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Dundaga dairy

It is located in a historical building, where the old brewery used to be, near the medieval castle of Dundaga. There is a shop “Pienenīte” that sells the products of this dairy factory.

Goals – the cooperation of the local farmers, organization of the milk production.

People working - 30


The milk that is used in Dundaga dairy comes from the local farms of Dundaga, Talsi and Ventspils.


The milk is pasteurized during the process, so the products are safe to use. 
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Products – 
· Pasteurized milk 2.5%,

· yoghurt
·  with wild berries, 
· with blueberries,

· with peaches,

· with cranberries and bran,

· natural yoghurt.

These yoghurts do not contain dyestuff or preservatives.
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10 types of fresh and smoked cheese, 
· sour cream 25%,
·  double cream 35%, 
· dry curd cottage cheese,

· butter.
Butter is produced only from high quality pasteurized cream which is fermented with lactic acid, and then churned in a special barrel, according the traditional Latvian method. The small chunks of butter are then kneaded separating the buttermilk.
The natural acidic aroma of the butter reminds of the scent of a meadow in summer and symbolizes the pure untouched environment.
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The products can be found in Dundaga, Talsi, Ventspils and even our capital city – Riga.


An important part of this dairy – it is still not using vegetable oil during the making of the products. 


This factory is cooperating with Riga Stradins University and making a product “Labdaris” that is very beneficial to health and can be compared to “Actimel”.
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