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REFRIGERATION

GRAFTON VILLAGE CHEESE

With a couple of million pounds of cheese in the cooler, we depend
on Freeaire® to keep the temperatures within a very narrow band.

— Greg Kathan, Facilities Manager
Grafton Cheddar

WORLD CLASS PRODUCT, PRECISION REFRIGERATION

Grafton Cheddar Cheese Company has been making some of the world’s finest artisanal cheeses for more than a
century. The Company has been recognized by Wine Spectator. It's the winner of two World Cheese awards, and other
accolades too numerous to mention. With a tradition like that to uphold, Grafton doesn’t cut corners.

The Company makes about 2.4 million pounds of its all-natural cheese every year, and ages that cheese from one to four
years in its Grafton and Brattleboro warehouses. With quality control a “paramount virtue”, Grafton has chosen Freeaire®
to provide a precisely refrigerated, 38-40° environment for that all-important aging process.

THE RESULTS

Results for Brattleboro warehouse, with comparable results in Grafton warehouse
Total energy savings: 108,478 kwh

Days/year outside air takes over refrigeration: 130

Reduction in energy use: 34%

Economics: 1.5 year payback with utility incentive

Estimated carbon emissions offset: 216,957 Ib/yr

Total annual cost savings: $12,692
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HOW WE DID IT.

The Company’s two warehouses use Freeaire® All Climate'™ and Polar Packages™ to provide clean, efficient cooling.

In designing its more recently constructed Brattleboro warehouse, Grafton Cheddar was able to use smaller evaporator
units, taking advantage of Freeaire’s energy efficiency. “Ordering the proper, scaled down equipment to be supplemented
by Freeaire® gave us a significant savings at the outset of the project,” says Greg. “We’d already seen the energy
reductions at the Grafton warehouse. The savings and increased efficiency were much in favor of us.”

GRAFTON VILLAGE CHEESE

Location: Brattleboro, Vermont

=7~ 1| Description: Producers of award-winning artisanal cheese
c‘i%g‘i‘?ﬁ:y \ | Yearly production: 2.4 million pounds of cheese annually
Refrigeration needs: Warehouse space totaling 311,000 cubic feet
g Energy Incentives: Efficiency Vermont

Current utility rate: $0.117/kwh

SMALL TOWN VALUES WITH A BIG IMPACT

The Village of Grafton is famous for its long-standing values of beauty, purity, and historic preservation. And
Freeaire® has been a natural partner in helping to preserve those values. Ever since Grafton’s first Freeaire®
system was installed in 1999, the Company has relied on Freeaire® to supply refrigeration, to great economic
and environmental savings. Using the Polar Package'™, Grafton has slashed its energy use at the Brattleboro
warehouse by 34%, and reduced its yearly carbon emissions by nearly 217,000 pounds.

We’'re proud to be a part of Grafton’s story, and expect to provide clean, natural cooling solutions that help to keep
Grafton and its surrounding towns clean and green, for generations to come.

I's great to have a system that so accurately monitors and
maintains constant temperatures. It works — and that’s exactly
what makes the world go round.

— Greg Kathan, Facilities Manager
Grafton Cheddar
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