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t Maryland & Virginia’s 98th Annual Meetings in March, CEO Jay Bryant and the

management team spent significant time with members during the question and

answer sessions at both meeting locations. Over the coming months, those

questions will be addressed in future Monthly Market Reports and issues of

the Wire. A complete list of questions is available on the Member Portal

under resources.

           As part of the Annual Business Meetings, the membership elected these directors to a

three-year term on the Board of Directors:

           DISTRICT 1 – Richard Speer, Blairs Mills, Pennsylvania 

           DISTRICT 2 – Lenard Kresge, Loysville, Pennsylvania

           DISTRICT 3 – Matthew Toms, Walkersville, Maryland

           DISTRICT 4 – Laird Bowman, Boones Mill, Virginia

           DISTRICT 5 – Kevin Satterwhite, Newberry, South Carolina

In addition, retiring directors Sam Tressler of Mt. Airy, Maryland (second from left in photo)

and Stanley Burkholder of Chambersburg, Pennsylvania (third from left in photo) were

honored for their 11 years of

service to Maryland & Virginia. 

At the Member Recog-

nition Luncheons, four Mary-

land & Virginia members were

honored as Quality Producers

of the Year. The cooperative

also celebrated the 50-year

membership of Kettle Wind

Farm and the House family.

Read more about these five

farms on pages 4 and 5. 

Maryland&Virginia’s 98th Annual
Meeting Draws 235 Member Farms
and 500 Attendees
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NASS Cheese Price

The NASS Block Cheddar price for April 28, 2018 is
$1.6181 - $0.10 higher than a year ago.

Class I Mover

May Class I Mover is $14.44 - up $0.34 from last
month. This price is $0.76 lower than May 2017.

Markets At-A-Glance
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BoardElectsNewOfficers
At the Board of Director’s annual reorganization meeting in March, the Board elected Matt Hoff of New

Windsor, Maryland (District 3) as President; Kevin Satterwhite of Newberry, South Carolina (District 5)

as First Vice President; and Jim Biddle of Williamsburg, Pennsylvania (District 1) as Second Vice President.

Read the profiles below to learn more about Matt, Kevin, and Jim.

Matt Hoff, President

Matt is the fifth generation to operate Coldsprings Farm. He took over the farm after
his father, Marlin, passed away in 2004. Currently Matt manages a herd of 1,100
cows with a 27,000 pound rolling herd average and an average 115,000 somatic cell
count. He grows enough crops to supply his herd plus another 400-cow operation
and he sells extra grain. Matt has served on Maryland & Virginia’s Board of Directors
for the last 11 years and most recently served as the Second Vice President. Matt
also serves on his county farm bureau board, the Maryland State Fair Board, Mary-
land Dairy Advisory Council and is Vice President of the Maryland Dairy Industry As-
sociation (MDIA). Matt has previously served on the Mid-Atlantic Dairy Association’s
board, Maryland State Ag Commission, Carroll County Ag Commission, and the
Carroll County Holstein board. Matt and his wife, Debbie, have three daughters,
Courtney, Brook, and Alicia. Courtney is currently studying dairy science at Cornell.

Meet 
Maola & Milk Life’s 
U.S. Olympian –
Stefanie Fee 

Kevin Satterwhite, First Vice President

First Vice President Kevin Satterwhite farms with his dad, uncle and cousin on a
3,500-acre diversified farming operation that includes dairy, beef cows and row
crops. They currently milk 1,275 Holsteins and grow corn, sorghum, wheat, barley,
soybeans and hay. Kevin has served as first Vice President for the last three years.
Kevin is a former Maryland & Virginia Outstanding YC, and he has served as Pres-
ident of Newberry County Farm Bureau Board of Directors, Chairman of the South
Carolina Farm Bureau Dairy Committee, and Vice President of the American Dairy
Association of South Carolina (The Dairy Alliance). Kevin and his wife, Jennifer,
have two sons, Dylan (13) and Austin (11).

Jim Biddle, Second Vice President

Jim Biddle and his wife, Carol, own Mill Hill Farms, a 440-acre family farm in
Williamsburg, Pennsylvania. Jim farms with his son and daughter-in-law, Josh and
Amanda, who manage their herd of 350 Holsteins and 370 replacement heifers. Jim
oversees the cropping which includes a total of 570 acres, along with custom drilling
and baling. Jim also owns and operates Mill Hill Farm Supply, Inc., a feed, crops
and supply business that services the local agriculture community. Jim has served
as a director of the Blair County Conservation District since 1990 and is a certified
crop adviser. He is also a member of the Pennsylvania No-Till Alliance and PDMP.
Mill Hill Farms received the 2008 Blair County Agricultural Community Excellence
Award. In 2010, Jim’s farm was awarded the Pennsylvania Chesapeake Bay Clean
Water Farm Award. Jim and Carol have four married adult children, and several
grandchildren. This is Jim’s first term as an officer for Maryland & Virginia.

AS A TEAM MILK AND MAOLA ADVOCATE,

Stefanie Fee is a busy athlete and coach who re-

lies on the dairy goodness of milk to stay strong,

build her body and keep her energy high. The

human dynamo from Virginia Beach, Virginia is

a member of the U.S. Field Hockey team. She

competed for Team USA two years ago at the

Olympic Games Rio 2016, as well as in the World

Cup, Pan American Games, Champions Chal-

lenge and World League, and is training to com-

pete at the Olympic Games Tokyo 2020. Born and

raised in Virginia Beach, Stefanie played field

hockey, soccer and basketball at her high school,

where her retired jerseys now hang proudly in

the auditorium. She attended Duke University

and played all four seasons as a Field Hockey

Defender. Her Duke team made it to the NCAA

Quarter Finals twice, and she earned Second

Team All-American honors in 2011. She gradu-

ated with a bachelor’s degree in Psychology in

2012, and is now coaching at PowerHouse Field

Hockey, as well as training with her U.S. field

hockey teammates in Pennsylvania. Stefanie

takes many trips home to Virginia Beach and

remains connected to her community. The Com-

monwealth of Virginia General Assembly re-

cently presented her with a joint commending

resolution designating her a “Hometown Hero,”

an honor she takes to heart. As a part of Team

Milk, Stefanie was awarded a year’s worth of free

Maola milk, which she requested be donated to a

local family in need.  

          Milk and family are a part of her fondest

childhood memories. Like many U.S. Olympians,

she grew up drinking milk from her “baba” at the

kitchen table in her house, and milk remains a

go-to at her dinner table to this day. Stefanie

finds that the protein in milk really gives her a

boost and starts her day with a smoothie made

with milk in the morning and often has a glass

before bed. Even her rare cheat meal includes

milk: a warm chocolate brownie with a cold glass

of milk. Stefanie had foot surgery in December

2017 and has recovered quickly and steadily,

helped by exercise and her balanced nutrition

plan, which includes milk, of course. This pas-

sionate field hockey star is also a lover of coffee

and the dance floor; we expect that her spirit and

energy will continue to help Team USA compete

at the highest levels in her sport. 
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Maryland&Virginia’s

TopQualityProducers
Maryland & Virginia honored four farm
families for achieving the highest milk
quality standards throughout the cooper-
ative for 2017. 
      “From the farm to the table, we expect
our products to be of the highest quality,”
said Maryland & Virginia President Matt
Hoff. “These four members have set an in-
spiring standard for the rest of the mem-
bership, and we thank them and the
honorable mentions for their commitment
to shipping quality milk.”
      Maryland & Virginia congratulates
these outstanding dairy producers.

20
17

Paul House has been farm-

ing his whole life. His grand-

father, John House, was a

charter member of Maryland &

Virginia Milk Producers for an-

other farm property, Dutchland

Farms, and his adult children,

Kyle House and Stephanie Corn-

nell, are carrying on the tradition by helping Paul run the

farm and business operations. Although Paul’s wife, Flora,

passed away from cancer a few years ago, her presence on the

farm remains. It was Flora who came up with the farm’s name,

putting together the location of the original farm property, ad-

jacent Kettle Run, and the fact that there was always a little

breeze blowing there.

         Kettle Wind Farms encompasses 4,000 total acres with

the milking parlor positioned close to the road, and the barns

and calf housing reaching back toward the fields. Cow comfort

is a priority for Paul and Kyle, and looking at the cows resting

on their new mattresses bedded with sawdust, it’s clear that the

work has paid off. Kettle Wind has two farm locations with 300

milking and dry cows, largely Holsteins with a few Jerseys. Their

calves are raised in a greenhouse setup and in hutches, and their

heifers are raised at a nearby farm. Kyle notes that technology

is key to helping them stay on top of their herd and head off is-

sues at the earliest opportunity. SCR Systems with individual

neck collars assess the health and condition of each cow

throughout the day. “We use a lot of precision agriculture,” Kyle

said. “Every year we are adapting more and more in technology.” 

         “They are one of those farming families that are not afraid

of change. They are willing to try new things,” said their field

representative Laura Jackson. “That’s kind of rare in the dairy in-

dustry. They do a very good job of changing with the times.” Paul

and his family have diversified Kettle Wind Farm over the last

two decades. They operate two small sod companies and have

invested in the specified equipment, cutting as much as 12 acres

per day. They remain very cognizant of their responsibility to the

environment as farmers, and have been lauded for their conser-

vation efforts. Kettle Wind also grows 2,000 acres of soybeans,

800 acres of corn, and 400 acres of wheat. 

          Located southeast of Manassas, Virginia, the House family

finds one of their biggest challenges is the loss of farm land to

suburban sprawl. Stephanie notes that they need to be continu-

ously looking for new income avenues, and to maximize the land

and opportunities available. Paul said, “What I’m most proud of

is that we started with a ‘65 Chevy and a Craftsman tool box and

we’ve built this farm into something that employs 20 people and

my children are with me in this business.”
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FO 1 & 33  Less than 3 Million Pounds of Production

Blessed Acres Dairy
Belleville, Pennsylvania 

56,944 Somatic Cell Count
1,000 Standard Plate Count
1,558 Preliminary Incubation Count

Owners Matt and Maria Groff began dairy farming two years ago and from the start, they made a commitment to ship quality
milk. They farm in Belleville, Pennsylvania on the home farm where Maria grew up, and they have two young sons,
Judah (2 years) and Leland (2 months). 
          The Groffs milk around 40 to 55 cows in a walk through 8 parlor and farm 115 acres. Their freestall barn is bedded with
sawdust and the Groffs strive to keep the stalls as clean as possible. 
          “Shipping quality milk begins with what you’re doing on the farm. Being young cooperative members, they have a lot of
enthusiasm about farming, which lends to them doing a very good job,” said Robin Harchak, the Groff’s Field Representative.
          Matt and Maria contribute their milk quality to being able to work well together as a team. They are the only ones who milk
the cows, so they’re able to be consistent with their milking protocol. “We know the cows and how much they should be milking
and if something is off. We both have the same milking practice and that consistency helps,” Maria said. “If you want to farm,
you have to do it right,” states Matt. “We strive to keep the cows clean and healthy. We want the best product for the consumer.”

Honorable Mentions: L. Dorell Agar, Newville, Pennsylvania; David G. Graybill, Mifflintown, Pennsylvania; Brent W. Helsel,
Woodbury, Pennsylvania; and William J. Steppe, South Williamsport, Pennsylvania

FO 5 & 7 Less than 3 Million Pounds of Production

The Wenger Family  
Dayton, Virginia

73,862 Somatic Cell Count
1,182 Standard Plate Count
2,030 Preliminary Incubation Count 

Norlyn Wenger and his family milk around 125 cows and farm 86 acres of owned and rented ground. Cows are housed in a
freestall barn bedded with kiln dried sawdust and milked in a double five herringbone parlor. 

          Norlyn and his wife have seven children and Norlyn’s father is still active on the farm at the age of 76. Norlyn, along

with his younger sons, two younger daughters and his father, all take turns with the milkings.

         “The two biggest contributors to our milk quality is cloth towels and the CMT paddle,” Norlyn said. The Wengers

recently adapted to cloth towels and rely on a uniform company to launder cloth towels for the farm. 

          “The Wengers do an exceptional job with quality. They pay attention to detail and want it right,” said their Field Rep-

resentative Larry Seamans. “Their hard work is reflected in the quality premiums they receive every month.” 

          According to Norlyn, he and his family try not to put any milk in the tank that they wouldn’t drink themselves. “We try

to be good stewards with what the good Lord has blessed us with,” Norlyn said.

Honorable Mentions: Collebelle Farm, Spottswood, Virginia; Lee S. Heizer, Jr., Middlebrook, Virginia; Robert Miller,
Clarkrange, Tennessee; and Mountain View Dairy, Deer Lodge, Tennessee

FO 5 & 7 Greater than 3 Million Pounds of Production

John O. Hardesty & Son 
Berryville, Virginia

108,035 Somatic Cell Count
1,091 Standard Plate Count
1,135 Preliminary Incubation Count

Repeat winners, the Hardesty family has a long history of shipping quality milk to the cooperative, beginning in 1950.

Today Matt Hardesty, and his wife, Ashley are the fourth generation on the farm. They have two  children, James (2) and Lily

(2 months). Matt’s parents, David and Debbie, are still active on the farm, as is Matt’s brother, Danny, who helps part time. 

          “Our employees are one of our top contributors to our milk quality,” Matt said. “They stay on a routine and are particular

about how they clean and milk our cows in the parlor,” he added. Matt and David oversee the employee training and are

frequently in the parlor during milking times. They have six, dedicated full time employees and “everyone is like family,”

Matt added. They milk their herd of Registered Holsteins three times a day.  

          The Hardestys house their cows in freestall barns and newer bedded pack barns. “We feel the bedded pack is the

Cadillac of cow comfort,” Ashley said. “Our freestalls are bedded with sand which we consider top of the line for cow comfort

and milk quality.”

          The Hardestys open their farm throughout the year to school groups, 4-H groups and producer organizations. “I always

try to emphasize the importance of consumer education and stress how hard we work to make sure that what leaves our

farm is safe,” Ashley said. 

          According to the Hardesty’s Field Representative Laura Jackson, “The Hardestys do a great job and care for the animals

like they’re family. It’s not just a way of business, it’s a way of life for them.”

Honorable Mentions: Riggs & Stiles, Inc., Berryville, Virginia; J Team Dairy LLC, Culpeper, Virginia; and North Point Farm
Inc. #2, Waynesboro, Virginia

FO 1 & 33 Greater than 3 Million Pounds of Production

Jay E. Hawbaker
Greencastle, Pennsylvania 

63,966 Somatic Cell Count
1,333 Standard Plate Count
1,151 Preliminary Incubation Count

Honorable Mentions: Arlan B. Garber, Chambersburg, Pennsylvania; Kilby Farms LLC, Colora, Maryland; James A. Loveday,
Dundee, Ohio; and Stanley W. Tucker, Jefferson, Maryland

KettleWindFarm 
of Nokesville,Virginia
Celebrates 50 years
of Membership
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FOR SALE
300+ acre farm for sale. Located in Monterey, Tennessee.Call 931-510-3832 for details. 

To place a Trading Post listing, contact Daniela Roland 
at droland@mdvamilk.com or call 814-386-8000.

FOR SALE

Kuhn/ Knight vertical mixer VT 168, run 3 years, $20,00
0;

1,500 gallon Surge bulk tank in 
good condition, $3,000, 

negotiable; 20 used calf hutche
s, $50 per hutch; 40 open

heifers. Call Kent West at 252-308-2189 for details.

FOR SALE

Patz 140 stationary vertical mixer 10 hp electric motor, used
2 years, asking $11,000. Call 410-259-6000.

FOR SALE

1995 Walker trailer. 6000 gallon, 2 compartments. 

Call Larry at 443-277-2914.

FOR SALE
Get more for your milk by owning Virginia Milk Commission Base. You don’t have to be a Virginia residentto qualify. 150,000 pounds for sale. Asking $2 per pound.Price negotiable. Call 540-399-1165.

1 frozen banana* (or 1 banana 

and 3 ice cubes)
1 cup plain or vanilla yogurt 

(Greek or regular)
2 Tbsp. cocoa

1-2 Tbsp. peanut butter (or other 

nut butter)
1 Tbsp. sugar, maple syrup, honey

or agave (if using plain yogurt)

FOR SALE
John Deere 4995; Self-propelled disc mower with lowhours; 20' Forage wagon with 19-ton running gear withflotation tires. Silo Pack 802C 9 foot Ag-Bagger. T7050New Holland four wheel drive tractor with only 2500hours. Milk tank and 2” stainless pipeline. 1,500 Muellermilk tank, and vacuum pump. Propane hot water heater.Call 717-552-1500 for all inquiries. 

Chocolate PB Banana Smoothie

Put all ingredients in a blender. Pulse, then blend, until smooth. Add a splash of milk to thin the

mixture to the consistency of your liking. Makes two servings. 

* When bananas go brown, peel and freeze them in sandwich bags - then they’re always ready to go.

HEY CO-OP COOKS – SHARE YOUR FAVORITE DISHES! Submit your recipe, contact information, and fun fact
about you or the dish to Rebecca Churchill at rchurchill@mdvamilk.com or call 703-742-7409.

With spring upon us, we’re busier than
ever. Looking for a quick solution to a nutri-
tion-packed breakfast or snack? Pull out your
blender and toss in some milk or yogurt plus
a few other items, and you can be out the
door quickly – and at a fraction of the cost
of store-bought. The options are limitless –
here’s two of our favorites.

Dairy Good
ness

On-the-Go

Co.Co•opCooks&
Get on board 
with Maryland &Virginia Young Cooperators for the
YC Summer Break
in Altoona, Pennsylvania, June 17-18, 2018

Our destination is Morrison’s Cove, just southeast of Altoona, where
we’ll explore the area’s best dairy farms including:

ALSON ZIMMERMAN’S FARM, a 65-cow, tie-stall farm in Roaring
Spring; 

KEVIN and TONYA BRUBAKER’S FARM, a 420-cow dairy with a
newer automated calf feeder in Martinsburg, Pennsylvania; 

MILL HILL FARM, owned by the Biddle family in Williamsburg,
Pennsylvania, with a new freestall barn and dry cow facility for
their 350 milking herd;

KULP FAMILY DAIRY, a 2,500-cow dairy in Morrison’s Cove; and 

MAPLE KROFT FARM, a 200-cow dairy owned by Brian and
Rachel Detwiler, Maryland & Virginia’s 2018 Outstanding YCs. 

      On the evening of June 17, YCs can relax at the Morrison’s
Cove Memorial Park for an optional picnic dinner. The park has
something for everyone, including a large playground where kids can
blow off some steam.
      If you and your family can get away from the farm, joining us
for this YC summer adventure is your ticket to making new friends,
visiting fellow farmers’ dairies, and learning new things.
      Your fast track to event details and registration is online at
www.mdvamilk.com/media-center/yc-summerbreak. Need updates?
Join the Maryland & Virginia YC Facebook group, or contact Daniela
Roland at droland@mdvamilk.com or 800-552-1976.

1 cup fresh or frozen strawberries
1/2 of a banana
1 cup yogurt (vanilla or plain) 
1/2 cup rolled oats

1 tsp maple syrup, honey, or agave
1/4 cup natural unsalted almonds
Optional: a sprinkle of nutmeg or 
cinnamon

Strawberry Banana Smoothie

Put all ingredients in a blender. Pulse, then blend until smooth. 
Note: Fiber is a healthy addition to your smoothie and will help you stay full longer. Try adding brancereal, leftover cooked oatmeal, or chia, hemp seeds, or wheat germ.

FOR SALE

Zimmerman 36' hay elevator. Like new. Call 240-367-551
1. 

FOR SALE
Non-GMO corn for sale. Call 540-272-2854.

Trading
Post
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awa executives had the opportunity to tour four
member farms in early April. The farm visits al-
lowed Wawa staff to see farming practices first-
hand and to learn about the positive animal care
and environmentally sustainable methods that Mary-
land & Virginia members put in place on their farm. 

      “Our customers are very interested in their milk supply and this
tour gave Wawa’s Food Policy Team the opportunity to see where their
milk is produced, and to engage with some of our farm families,” said
Lindsay Reames, Animal Care and Sustainability Manager. 
      The four Maryland & Virginia members took time to highlight how
they care for their cows and showed Wawa staff the investments they
have made to protect the land and water on their farms through envi-
ronmental practices and modern technology.  

      Farm visits included stops at the following farms: Austin Zimmer-
man, Richland, Pennsylvania (pictured above); Reu-Hel Farms,
Mohrsville, Pennsylvania; John Burkholder, Fleetwood, Pennsylvania;
and Timothy Martin, East Earl, Pennsylvania. 
      “We were the first stop of the day and the Wawa staff had a lot of
questions about our management style,” Austin Zimmerman said. “We
had some good conversations about how I do things on my farm and I
thought the tour went well.”  
      “Members of the Wawa team appreciated the opportunity to see
first-hand the work that our farm families do on a daily basis to get high
quality milk to the marketplace. They were impressed with the commit-
ment to animal care and investments by the farm families,” Lindsay said. 
      As today’s customers inquire about farming practices, Maryland &
Virginia looks forward to hosting more tours of member farms. 

DairyProcessorMeetsDairyFarmers

W



U.S. Dairy Exports Set a New Record in March
On a total milk solids basis, exports were equivalent to 17.3 percent of U.S. milk production.  U.S. dairy exports set a new record

high in March on a total volume basis surpassing the previous record high set in March 2014. Exports of whey protein concentrate

and lactose each hit all-time highs. Suppliers shipped 204,453 tons of milk powder, cheese, butterfat, whey and lactose during the

month, up 26 percent from March 2017. U.S. exports were valued at $510 million, 8 percent greater than in March 2017 and the

highest total value since April 2015. Ingredient sales drove much of the gains. Shipments of nonfat dry milk/skim milk powder

(NDM/SMP) to Southeast Asia were nearly double the prior-year level and sales to Mexico were the second-most ever. Shipments

of lactose to China increased by 57 percent during the month and were at a record high. Overall NDM/SMP exports were 67,154

tons, up 38 percent from last year. Sales to Mexico increased 43 percent from the previous year. (Official U.S. Bureau of Census

data continues to show an increase in WMP exports to Mexico. However, Mexican import data and trade sources don’t corroborate

this, and we believe this volume represents SMP sales that were misclassified at the port. Therefore, we’ve adjusted NDM/SMP

and WMP trade data for June 2016 to March 2018 to account for this misclassification.) – U.S. Dairy Export Council

McDonald’s and Dairy Checkoff Work to Market More Dairy
McDonald’s and dairy checkoff scientists have unveiled three new menu items that will help get more dairy to consumers. On

March 23, Dairy Management Inc. (DMI) released a statement about the collaboration between McDonald’s and dairy checkoff

scientists. The menu items include: 

McDonald’s Signature Crafted Recipes sandwiches and the Egg White Delight McMuffin will now feature sharp white cheddar

cheese slices that are more than 30 percent larger than the pasteurized process version previously used. The cheese will be avail-

able in all 14,000 restaurants by April 2. Celebrating this debut, a new Signature Crafted Recipe – Garlic White Cheddar – will be

added to the Signature Crafted Recipes lineup.

McDonald’s launched limited-time-offer McCafe Turtle Coffee Beverageswith advertising starting April 2. Consumers can choose

Turtle Macchiato Iced, Turtle Macchiato Hot and Turtle Iced Coffee. These beverages join a McCafé lineup that offers dairy

in 90 percent of its items.

McDonald’s in partnership with Coca-Cola recently launched a line of ready-to-drink McCafé Frappes at grocery stores na-

tionwide. Three flavors – caramel, vanilla, mocha – are available, and McDonald’s plans to expand its line-up later this year.

The announcement by DMI of the new menu offerings comes just over five weeks after McDonald’s said it

was removing chocolate milk and cheeseburgers from Happy Meals. Paul Ziemnisky, executive vice presi-

dent global innovation partnerships with DMI said that McDonald’s partnership has resulted in nine years

of wins for dairy farmers. “McDonald’s is one of the largest users of U.S. dairy in North

America and we have averaged more than 5% annual dairy volume growth over the last

three years,” Ziemnisky said. McDonald’s decision on cheeseburgers and chocolate milk

did not fully remove it from the Happy Meal menu, but parents now have to request those

items specifically as they are not advertised. White milk is still offered on the Happy Meal menu and Mc-

Donald’s is working to reformulate the chocolate milk recipe to remove added sugar. – Dairy Herd Management 

HAVEYOUHEARD?
DAIRY NEWS FROM AROUND THE INDUSTRY
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Where Members Matter
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FIELD REPRESENTATIVES

Rebecca Bush I 443-693-2840
rbush@mdvamilk.com

Bob Cooksey I 410-778-4603
bcooksey@mdvamilk.com

Kelli Davis I 301-471-4152
kdavis@mdvamilk.com

Pat Evans I 717-756-9193
pevans@mdvamilk.com

Ernie Fisher I 301-788-4154
efisher@mdvamilk.com

Grant Gayman I 717-261-6856
ggayman@mdvamilk.com

Robin Harchak I 814-515-5772
rharchak@mdvamilk.com

Ashley Hoover I 571-328-1803
ahoover@mdvamilk.com

Jim Howie I 704-534-7958
jhowie@mdvamilk.com

Laura Jackson I 540-272-0140
ljackson@mdvamilk.com

Dave Kleintop I 717-756-6945
dkleintop@mdvamilk.com

Janae Klingler I 717-305-8257
jklingler@mdvamilk.com

Carl Privett I 336-466-0566
cprivett@mdvamilk.com

Peter Schaefer I 717-756-6949
pschaefer@mdvamilk.com

Hannah Walmer I 717-304-7967
hwalmer@mdvamilk.com

Steve Yates I 615-425-6670
syates@mdvamilk.com

TANK CALIBRATOR
Mike Kidd I 814-623-8340

mkidd@mdvamilk.com

“We’re doing our very best 
to serve you better.”
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