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EXCLUSIVE  FARMREALESTATE.COM

Well set up 220 cow dairy farm
160 acres irrigated land with full support buildings
Cows & quota op� onal, water license for dugout
1,945 sq. � . main home with 2 other residences
Addi� ons and upgrades from 2017-2020

PRIME 220 COW DAIRY FARM
 ID#1102213 • CRANFORD, AB

160 ACRES160 ACRES
$5,750,000$5,750,000

403.393.4040

BEN
VAN DYK

MLS®  FARMREALESTATE.COM

20 Min north of Saskatoon
286 acres deeded land, 80 acres irrigated by pivot
70’ x 300’ barn, updated in 2016. 180 stalls
Transi� on and older calving barns
Shop, silage pad, bins, Bungalow home & more

GOING CONCERN DAIRY
 ID#1102162 • BLUMENHEIM, SK

160 ACRES160 ACRES

780.446.3006

RIA
BRAAKSMA

286 ACRES286 ACRES
$5,950,000$5,950,000

We’ve got the DAIRY FARM  you’ve been looking for. 

Several 
100+ Cow Dairies

available in Alberta! 
Call today to enquire. 

FarmRealEstate.com1.866.345.3414  |  WWW.FARMREALESTATE.COM

NEW PRICENEW PRICE

The Farm
Adrian and Vreni Haeni, along with Vreni’s 
parents Kurt and Marie-Louisse, moved 
to Canada from Switzerland in 1993. They 
purchased Lone Pine Jerseys, a going-
concern dairy farm of 480 acres with a 
milking herd of 55 Jerseys. Adrian, who grew 
up milking Red Holsteins in the Swiss Alps, 
intended to transition away from Jerseys 
but soon fell in love with the breed and their 
lively, curious temperaments, vitality, and 
resilience. He noted that their efficiency 
to feed and the high solids of their milk 
also made economic sense given Canada’s 
component pricing system.

In the ensuing years, they purchased 
additional land, growing their farm to 820 
acres on which they grow barley, oats, 
wheat, canola, and grass forages. They 
established and retained a great deal 
of pastureland on which they currently 
practice rotational grazing throughout 
the summer months. They increased their 
herd to 120 head, now being milked with 
two DeLaval Voluntary Milking Systems 
(VMS). Their four sons all grew up working 
alongside in the dairy operation.

The Haenis passion for the Jersey breed 
has continued and the quality of their herd 
has been well recognized, including at the 
2022 Westerner Dairy Showcase where their 
cows received Grand and Reserve Champion 
awards. They sell around 70 first and second 
lactation cows and numerous show heifers 
every year.

Diversifying the Dairy
The idea of incorporating a processing 
facility into their farm operations began 
15 years ago. They saw the need for more 
processing capacity in their region and 
Adrian was drawn to the opportunity for 
independence and innovation. “We’ve always 
believed in adding value to the product. With 
processing, it’s your own failure or your 
own success and you can influence that.” 
As Adrian and Vreni began to look for more 
ways of incorporating their sons into the 
family farm, they started taking tangible 
steps towards opening a creamery.

After graduating with a degree in Agriculture 
Management from the University of 
Saskatchewan, Michael Haeni began 
working at a cheese plant near Brantford, 
Ontario. He gained valuable knowledge and 
skills in dairy processing and cheesemaking 
while training there and visiting nearby 
creameries. Eventually, he moved back to 
the family farm where he helped create a 
multi-phase business plan for the on-farm 
production of dairy products.

After a year and a half of construction, 
equipment procurement, licensing and 
product development, Lone Pine Creamery 
began production in September 2022.

The Creamery Opens
They are currently processing 2-3 days a 
week and offering whole milk (average 5.7% 
butterfat), cream-top milk and chocolate 

milk in 1L and 2L glass bottles as well as 
fresh cheese curds (a Canadian specialty 
known as the signature ingredient in 
poutine).

The Haenis have been very pleased with 
demand so far and are selling their product 
through local stores and restaurants, 
directly via their website, and in their small 
on-farm store. As they continue to grow, 
they plan on offering butter, cream and kefir 
– products for which they’ve already sensed 
a demand. Their long-term goals include 
making traditional Swiss-style cheeses 
such as Raclette and Gruyere.

The farm remains a family affair with 
everyone sharing responsibilities across all 
departments. Adrian continues to provide 
management of most farm logistics and 
works closely with Jonas on field work and 
herd health. Samuel has a growing passion 
for cheesemaking and is taking on more of 
the production in the creamery on top of 
his farm responsibilities. Michael oversees 

most logistics of the creamery and enjoys 
the marketing and advertising aspects 
of the role. Youngest brother, Nils, has a 
desire to stay involved in the family business 
but is currently gaining valuable off-farm 
experience as a Class 1 commercial driver 
for a local construction company.

When asked what advice he would share 
with other dairy farmers thinking about 
processing, Adrian said, “Don’t be scared – 
there’s a lot of people out there that want to 
help. If you really have a passion to do that, 
don’t hesitate, just go for it.” He emphasized 
that from an outside perspective, it can 
seem like a daunting venture but, “It doesn’t 
have to be big at the beginning - you can 
grow into it.”

To find out more about Lone Pine Farm 
& Creamery visit their website at www.
lonepinejerseys.com or their pages on 
Facebook, Instagram, and YouTube.

Lone Pine Creamery
 The Haeni Family

Ray Gourlay

Master Breeders, the Haeni family likes to breed and show the good 
ones. (L-R) Michael, Vreni, Adrian, Hannah, Sam, Jonas, Tay, Nils.

Extra 
hygiene is an 
understandable 
precaution 
when working 
with the 
delicious 
cheese curds!

Alberta’s newest on-farm creamery is up and running. Lone 
Pine Creamery, located east of Didsbury in Central Alberta, is 

the latest business venture of the Haeni family.


