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Where great taste 
meets tradition



Brands 
are created 

when people 
love what

they do
The Champignon-Hofmeister 
Group’s success is based on two 
things. Firstly, there’s the philosophy 
of our family business – we uphold 
values such as responsibility, loyalty, 
trust and esteem.

Secondly, our employees use a 
combination of experience and the 
latest technologies to create products 
of consistently high quality from the 
best milk, regionally sourced. This 
results in a wide range of branded 
goods that meet consumers’ high 
expectations and are in great 
demand – both at home and abroad.

I am immensely proud of this, 
and I look forward to guiding the 
Champignon-Hofmeister Group as 
we continue to navigate the future.’

Robert Hofmeister,
Managing Director
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Our group

A traditional German cheesemaker 
with international status

Global success Facts and
fi gures
 • Group headquarters: 

Lauben (Allgäu), 
southern Germany

 • Other locations: 
Kammlach (Allgäu), Moosburg 
(Upper Bavaria), Pfe� enhausen 
(Lower Bavaria) and Freiberg 
(Saxony)

 • Proportion of exports:
40% to over 55 countries

 • Number of employees:
1,000 (approx.) 

 • Business segments:
cheese and dried milk

 • Brands: CAMBOZOLA,
ROUGETTE, Champignon,
St. Mang, ALPAVIT, etc.

 • Distribution mainly via the
retail market and also food 
services, e.g. bakeries,
hospitals and wholesale

We believe that quality transcends borders.
The Champignon-Hofmeister Group, 
headquartered in the Allgäu, is one of the most 
successful companies in the German dairy 
industry, supplying around 50 di� erent varieties 
of soft cheese to over 55 countries, including the 
USA, Japan and China.

And just like a good cheese, this success has 
matured over time. What was originally a small 
family business has grown over the years thanks 
to our wealth of expertise and experience in 
cheesemaking. Nowadays we employ almost 
1,000 people, all of whom make products of 
the highest quality that are loved by cheese 
connoisseurs, foodies and large-scale consumers 
alike – all around the world.

As a group, we are always developing and 
evolving, continually adding new specialties to 
our product range – including cheeses made 
with white, blue and red cultures, processed 
cheese and brine cheese – that are popular with 
consumers of all ages.

But milk can be used to make more than just 
cheese, of course. We also use milk and whey to 
produce high-quality milk and whey derivatives 
for a wide variety of applications, distributed 
globally under the ALPAVIT brand name.

No matter where you are in the world, you can 
fi nd our products.
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Our history

From a small-scale cheesemaker
to an international company
Over a century ago, 500 litres of milk and a good idea 
were all that Julius Hirschle and Leopold Immler needed 
to lay the foundation stone for Käserei Champignon in 
Heising (Allgäu). Hirschle had developed a Camembert 
with a completely new taste. The cheese was characterised
by a particularly creamy texture and a delicate
mushroom fl avor.

Hirschle and Immler called it Champignon Camem-
bert and commissioned the famous mushroom logo, 
which they then registered. Champignon Camembert 
became one of the fi rst consumer brands in the
German dairy industry.

The small local cheesemaking company rapidly grew 
into a successful business. Two brothers, Josef and Georg 
Hofmeister, acquired Käserei Champignon in 1961.

Their father was an Alpine dairyman who was well 
known for his specialty cheeses.

The new owners were open to fresh ideas and prepared 
to drive forward innovation. Over time, and by acquiring 
additional facilities, they were able to add new products 
and brands to the company’s portfolio.

Nowadays there is great demand for our products 
worldwide. And as one of the biggest corporate groups, 
we continue to add new chapters to our success story.

Launch of
Fiorella di Tomino 2018

2016 Launch of St. Mang Rubius

Launch of  
ROUGETTE Marinierter Grillkäse 2015

2013
Launch of

Grand Noir

ROUGETTE Cremiger Grillkäse 2012

2008
100th anniversary of Käserei Cham-

pignon and launch of Hoch-Genuss

Launch of  
ALPAVIT Demin 50 2003

2001 ROUGETTE oven cheese 

The ‘Käserei 2000’ 
production centre is built 2000

1992
Molkerei Hainichen Freiberg
is founded as a subsidiary of

Ehrmann & Champignon

ALPAVIT is founded 1989

1987
Acquisition of the Mang cheese 

factory in Kammlach

Champignon North America, Inc.
is founded 1981

1980 Launch of CAMBOZOLA

Drying activities begin 1963 

1961
The Hofmeister family acquires 

Käserei Champignon

Champignon Camembert is 
Germany’s bestselling Camembert 
brand 1939

1931
First export of

Champignon Camembert

The Käserei Champignon cheese 
dairy is founded 1908
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Lauben 

Headquarters of the 
Champignon-Hofmeister Group

Product range:
Camembert, soft cheese with

white/blue/grey mould,
specialty cheeses for cooking 

Headquarters of ALPAVIT 

Production and distribution of 
dried milk and whey products 

from the Freiberg and Moosburg/ 
Pfe� enhausen facilities.

Product range:
Milk and whey products for baby

food, confectionery, food products
and pharmaceuticals

Our locations

Specialists in
specialties
The only way to create special 
products is to combine unique 
expertise with innovation, just as 
we do at our production centres in 
Bavaria and Saxony. Each facility
has its own area of specialisation, 
capitalising on the di� erent regional 
conditions and competencies on-site. 
We have also gradually added more 
companies which make a wide
variety of di� erent products.

Freiberg

Molkerei Hainichen-Freiberg 
GmbH & Co. KG

50% joint venture with
Ehrmann AG

Product range:
Camembert, dry products made 
with milk and whey products

Kammlach

Mang-Käsewerk 
GmbH & Co. KG

Product range:
Cheese with red cultures, e.g. 
Limburger, Romadur

Moosburg /
Pfe� enhausen

Hofmeister Käsewerk 
GmbH & Co. KG

Product range:
Blue cheese, processed cheese,
dry products made with
roller-dried milk powder, 
convenience products, specialty 
cheeses for cooking

Freiberg

Moosburg 
Pfe� en-
hausen

Kammlach

Lauben
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Our portfolio

Milk – one raw ingredient, 
two business segments

Business segment:
cheese
We create diverse specialty cheeses in our production
facilities which are popular in both the self-service areas
of shops and at cheese counters:

• cheese with red cultures

• Camembert

• soft cheese with white/blue mould

• specialty cheeses for cooking

We’re sure you’ll agree that 450 million 
litres of milk is a lot to process every 
year. What do we do with it? We refi ne 
it at our production centres, turning it
into a variety of di� erent specialty 
cheeses and high-quality milk and 
whey derivatives.

Business 
segment:
milk and whey
derivatives
We produce the following
milk and whey derivatives
at our plants:

• demineralised whey powder

• lactose

• whey proteins

• roller-dried milk products



Our aim is to keep exceeding expectations
with brands that provide unique enjoyment
– every single day.’
Robert Hofmeister, Managing Director
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Our brands

As diverse as the regions
they come from 

Pure indulgence

Champignon Camembert, with its characteristic aroma 
of fresh mushrooms, has been a great success since 1908. 
Master cheesemakers have passed the recipe down 
through the generations, refi ning it at every step. But the 
product’s special feature has remained unchanged for 
100 years – the pure, unadulterated fl avour that features
a delicate hint of mushrooms. It’s simply unmistakable.

Our brands

As diverse as the regions
they come from 

Make any moment one to savour

Since 1980, we’ve been producing CAMBOZOLA, soft specialty 
cheeses, using blue cultures for a uniquely full-bodied taste.
It’s a recipe for success that cheese connoisseurs the world
over appreciate because it makes for an especially complex
taste sensation.
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Perfect for parties

Our many decades of experience in cheese making 
have enabled us to create a whole variety of speciality 
products – including cheeses for the oven and for the 
grill. When family and friends sit down together to eat, 
ROUGETTE products are always a great addition to 
the menu. Whether you’re planning supper with your 
loved ones, a quiet night in or a barbecue with friends, 
we have just the thing for every occasion – such as 
ROUGETTE cheese for grilling, available in several 
delicious fl avours.

Personality
you can taste

St. Mang stands for ‘original Allgäu soft cheese 
specialities’ with an unmistakable character that
you can taste. The fi rst St. Mang cheese made with
red cultures was produced in 1910, using our 
traditional recipe. It was then skilfully refi ned – 
resulting in today’s varied range of Allgäu originals.
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Success, whichever way you slice it

Our brands available
at the deli counter
The cheese counter is a big deal to us. That’s because 
shoppers are buying more and more products at cheese 
counters, whether they’re for special occasions such as 
Christmas or just for dinner with family and friends. Counters 
provide a good range of cheeses coupled with expert advice.

Thanks to our extensive product range, the Champignon-
Hofmeister Group is perfectly placed to give consumers 
exactly what they want. Whether it’s full-bodied, mild or even 
sophisticated fl avours you’re looking for, our many varieties 
of cheese o� er something for everyone.

Outstanding

Exciting quality – our cheeses have received several awards 
from an international expert jury that rates more than 3,000 
varieties of cheese from 35 countries.

Expertise you can trust 

The Champignon-Hofmeister Group’s wide range of cheese 
o� ers everything from a single source, no matter what 

you’re looking for. We’ve been supplying top hotels and 
restaurants for years – which means you benefi t from our 

wealth of experience and know-how.
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ALPAVIT
also produces 

for halal, kosher 
and organic 

requirements

What do infant formula, chocolate 
and ice cream have in common? 
They all contain ingredients 
produced by ALPAVIT.

This brand makes high-
quality dried milk and whey 
products and distributes them 
internationally.

The products are created by 
enriching and fractionating 
valuable components found 
in whey and milk. They 
have various nutritional and 
technically functional properties 
that can be adapted to meet 
each customer’s particular 
requirements.

ALPAVIT is characterised 
by long-standing expertise, 
quality, innovation, fl exibility 
and outstanding customer 
service. As a result, well-known 
manufacturers around the world 
place their trust in our brand.

Internationally progressive 

ALPAVIT milk and
whey products 

The three ALPAVIT production facilities in Bavaria and Saxony 
place great importance on sustainable milk production. We process 
milk and whey using certifi ed technologies that are gentle on the 
product and guarantee the highest quality.

Product range  

 • demineralised
whey powder

 • lactose

 • whey proteins

 • roller-dried
milk products

Areas of use

 • infant formula

 • confectionery

 • food products 

 • pharmaceuticals

 • sports nutrition



For us, “good” isn’t good enough. That’s why our 
basic recipe for exceptional quality has three 
ingredients: the best raw materials, state-of-the-art 
processing and consistent monitoring. That’s the 
only way to create premium products.’
Robert Hofmeister, Managing Director
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Milk from our region

Our white gold
It goes without saying that 
our products must always 
be of the best quality. That’s 
why the fresh milk that we 
process year in, year out, 
mainly comes from local dairy 
farmers.

They always guarantee the 
best possible quality.

We’ve been working with 
many of our farmers for 
decades. They work closely 
with us as suppliers – and we 
work closely with them. This 
has allowed us to develop 
genuine partnerships that 
span generations, based on 
close, loyal and sustainable 
cooperation. We greatly value 
this collaborative spirit. Well-
developed, stable structures 
and open, honest relationships 
are part of the foundations on 
which our group is built.

Creamy, natural 
goodness – by the litre

• We process over 450 million
litres of milk every year 

• We’re supplied by about 1,000 
controlled regional businesses 

• We use non-GMO milk 

Processed both gently 
and naturally 

Our motto when processing is
‘keep it natural’. That’s why we
largely forego preservatives, 
stabilisers and artifi cial fl avourings. 
All of our cheeses are lactose- and 
gluten-free.

And we use non-animal rennet so 
that vegetarians can also enjoy our 
products.

Corporate responsibility

More than just a duty, it’s a 
cornerstone of our business

The success of the Champignon-Hofmeister Group is 
based on sustainable, environmentally friendly,

socially responsible and lawful corporate activities.

The management team set high standards for
themselves as well as for every employee. These

standards can be found in the Champignon-
Hofmeister Group’s code of conduct.
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Our quality standards

For us, ‘good‘ isn’t 
good enough
The Champignon-Hofmeister Group 
is committed to providing top-quality 
products.

To guarantee this, we continually optimise 
our production processes and set the 
highest requirements for all raw materials 
and packaging materials. We work closely 
with our suppliers and consistently monitor 
their production.

What’s more, we ensure permanent quality 
control throughout the entire manufacturing 
process by having all ingredients and 
fi nished products tested in internal and 
external laboratories. 

The icing on the cake
– every time

Anyone can meet expectations – we aim 
to exceed them. That’s why we adhere to 
the strict German and European rules and 
regulations for food manufacturers while 
also meeting our own, more far-reaching 
standards. 

Better skills boost sales

We like to help others meet our exacting quality 
standards, too. Since 1983 we’ve been organising 
professional seminars for our retail partners. 
They are run by experienced presenters at our 
training centre in Oberallgäu. To date we have 
trained over 20,000 counter sta� , equipping 
them with additional knowledge and experience 
and helping them increase cheese counter sales.
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Conserving resources

A natural step
for us 
Companies can only create natural 
products of the highest quality if 
they have a responsible attitude 
towards the environment. This means 
protecting the natural world and the 
planet’s resources, in particular.

In line with our corporate policy, we 
are committed to energy e�  ciency 
and environmental protection. This 
keeps energy consumption to a 
minimum and prevents or reduces 
environmental damage.

We have management systems in 
place to help us continually conserve 
energy and improve environmental 
performance.

This comprises numerous stages, 
from selecting materials and suppliers 
according to ecological criteria to 
handling waste and waste water in 
an environmentally sustainable and 
responsible way.

Käserei Champignon bears the
A+ certifi cation in accordance
with BRC as well as the Higher 
Level certifi cation in accordance 
with IFS.

Our certifi cates detail 
our corporate quality 
management processes and 
our manufacturing policies:

• We test daily milk 
deliveries for quality 
and content (e.g. fat and 
protein levels) on an 
ongoing basis 

• Our buildings, production 
facilities and employees 
meet high hygiene 
standards 

• We make regular 
adjustments to keep up 
with the latest technology

• We employ experienced 
and highly trained master 
cheesemakers

• Our products are subject 
to ongoing process and 
quality controls prior to 
dispatch
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Our people

Lots of opportunities
to make a di� erence
Employees who show initiative and think outside the box 
are the ones who shape the future. That’s why we work 
according to the ‘rights and responsibilities’ approach.

We see all our employees as colleagues with plenty of 
potential and as people with individual personalities, goals 
and desires.

We therefore encourage our employees to develop their 
professional skills as well as their personal competencies, 
with the aim of making everyone feel like they belong and 
are valued.

This approach means a sta�  structure characterised by 
a level hierarchy and close-knit teams. It has allowed us 
to create a climate in which people can really make a 
di� erence.

A family business – in the best
sense of the word

• Our business is family-owned with management involved
in projects in close dialogue with the di� erent teams.

• We uphold and embody family values such as tradition, 
responsibility, loyalty, trust and esteem.

• Our attitude and approach are family-friendly. 
For example, we support fl exible, individual working 
arrangements.
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