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735 million litres 
of milk collected 
each year

The Westgold brand was 
established in 2004

Exported to over  
50 countries

735
5o

million

mill

countries

Westgold’s parent company, 
Westland Milk Products, was 
founded in 1937 from a number  
of small regional producers

Westland Milk Products 
is New Zealand’s second 
largest dairy co-operative

1937

with over

430 farms

175,000 cows

More than 8 
million blocks of 
Westgold butter are 
packed each year 8

2017

litres of Westgold UHT 
Whipping Cream 
produced annually

Westgold took home 
medals for both salted 
and unsalted butter at the 
prestigious NZ Champion 
of Cheese Awards

4 million
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From humble beginnings on the 
West Coast of New Zealand’s 
South Island, almost 150 years 
ago, our parent company Westland 
Milk Products continues to craft 
high-quality dairy products for 
markets around the globe.

We are proud of our past. 
The courageous decisions and 
pioneering spirit of previous 
generations have shaped our 
company into today’s successful, 
independent, entirely dairy 
farmer-owned business.

Westgold products 
have been perfected 
over generations.

Our heritage

4

Arahura, West Coast 1905
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The journey begins in our 
West Coast heartland.
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This, combined with our  
beautiful West Coast landscape, 
where fertile soils and high levels 
of rainfall and sunshine are 
abundant, make for one of the 
best dairy farming environments 
in the world.

Free-range cows, predominantly 
jersey and kiwi-cross, graze the 
South Island’s lush Coastal and 
Canterbury pastures year-round. 
Healthy cows and quality grass 
help produce excellent milk; all 
elements which pair perfectly to 
help us create Westgold’s unique, 
rich flavour and award-winning 
products.

Our unique source

Our delicious,
high-quality products are
crafted from healthy cows  
on lush pasture.
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Master’s Series

In the demanding, ever changing 
world of cuisine you need a butter 

that performs every time. Westgold’s 
Master’s Series is created for culinary 

professionals, traditionally churned with 
expertise by our master butter makers 

for perfect results every time.

The Master’s Series stamp of quality 
is a mark you can trust.

 
Our pioneering forebears set their 

butter apart using a stamp just like this.  
Stamping accentuated their butter’s 
consistency and quality — a tradition 
we retain and celebrate today on our 

Westgold Master’s Series.
 

Westgold Butter — Crafted 
to Perform.

From our experts to yours.
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Westgold butter is traditionally churned 
using the time-honoured Fritz Churn method 
to produce a creamier texture.

Westgold 500g 
Salted

Westgold 1kg 
Salted

Westgold 500g 
Unsalted

Westgold 1kg 
Unsalted

Item code	 1252
Weight	 500g
Height	 70mm
Width	 120mm
Length	 65mm

Item code	 1253
Weight	 1kg
Height	 80mm
Width	 250mm
Length	 54mm

Item code	 1450
Weight	 500g
Height	 70mm
Width	 120mm
Length	 65mm

Item code	 1451
Weight	 1kg
Height	 80mm
Width	 250mm
Length	 54mm

Units Per Carton	 20
Cartons Per Pallet	 100
Layers Per Pallet	 10
Unit Barcode	 9421016151073
Carton Barcode	 19421016153937

Units Per Carton	 10
Cartons Per Pallet	 108
Layers Per Pallet	 12
Unit Barcode	 9421016151097
Carton Barcode	 19421016153951

Units Per Carton	 20
Cartons Per Pallet	 100
Layers Per Pallet	 10
Unit Barcode	 9421016151080
Carton Barcode	 19421016153944

Units Per Carton	 10
Cartons Per Pallet	 108
Layers Per Pallet	 12
Unit Barcode	 9421016151103
Carton Barcode	 19421016153968

Loved for its flavour 
and renowned for 
its versatility. 

Our butter
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Units Per Carton	 1
Cartons Per Pallet	 48
Layers Per Pallet	 6
Carton Barcode	 19421016154019

Units Per Carton	 1
Cartons Per Pallet	 48
Layers Per Pallet	 6
Carton Barcode	 19421016154026

Westgold 2.5kg 
Salted  

Westgold 5kg 
Salted

Westgold 25kg 
Salted

Westgold 2.5kg 
Unsalted

Westgold 5kg 
Unsalted

Westgold 25kg 
Unsalted

Item code	 1254
Weight 2.5kg
Height 135mm
Width 250mm
Length 80mm

Item code	 1240
Weight 5kg
Height 135mm
Width 160mm
Length 250mm

Item code	 1105
Weight 25kg
Height 267mm
Width 387mm
Length 254mm

Item code	 1452
Weight 2.5kg
Height 135mm
Width 250mm
Length 80mm

Item code	 1441
Weight 5kg
Height 135mm
Width 160mm
Length 250mm

Item code	 1124
Weight 25kg
Height 267mm
Width 387mm
Length 254mm

Units Per Carton	 4
Cartons Per Pallet	 108
Layers Per Pallet	 9
Unit Barcode 	 9421016151110
Carton Barcode	 19421016153975

Units Per Carton	 2
Cartons Per Pallet	 108
Layers Per Pallet	 9
Unit Barcode	 9421016151134
Carton Barcode	 19421016153999

Units Per Carton	 4
Cartons Per Pallet	 108
Layers Per Pallet	 9
Unit Barcode	 9421016151127
Carton Barcode	 19421016153982

Units Per Carton	 2
Cartons Per Pallet	 108
Layers Per Pallet	 9
Unit Barcode	 9421016151141
Carton Barcode	 19421016154002
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Westgold 1L  
UHT Milk
Item code	 7501
Volume	 1L
Height (incl. cap)	 210mm
Width	 90mm
Length	 60mm

Units Per Carton	 12	
Cartons Per Pallet	 96
Layers Per Pallet	 16
Unit Barcode	 9421016153534
Carton Barcode	 9421016153565

UHT Whole Milk is made from fresh milk, 
ultra-heat treated for a long shelf-life using a 
single-step indirect heating method.

Westgold UHT Milk  
is processed in our  
state-of-the-art Tetra Pak 
facility in Rolleston.

Our whole milk
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Westgold 1L UHT 
Whipping Cream
Item code	 7253
Volume	 1L
Height (incl. cap)	 210mm
Width	 90mm
Length	 60mm

Units Per Carton	 12	
Carton Per Pallet	 96
Layers Per Pallet	 16
Unit Barcode	 9421016153541
Carton Barcode	 9421016153548

—— Whipping yield: 2.4 – 2.7
—— Whip time: 4 – 6 minutes

Using a single-step indirect heating 
technology to produce a long shelf-life, 
Westgold UHT Whipping Cream is suitable 
for a wide range of product, culinary and 
industrial applications.

Westgold UHT Whipping 
Cream is processed in our 
state-of-the-art Tetra Pak 
facility in Rolleston.

Our whipping cream
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Chef Liu

Chef Liu has an abundance of experience 
in the Food Service industry; working as a 

pastry chef since 1999. Chef Liu worked for 
the famous Chinese bakery chain Lilian in 

Shanghai for 10 years and as a bakery store 
owner for two years. He uses Westgold UHT 

Whipping Cream because of the natural 
flavours compared with other brands and 

the superior performance.

Lilian is a popular bakery chain store in Shanghai with more than 50 stores. 
They are particularly famous for their cakes, egg tarts and breads.



For Australian enquiries
Simone Ainsworth – Maxum Foods

simone@maxumfoods.com
P: +61  7 3246  7864  |  M: +61 410 479 790

For New Zealand enquiries 
John Hallo – Maxum Foods

john@maxumfoods.com
P: +61 7 3246 7831 | +61 438 038 341


