
the World’s First 
saFe to drink raW Milk

This is milk, un-messed with. Direct from cow, to bottle, to you.



Made by Cow milk is sourced from 
a single, award-winning Jersey herd 
located on the NSW pristine South 
Coast, where our farmers, Stewart 
and Hayley, know each cow by name.

Our Jersey herd are predominantly 
grass-fed. The cows have a small 
amount of non-GMO grain while they 
are being milked which ensures they 
have a healthy, balanced diet – plus 
our cows love the grain and happy 
cows create beautiful milk!  

All our cows wear heat-time monitors 
(a fit-bit for cows) tracking their 
movement, eating and sleep patterns 
in real time. This ensures we have a 
healthy herd, as any irregularity in 
the cows’ activity will be immediately 
known by our farmers.

No pesticides or petrochemicals are 
used on the farm, and no hormones 
are given to our cows. We also don’t 
add any preservatives, additives or 
permeates to our milk.
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This is milk, un-messed with. Direct from cow,  to bottle, to you. Milk the way nature intended.

delicious & nutritious  Cold Pressed raw Milk

100% Jersey Milk Sourced from 
a Single, Free-Range Dairy Farm

Why Jeresy Milk?
✓  Jersey cows naturally produce more 

of the A2 protein, making it easier for 
some people to digest.

✓  Higher fat content in the milk, so it’s 
extra creamy and extra delicious.

Our farmers, Stewart & Hayley, know every cow by name!

Our milk isn’t heat pasteurised, instead we 
use a patented, world-first cold pressing 
technique that uses a High Pressure 
Processing (HPP) machine. This method 
removes all the harmful bacteria from the 
milk, while being gentler on the natural 
nutrients, leaving more of milk’s natural 
goodness for you and your customers.

•   Milk is bottled and sealed, then loaded 
into the HPP machine chamber.

•   The chamber is filled with cold water, 
which is pressurised via pumps that 
transmit isostatic pressure through 
the bottle and into the milk. This 
process lasts several minutes.

•   This extreme pressure measures 6 
times the pressure of the deepest part of 
the ocean (Mariana Trench, 11km BSL).

•   Every batch tested for added safety.

The result? Delicious and nutritious 
milk, straight from the cow, that is safe 
to drink.

Raw Milk Made Safe - World-first Cold Pressing Technique



This is Milk, Un-messed With
•   Sourced from a single, grass-fed, free-range Jersey herd in NSW.

•   Bottled just hours after milking, then cold pressurised (in the sealed bottle) 
within 24 hours and isn’t touched again until your customers open it.

•   Unique cold pressurisation technique removes all harmful bacteria, while 
being gentler on milk’s nutrients.

•   Almost the same nutritional profile as raw milk – high calcium, high protein, 
high omega-3 and live enzymes.

•   Closest thing to raw milk – creamy, fresh and full-bodied – straight from the 
cow with all the goodness locked in.

•   Never heat treated - our milk isn’t heat pasteurised, homogenised, diluted or 
standardised.

•   First and only non-heat pasteurised method in Australia to be approved and 
licensed for sale by the NSW Food Authority.

•   Delicious and nutritious milk, just as nature intended!

Direct from cow, to bottle, to you!

This is milk, un-messed with. Direct from cow,  to bottle, to you. Milk the way nature intended.

delicious & nutritious  Cold Pressed raw Milk

Delicious Cream on Top
Made by Cow milk isn’t homogenised 
and over time the fat particles in the 
milk will rise to the top and form a 
cream layer. The cream will disperse 
back into the milk by giving the bottle a 
good shake.

We have a team dedicated to working with you to make Made by Cow an in-store success!
We offer a range of marketing support including:

Extended Shelf Life
Because Made by Cow milk is contained 
and sealed throughout the HPP method, 
there is no opportunity for any stray, 
airborne contamination to get inside 
the bottle once it has been pressurised, 
which extends the shelf life.

Rich Golden Colour
Our Jersey herd is predominantly grass 
fed, which means our cows naturally 
produce milk with higher levels of 
carotene. It is the carotenes, which are 
taken up by the cream particles, that 
give our milk its golden colour.

Marketing & Merchandising Support

For maximum sales, we recommend ranging Made by Cow alongside your leading 
1 litre premium milk brands.

•  POS material 

•  In-store sampling

•  National marketing and PR campaigns

•  Dedicated Made by Cow website

•   Made by Cow customer service team 
to answer all your customer questions



Q.   How is Made By Cow Cold Pressed Raw 
Milk different from standard milk?

A.   It’s what hasn’t been done to Made by 
Cow milk that makes it so unique. Our 
milk hasn’t been heat pasteurised, 
homogenised, separated, blended, 
diluted or standardised. Our milk isn’t 
sourced from multiple farms, stored 
in vats for multiple days or pumped 
through multiple pipes extensively. 
 
Instead, Made by Cow Cold Pressed 
Raw Milk is milked from a single Jersey 
herd, bottled and sealed just hours 
later, then cold pressurised (in the 
sealed bottle) the following day. Direct 
from cow, to bottle, to you.

Q.   Is Made by Cow Cold Pressed Raw Milk 
better for you?

A.   Independent testing has shown that our 
cold pressurisation technique is much 
gentler on milk’s nutrients than heat 
processing – so the nutritional profile 
of our milk is very similar to that of raw 
milk. It is a good source of calcium and 
protein and, because it comes from our 
Jersey herd, is higher in omega-3 fats 
than others on the market. 

Q.   Are milk’s natural enzymes affected by 
the cold pressurisation technique?

A.   Independent testing by The University 
of Queensland has shown that the 
milk’s natural enzymes remain largely 
unaffected by cold pressure and 
therefore, Made by Cow Cold Pressed 
Raw Milk has most of its natural 
enzymes intact.

Q.   Why does Made by Cow Cold Pressed 
Raw Milk have a longer use-by date 
than standard milk?

A.   Made by Cow milk goes straight from 
the cow into the bottle, and the milk 
is then pressurised inside the bottle. 
Because the milk is contained and 
sealed, there is no opportunity for 
any stray, airborne contamination to 
get inside the bottle once it has been 
pressurised. This differs to standard 
milk which is bottled after it is heat 
pasteurised. During the bottling process 
of heat pasteurised milk, contamination 
can occur that shortens its shelf life.

Q.   What are hygienic milking 
practices?

A.   We use two additional hygienic milking 
practices to ensure our dairy produces 
high quality, clean milk. We clean the 

udder of every Jersey cow before she 
is milked, plus we give extra attention 
to cleaning our milking equipment. It’s 
all documented in a food safety plan 
especially designed for our dairy. 

Q.   Is Made by Cow Cold Pressed Raw Milk 
safe during pregnancy? And is it safe 
for kids to drink?

A.   Yes! We went through a very vigorous 
process of testing and the NSW Food 
Authority has approved our cold 
pressurisation method as being safe. 

Q.   Does Made by Cow Cold Pressed 
Raw Milk contain preservatives or 
additives?

A.   No, nothing is added to our milk. It’s 
100% raw cold pressed Jersey milk.

Q.   Are pesticides or petrochemicals ever 
used on the farm?

A.  No.

Q. How do you irrigate your pasture?
A.   Our farm is part of a local government 

irrigation scheme that allows us to use 
recycled water from town to irrigate  
our pastures. This is not something 
we use all year, as we have sufficient 
rainfall most of the time, but it does 
provide us with a great, environmentally 
friendly irrigation system during the 
summer months.

Q.   How sustainable are your farming 
practices?

A.   We follow a sustainable faming policy 
and our farm is an accredited Fertsmart 
farm, which is a national program 
that helps maintain a sustainable 
environment for us, our neighbours and 
also other industries in our area that 
can be affected by run off, such as the 
local oyster growers. 

Q.  Are antibiotics ever used?
A.   Only rarely, when a cow is very sick, will 

we administer antibiotics. The sick cow 
is then quarantined from the herd and 
given the best attention to restore her 
back to normal health. There are never 
any antibiotics in Made By Cow milk.

Q.  Are hormones ever administered?
A. No.

Q.  Is your milk organic?
A.  Not at this stage, however we are 

working on it! 

Q.   Is cold pressed raw milk good for 
making coffee?

A.   Yes! Baristas love to use our milk in 
coffee, it froths beautifully and creates a 
smooth, full-bodied, rich flavour.

  
Q.   Can I cook with Made by Cow Cold 

Pressed Raw Milk?
A.   Absolutely! The creamy flavour lends 

itself well to any recipe that calls for 
milk. Our milk will instantly make you a 
better cook!

Contact Details
info@madebycow.com.au    |    1300 049 054
For orders, please contact your nominated distributor.

Frequently asked Questions

Our Story

Many, many decades ago,  
pasteurisation and homogenisation 
revolutionised the way we consume  

dairy. They made it safer and 
easier for everyone to access. 

What’s hard to believe is that all these years 
later, we’re still making it the same way. 

Heating and depleting it. Pulling it apart. We’ve 
become so accustomed to what we’re used to, 
we don’t even think to question it. Until now.

Put simply, we miss drinking milk like we did 
when we were growing up; fetching it from the 
milking shed with that delicious layer of cream 
on top. And it’s this nostalgia that’s driven us to 
find a new way to make raw milk safe to drink, 
using precise cold pressure, and nothing else. 

It’s milked in the morning, bottled and sealed 
by the afternoon, then expertly pressurised 
in its bottle the next day. It stays completely 

untouched until your customers open the lid 
and scoop out the cream with their spoon.

Now you and your customers can discover 
the taste and goodness of raw milk. Milk 
at its creamiest, tastiest, purest and most 
nutritious…milk the way nature intended.
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