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For more information please visit www.milanoscheesecorp.com

There’s a REASON WHY Milano’s 
is the fastest growing 
Italian Cheese Company...
We're the EXPERTS specializing 
ONLY in Italian Hard Cheese.
Grated, Shredded, 
Shaved & Custom Blends
Parmesan
Romano
Asiago
Three Cheese Blends
Spice Blends!
Kosher & Organic

Retail & Foodservice 
Packaging
Bags – 1lb, 5lb, 10lb, 25lb, 50lb
Tubs – 4/5lb bags
Totes – 80/25lb bags
Jars – 3oz, 4oz, 8oz, 16oz
Canisters – 8oz, 16oz
Deli Cups – 4oz, 5oz, 8oz
Display Units – 36 & 64/1lb bags

Highest Quality & Consistency
Master Product Formulator

Food Safety Is our #1 Priority
Private Label is our Pleasure
Laboratory Analysis Available

Nationwide & Global Distribution

Contact  Anthony Caliendo, VP of Sales & Marketing 
1-800-BIGCHEESE (244-2433)  I www.MilanosCheeseCorp.com

SQF LEVEL 3  •  HACCP CERTIFIED •  APPROVED FOR US ARMED FORCES PROCUREMENT • WBENC CERTIFIED
EU CERTIFIED • LEEDS COMPLIANT   /  JVM SALES DBA MILANO’S CHEESE CORP., NEW JERSEY, USA

Better Price! Better Cheese! Better Service!
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J.V.M. Sales expands on East, West coasts, looks to international growth for Milano’s brand
By Alyssa Sowerwine

LINDEN, N.J. — J.V.M. Sales Corp. 
is ramping up exposure of its Milano’s 
Cheese brand in the U.S. and global 
dairy markets with expanded company 
locations and new retail offerings.

J.V.M. Sales/Milano’s Cheese Corp. 
offers a full line of grated Italian hard 
cheeses, including domestic or imported 
grated Parmesan; domestic or imported 
grated Romano; grated Asiago; grated 
Parmesan & Romano blend; and Grated 
3 Cheese blend. The company also offers 
custom blending, private label programs, 
flexible packaging, product diversity and 
nationwide distribution.

Milano’s Cheese earlier this year 
acquired an existing facility on the 
same road as its manufacturing plant 
in Linden, N.J., that it is using for dry 
product storage. The storage facility is 
20,000 square feet and has four bays, 
offering additional capacity for prod-
ucts produced at J.V.M. Sales’ existing 
75,000-square-foot plant.

Upon purchasing the dry storage 
facility, J.V.M. Sales completed some 
upgrades, including new roller pallet 
stacks, making the facility more conve-
nient and organized for product storage, 
says Anthony Caliendo, vice president 
of sales and marketing, J.V.M. Sales/
Milano’s Cheese Corp.

“Our address is 3401 Tremley Point 
Road in Linden, and the warehouse ad-
dress is 3301, so it’s literally right there,” 
Caliendo says. “It’s very exciting to have 
our products go right into dry storage 
nearby.”

He adds that the additional storage 
capacity opens up space at the manu-
facturing plant for potential expansion.

“We’re in the process of expanding 
our cooler section as well as our grating 
lines,” Caliendo says. “The second plant 
allows us to expedite orders even quicker 
and allows us to free up our bays.”

Milano’s Cheese Corp. this month 
also opened a new sales office in Scott-
sdale, Ariz.

“It’s our West Coast sales office and 
I’m overseeing a team of sales people to 
build up business on the West Coast,” 
Caliendo says.

He notes another focus of the Scott-
sdale office will be to find a partnership 
with an existing company to house pro-
duction or look to purchase an existing 
facility in the West to expand produc-
tion and distribution of the company’s 
products.

Caliendo says Milano’s Cheese has 
seen growth in its deli cup business this 
past year.

The company offers 8-ounce cups of 
product on the grated side as well as 
5-ounce cups of shredded and shaved 
Asiago, Parmesan and Romano.

“There are nine cups total because 
you’ve got three different cheeses — 
Asiago, Parmesan and Romano — in 
three varieties: shaved, shredded and 
grated,” he says.

Caliendo notes the 5-ounce size has 

been an area of growth for the company.
“People are putting it on everything 

since it has a variety of uses. People are 
buying it in the 5-ounce size because it’s 
a good price, then they’re quickly using 
it and coming back for more,” he says.

Milano’s Cheese is offering the retail 
cups in ShopRite stores, one of the largest 
retailer-owned cooperatives in the United 
States and the largest employer in New 
Jersey. All ShopRite owners are members 
of Wakefern Food Corp., which buys, 
warehouses and transports products 
while providing other support services 
to ensure customer satisfaction.

“We’re excited about that and think 
the growth of the cup line will be huge for 
our brand’s growth in the future,” he says.

Meanwhile, Milano’s Cheese Corp. is 
also looking to expand its presence glob-
ally and has been ramping up exposure 
at international trade shows.

Caliendo recently attended the SIAL 
show in Shanghai, May 7-9. 

“Our first international show was 
incredible; we got a great relationship 
going building our branded business 
overseas,” he says. “There are 1.4 billion 
people in China, and the cheese category 
is growing there. That international side 
of the business ... we feel we can make a 
great U.S. product and bring it to other 
countries at an affordable price for a 
great value.”

Caliendo also attended the Inter-
national Private Label Trade Show in 

Amsterdam May 28-29 and later this 
year plans to attend ANUGA in Cologne, 
Germany, in Oct. 5-9. 

“Our focus is currently Asia and 
Europe for the international market, 
but we’re excited to begin working with 
companies all over the world,” he says. 
“We feel we have huge growth potential 
— a lot of our growth is in the U.S. but 
we’re also diversifying to grow in foreign 
markets.”

Caliendo notes there is a lot of passion 
with J.V.M. Sales/Milano’s Cheese team, 
“for both the business and our products 
— which I think sets us apart.”

He adds that Milano’s Cheese may not 
be the “giant,” but “we’re the company 
people want to get to know about.” CMN
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