
Natural Yoghurt
5 % fat, 400 g
Item no. 4854

Bio-Wiesenmilch
Natural Yoghurt
3,6 % fat, 200 g
Item no. 4847

Bio-Wiesenmilch
Natural Yoghurt
1 % fat, 200 g
Item no. 4846

Bio-Wiesenmilch
Creme Quark
40 % fat, 250 g
Item no. 4999

Bio-Wiesenmilch
Sour Cream
15 % fat, 200 g
Item no. 4849

Bio-Wiesenmilch Cocoa
1,8 % fat
Tetra Top Midi 250 ml
Item no. 4950

Bio-Wiesenmilch  
Whipping Cream ESL
32 % fat, Tetra Top Midi 250 ml
Item no. 4856

Bio-Wiesenmilch  
Buttermilk 
1 % fat
Tetra Top 500 ml
Item no. 4855

Bio-Wiesenmilch  
Extra Selected Butter 
82 % fat
250 g Item no. 4851
125 g Item no. 4858



Fruit Yoghurts
150 g: 400 g:

Bio-Wiesenmilch
Blueberry Fruit Yoghurt
3,6 % fat, 150 g
Item no. 4958

Bio-Wiesenmilch
Strawberry Fruit Yoghurt
3,6 % fat, 400 g
Item no. 4963

Bio-Wiesenmilch
Strawberry Fruit Yoghurt
3,6 % fat, 150 g
Item no. 4957

Bio-Wiesenmilch
Peach-Apricot Fruit Yoghurt
3,6 % fat, 150 g
Item no. 4959

Bio-Wiesenmilch
Vanilla Yoghurt
3,6 % fat, 150 g
Item no. 4960

Bio-Wiesenmilch
Peach-Apricot Fruit Yoghurt
3,6 % fat, 400 g
Item no. 4964

Bio-Wiesenmilch
Pear-Fig Fruit Yoghurt
3,6 % fat, 150 g
Item no. 4956

Bio-Wiesenmilch
Lemon Fruit Yoghurt
3,6 % fat, 150 g
Item no. 4961

Bio-Wiesenmilch
Vanilla Yoghurt
3,6 % fat, 400 g
Item no. 4965

Bio-Wiesenmilch
Muesli Fruit Yoghurt
3,6 % fat, 150 g
Item no. 4955

Bio-Wiesenmilch
Banana-Muesli Fruit Yoghurt
3,6 % fat, 400 g
Item no. 4962



Bio-Wiesenmilch  
Almkäse Cheese Wheel
Hard cheese, aromatic and full-bodied
50 % fat in dry matter, approx. 4 kg
Item no. 643

Bio-Wiesenmilch  
Emmental Cheese
(unpasteurised) Straws
45 % fat in dry matter  
approx. 2 kg
Item no. 4943

Bio-Wiesenmilch  
Pepper Cheese Straws
45 % fat in dry matter 
approx. 2 kg
Item no. 4945

Bio-Wiesenmilch 
Draudamer Cheese Wheel
Semi-hard cheese, aromatic
45 % fat in dry matter, approx. 4 kg
Item no. 642

Bio-Wiesenmilch 
Rahmkäse Cheese Wheel  
Semi-hard cheese, creamy, aromatic
55 % fat in dry matter, approx. 4 kg
Item no. 4862

Bio-Wiesenmilch 
Fenugreek Cheese Straws
45 % fat in dry matter  
approx. 2 kg
Item no. 4944

Cheese specialities
naturally matured cheese wheels: cheese straws:

Bio-Wiesenmilch  
Naturtaler Cheese Straws
45 % fat in dry matter  
approx. 2 kg
Item no. 4947

Bio-Wiesenmilch  
Bergkäse Cheese
(unpasteurised) Straws
50 % fat in dry matter 
approx. 2 kg
Item no. 4942

Bio-Wiesenmilch  
Gouda Cheese Straws
45 % fat in dry matter  
approx. 2 kg
Item no. 4946



Bio-Wiesenmilch Bergkäse Cheese
(unpasteurised) Slices
50 % fat in dry matter, 100 g 
Item no. 4925

Bio-Wiesenmilch  
Bergkäse Cheese  
(unpasteurised) Portion
50 % fat in dry matter, 250 g
Item no. 4932

Bio-Wiesenmilch Butter Cheese Slices
45 % fat in dry matter, 100 g
Item no. 4927

Bio-Wiesenmilch  
Tilsiter Cheese Portion
Fettgehalt: 45 %, 250 g Stück
Item no. 4935Bio-Wiesenmilch  

Fenugreek Cheese Slices
45 % fat in dry matter, 100 g
Item no. 4928

Bio-Wiesenmilch  
Fenugreek Cheese Portion
45 % fat in dry matter, 250 g
Item no. 4937

Bio-Wiesenmilch 
Pepper Cheese Slices
45 % fat in dry matter, 100 g
Item no. 4929

Bio-Wiesenmilch  
Pepper Cheese Portion
45 % fat in dry matter, 250 g 
Item no. 4938

Bio-Wiesenmilch  
Rahmkäse Cheese Portion
55 % fat in dry matter, 200 g
Item no. 4939

Bio-Wiesenmilch  
Almkäse Cheese Portion
50 % fat in dry matter, 200 g
Item no. 4940

Bio-Wiesenmilch Emmental Cheese
(unpasteurised) Slices
45 % fat in dry matter, 100 g
Item no. 4926

Bio-Wiesenmilch  
Emmental Cheese
(unpasteurised) Portion
45 % fat in dry matter, 250 g
Item no. 4933

Bio-Wiesenmilch Gouda Portion
45 % fat in dry matter, 250 g
Item no. 4934

Bio-Wiesenmilch Gouda
45 % fat in dry matter, 100 g
Item no. 4930

Bio-Wiesenmilch Naturtaler
45 % fat in dry matter, 100 g
Item no. 4931

Bio-Wiesenmilch  
Naturtal Cheese Portion
45 % fat in dry matter, 250 g
Item no. 4936

cheese slices, 100 g: cheese portions, 250 g:

naturally matured cheese portions, 200 g:



Bio-Wiesenmilch
Respecting life. Living consciously.

• We are all part of a whole
• The world‘s best raw milk
• Protect and encourage biodiversity 
• Treat animals in the right way
•  The pleasure of a high-quality food

Milk just like it should be ... with new values!

Bio-Wiesenmilch ... 
... mit gutem Gewissen genießen!

•  Wir sind alle ein Teil des Ganzen 
•  Beste Rohmilch 
•  Artenvielfalt schützen und fördern 
•  Tiere artgerecht behandeln 
•  Genuss hochwertiger  Lebensmittel 

Milch, wie sie sein sollte ... mit neuen Werten!

www.biowiesenmilch.at
AT-BIO -301 
AT - Landwirtschaft

www.biowiesenmilch.at
AT-BIO -301 
AT - Landwirtschaft

Kärntnermilch reg.Gen.m.b.H.
Villacher Straße 92, A-9800 Spittal/Drau 
office@kaerntnermilch.at | www.kaerntnermilch.at

- gedruckt nach der Richtlinie „Druckerzeugnisse“ des
Österreichischen Umweltzeichens, Samson Druck GmbH, UW-Nr. 837

PEFC zertifiziert
Dieses Papier stammt 
aus nachhaltig bewirt-
schafteten Wäldern und 
kontrollierten Quellen.
www.pefc.org

www.biowiesenmilch.at
      /biowiesenmilch
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The best raw milk
... for even more flavour.

www.kaerntnermilch.at
Top quality in accordance with the world’s strictest criteria for raw milk. 
Natural, from Carinthia. Guaranteed GM-free production.

Not easily imitated.
It’s all about the nature of the milk.
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Spittal
The best raw milk 
for better living.

The highest quality standards form the basis for these pure and digestible  

dairy pleasures. Nutrition-conscious gourmets will find a wide range of  

delicious products from Kärntnermilch, all made using the very best raw milk.

“How often does someone give you  
the assurance these days that the  

foods you are eating are truly  
of a high quality?”

The high quality of the raw milk, supplied daily 

by the farmers, and a well-trained and motivated 

team are the best possible guarantee for quality 

products; Kärntnermilch employs approx. 180 

workers and the money paid in exchange for  

the milk constitutes the livelihood of over 1,400 

farmers and their families in the region.

Kärntnermilch places the highest priority on qua-

lity and freshness paired with the latest dairy  

technology and powers of innovation along with 

ongoing sustainable environmental protection.

The highest quality raw milk from Kärntnermilch 

is the result of the world’s strictest criteria gover-

ning raw milk as well as ongoing quality controls. 

The company has its own laboratory in addition to 

specially trained farming consultants (who form a 

link between the company and the farmers), gua-

ranteed GM-free animal feed, longer grazing times 

for the animals and the resultant improvement in 

animal welfare. And you can taste the quality.

Not all companies are lucky enough to derive their 

raw materials from two of the most beautiful na-

tional parks in Austria, namely the Hohe Tauern 

and Nockberge national parks.

The work procedures and production processes corre-

spond to quality management systems IFS (International 

Food Standard) and ISO Norm 9001, the environmental 

management systems ISO standard 14001 and EMAS 

and a health and safety management system developed 

internally for the employees. 

The top class and consistent quality of the Kärntnermilch 

products is regularly confirmed with numerous awards.



It’s all about the nature of the milk.
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The very best,
direct from nature.

To ensure the environment is protected in the 

long term, all of the farmers were persuaded to 

feed their cattle GM-free feed in 2006.

This made a key contribution to ensuring that Ca-

rinthia remains GM-free and to protecting stocks 

of many cultivated plants in Carinthia.

The Kärntnermilch brands

Fresh from the region,
GM-free production

Bio+ pleasure from organic farming in accordance  
with EU regulation no. 834/2007, the Austrian  
Food Code and the BIO Austria guidelines.

Naturally GM-free milk processing 
Kärntnermilch processes GM-free milk produced by Carinthian farmers  

and thereby sets new standards in quality and sustainability. 

These guaranteed and controlled GM-free foods 

are labelled accordingly.

❚  Image of cheese production

*) GM-free production  
according to the Codex  
guideline ‘GM-free production’  
monitored by agroVet GmbH

Respect life.
Live respectfully.
www.biowiesenmilch.at



Our fresh 
   milk products.

3.5% fat
� Tetra Top 0.5 l 

Acidophilus milk*
1% fat
� Tetra Top 0.5 l 

Buttermilk* Sour milk*
3.5% fat
� Tetra Top 0.5 l 

Yogurt*
3.6% fat
� Cup 250 g 
� Cup 500 g 

15% fat
� Cup 250 g 
� Cup 500 g 

Sour cream*
1% fat
� Cup 250 g 
� Cup 500 g 

Yogurt*
36% fat, fresh for longer
� Tetra Top Midi 250 ml
� Tetra Top 1 l

Whipping cream ESL*

3.5% fat, pasteurised
� Tetra Top 0.5 l 
� Tetra Top 1 l 

Fresh full-fat milk*

Item no. 85

Item no. 80

Full-fat milk ESL*
3.5% fat, fresh for longer
� Tetra Top 1 l

Item no. 87

Semi-skimmed milk ESL*
1.8% fat, fresh for longer 
� Tetra Top 1 l

Item no. 95 Item no. 112 Item no. 120 Item no. 110

Item no. 130

Item no. 125

Item no. 123

Item no. 105 Item no. 179

Item no. 195

Item no. 190

Item no. 180

36% fat
� Cup 250 g

Whipping cream*

Item no. 194

*)  GM-free  
production.
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    For 
refined cooking.

� Pack 100 g
Porcini butter, 66% fat Item no. 237

Herb butter, 65% fat Item no. 245

Lemon butter, 66% fat Item no. 238

Speciality butter

32% fat, natural, with herbs
� Cup 150 g

Crème fraîche*

Item no. 217 natural / 372 with herbs

Low fat
� Cup 250 g
20% fat in dry matter
� Cup 250 g

Curd cheese*

Item no. 250

Item no. 263

20% fat in dry matter
� Cup 250 g
� Cup 500 g

Crumbly curd cheese*

Item no. 254

Item no. 264

82% fat
� Pack 20 g
� Pack 125 g
� Pack 250 g

Butter*

Item no. 241

Item no. 227

Item no. 210

68% fat
� Pack 250 g

Yogurt butter*

Item no. 211

Mascarpone*
85% fat in dry matter, pure  
and natural product, re-sealable
� Cup 200 g
� Cup 500 g Item no. 379

Item no. 380

It’s all about the nature of the milk.
5*)  GM-free  

production.



The colourful 
  diversity of milk.

1.8% fat
� Tetra Top Midi 250 ml

Kärntnermilch
Chocolate Delight*

Item no. 284

Natural, lactose-free* 
dairy products.

Don’t miss out on milk –  
enjoy lactose-free*  
Kärntnermilch products.

The healthy drink that doubles up as a snack!
Lactose-free* and only 0.8% fat!

* Lactose content < 0.01 g/100 ml

0.8% fat in milk content,
lactose-free

� Tetra Top Midi 330 ml, natural
�  Tetra Top Midi 0.5 l, 

strawberry, apricot, raspberry

Yogurt drink*

Item no. 141 Item no. 142Item no. 140Item no. 132

Item no. 149 Item no. 150 Item no. 151

0.1% fat, orange/passion fruit, 
peach/apricot, mango
� Tetra Top Midi 0.5 l

Fruit whey drink*

Lactose-free  
products.

*)  GM-free  
production.
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Fruit whey drink*

…quenches your thirst!

The Next
Generation

The proper combination of natural  
ingredients makes it a genuine power 

tonic. This whey drink is pure  
refreshment – for sport as well  

as for your everyday life. It supplies  
fast energy between meals!

Matchlessly natural!

no cholesterol,
carbonated,
with real fruits,
fat-free, less
sugar, 0.5l  
� lderflower/Lime     
   Art. Nr. 278  

� Blood orange  
   Art. Nr. 279

� Cranberry/Blackcurrant 
   Art. Nr. 277

Durstlöscher

It’s all about the nature of the milk.
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Lactose-free 
  dairy pleasure.

Products from the very best raw milk,  
now also lactose-free.
With only 0.01% residual lactose
> Meets the strictest raw milk criteria 
> With low fat content
>  A broad and flavoursome product range

1.5% fat, 
semi-skimmed,
fresh for longer
� Tetra Top 1 l

Lactose-free
milk, ESL*

Item no. 78

82% fat, lactose-free
� Carton 5 kg

Butter*

Item no. 443.6% fat, lactose-free
� Cup 150 g

Fruit yogurt
Vanilla*

Item no. 34

3.6% fat, lactose-free
� Cup 150 g

Fruit yogurt
sour cherry*

Item no. 35

82% fat, lactose-free
� Pack 125 g

Butter*

Item no. 32

1.8% fat, lactose-free
� Cup 200 g

Natural yogurt* 

Item no. 36

1.5% fat, lactose-free,
semi-skimmed, 
fresh for longer
� Tub 10 l

Lactose-free 
milk, ESL*

Item no. 79

Lactose-free  
products.

*)  GM-free  
production.
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from the traditional cheese dairy in the Drautal valley.
Award-winning masterpieces

It’s all about the nature of the milk.
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Our cheese world
   From mild & refined  
to powerful & spiced.

Semi-hard cheese, 25% fat in dry matter,
approx. 13% absolute fat
mild & refined taste
� Slices 150 g Item no. 356

� Piece 300 g Item no. 354   
� Bar approx. 2 kg Item no. 613

Drautaler light*

Semi-hard cheese, 45% fat in dry matter, approx. 27% absolute fat, mild & refined taste
� Slices 150 g / Item no. 387   � 400 g / Item no. 327     
� Piece 250 g / Item no. 389    � 450 g / Item no. 391   � 650 g / Item no. 416   � 700 g / Item no. 394

� Bar approx. 2 kg / Item no. 351    � Bar approx. 4 kg / Item no. 321    
� Mixed carton: Drautaler 400 g and Drautaler lightly smoked over beech wood 350 g / Item no. 432

Drautaler*

Drautaler 45% fat in dry matter, Rosentaler 50% fat in dry matter and Drautaler light,  
mild & refined taste, 25% fat in dry matter, sliced
Sorting: 10 packets of Drautaler, 6 packets of Rosentaler, 4 packets of Drautaler light        Item no. 427

Assortment box, 3 sliced cheese varieties, 200 g*

Semi-hard Carinthian-style cheese, lightly smoked 
over beech wood 45% fat in dry matter, approx. 
27% absolute fat, mild & refined taste  
Characteristic smoky flavour
� Piece 250 g Item no. 425

� Block approx. 1 kg Item no. 305

� Bar approx. 2 kg Item no. 300

Drautaler smoked*

Winner of the  
‘Käse Kaiser’  
cheese award 2010

Creamy Carinthian Tilsiter 55% fat in dry matter, Mölltaler Alpine cheese 50% fat in dry  
matter, Drautaler naturally matured 45% fat in dry matter. Assortment: 4 packets each of 
Creamy Carinthian Tilsiter, Mölltaler Alpine cheese, Drautaler naturally matured Art. Nr. 626

Naturally matured masterpieces, 200g*

Semi-hard cheese with natural rind,  
45% fat in dry matter, approx. 27%  
absolute fat, mild & refined taste
� Piece 200 g Item no. 636

� ¼ wheel approx. 1 kg Item no. 337

� Wheel approx. 4 kg      Item no. 335

Drautaler naturally matured*

Lactose-free  
products.

*)  GM-free  
production.
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‘Käse-Kaiser’ cheese award  
1998, 2001, 2013 and 2015 
the best Austrian  
hard cheese

The finest 
 speciality cheeses.

Creamy Carinthian Tilsiter*
Tilsiter with natural rind, 55% fat in dry matter,
approx. 34% absolute fat, creamy, with a tangy note
� Piece 200 g  Item no. 634

� ¼ wheel approx. 1 kg Item no. 385

� Wheel approx. 4 kg Item no. 384

Hard cheese with natural rind, 50% fat  
in dry matter, approx. 32% absolute fat,
aromatic, strong and full-bodied
� Piece 200 g Item no. 635

� ¼ wheel approx. 1 kg Item no. 629

� Wheel approx. 4 kg     Item no. 628

Mölltaler Alpine cheese*

Hard cheese with natural rind, maturation period: 12 months,
50% fat in dry matter, approx. 32% absolute fat,
aromatic, strong and full-bodied
� Piece 200 g    � ¼ wheel approx. 1 kg    � Wheel approx. 4 kg
   Item no. 637                Item no. 631                                 Item no. 630

Mölltaler Alpine cheese selection*

‘Käse Kaiser’ 
cheese award 

2012

Layered cheese made from  
Mascarpone and blue-veined  
cheese, 70% fat in dry matter,
35% absolute fat 
� Pack 150 g

Ramino Cheese Dream

Item no. 600

Semi-hard cheese with natural rind,  
45% fat in dry matter, approx. 27%  
absolute fat, mild & refined taste
� Piece 200 g Item no. 636

� ¼ wheel approx. 1 kg Item no. 337

� Wheel approx. 4 kg      Item no. 335

It’s all about the nature of the milk.
11Lactose-free  

products.
*)  GM-free  

production.



Distinctive
  cheese products.

Semi-hard cheese, 45% fat in dry  
matter, 27% absolute fat,
mild & refined taste
� Bar approx. 3 kg Item no. 458

Carinthian Gouda*

50% fat in dry matter; 29% absolute fat, smoked 
cheese with chilli peppers, mild & refined taste, 
chilli pepper aroma, pleasantly spicy note
� Piece 250 g     � Bar approx. 2 kg
   Item no. 517  Item no. 516

Kärntnermilch Rosentaler*

Hard cheese, 50% fat in dry matter, 29% absolute 
fat, flavoursome, full-bodied and aromatic
� Bar approx. 2 kg       Item no. 539

Carinthian Alpine cheese* Carinthian Jausenkäse*
Hard cheese, 50% fat in dry matter,  
approx. 32% absolute fat, flavour-
some, full-bodied, aromatic flavour
� Piece 500 g           Item no. 346

Lactose-free  
products.

*)  GM-free  
production.
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Our cheese 
  for the catering industry.

Cooking cheese
25% fat in dry matter  � Block 2 kg  Item no. 474 
Low fat  � Block 2 kg Item no. 473

Glundner cheese

Cheese, 45% fat in dry matter,
approx. 27% absolute fat
Finely grated:   � Bag 1 kg   Item no. 467

 � Bag 5 kg   Item no. 503 
Coarsely grated: � Bag 5 kg  Item no. 504

Pizza Profi*

Cheese, 45% fat in dry  
matter, approx. 27%  
absolute fat, excellent  
melting properties
� Bar approx. 4 kg

Toasting cheese*

Item no. 392

It’s all about the nature of the milk.
13Lactose-free  

products.
*)  GM-free  

production.



 

The very best 
  to suit every requirement.

Full-fat milk ESL*
3.5% fat, 
fresh for longer
� Tub 10 l Item no. 52

36% fat, 
fresh for longer
� Tub 5 l         Item no. 193

Whipping cream ESL*

3.6% fat
� Tub 5 kg     � Tub 10 kg

Yogurt*
1% fat
� Tub 10 kg

Yogurt*

Item no. 200 Item no. 204 Item no. 114

*)  GM-free  
production.
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3.2% fat
strawberry, blueberry, peach/apricot
� Tub 5 kg

Austrian fruit yogurt

1% fat
� Tub 5 l

Butter milk*

Item no. 115

15% fat
� Tub 5 kg

Sour cream*

Item no. 183

Item no. 30

Item no. 31

Item no. 24

Stock up 
  on dairy treats.

It’s all about the nature of the milk.
15*)  GM-free  

production.



The world’s 
best raw milk
Based on the world’s strictest raw milk  
criteria, we ensure that our milk con-
tains even more valuable ingredients. 
And you can taste the quality. In each  
individual Kärntnermilch product. 
Natural, from Carinthia. Guaranteed 
GM-free production.

    the best.
Naturally 

It’s all about the nature of the milk.
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