
Next Generation Creamery 
Grimshaw Dairy Farm & Their A2 Milk 
 

By Gabrielle Wormuth, Dairy & Livestock Specialist 

Our local businesses are critical to our community, 
especially our agricultural businesses. During this time, 
more of our community members have been turning to 
our local producers to feed their families. This has led to 
a drastic increase in sales for our local producers. Local 
farmers, like Pat Grimshaw at Grimshaw Dairy Farm, 
recognized the local demand for milk and decided to take 
it a step further to produce a niche product, A2 milk. Mr. 
Grimshaw has been working towards selling his own milk 
far before COVID-19 was an issue. The Grimshaw’s 
created Next Generation Creamery and worked with 
Black River Valley Natural processing to create a locally produced and processed product.  

Next Generation Creamery and Grimshaw Dairy Farm are family owned and operated businesses. Their 
mission is to “close the gap between the local dairy farm and the neighbors’ table”. Pat Grimshaw has been 
passionate about dairy farming since a young age. He wishes to pass the same enthusiasm for farming onto 
the next generation. Pictured on the label of the Next Generation Creamery milk bottles are Mr. Grimshaw 
and his two grandchildren walking through the dairy. This was the inspiration for the creation of Next 
Generation Creamery, as the farm legacy will be handed down to the next generation.  

Next Generation Creamery markets a specialized product. Not only is it A2 milk, but it is also creamline. 
Creamline milk is pasteurized like most milk sold in stores, but it is not homogenized. The process of 
homogenization permanently mixes the milk and the fat content, known as the creamline. Within this 
process, very high pressure is used to break down the fat molecules in the milk into small and uniform 
particles, so the fat can dissolve into the milk. Homogenization allows the fat content of the milk to stay in 
solution and prevents the cream from rising to the top. With creamline milk, it is natural for the cream to rise 
to the top, hence the name ‘creamline’. This is why you have to shake creamline milk well before consuming 
to mix the creamline within the milk. Many believe that creamline milk has enhanced flavor versus milk that 
is homogenized. Not only is their creamline milk delicious, but since it is A2, it is available to a larger 
audience to enjoy.  

So what is A2 Milk? In milk, there is beta-casein protein. A2 milk is from cows that only produce A2/A2 beta-
casein protein. Years ago, before advanced genetic selection, all cows were A2/A2. However, as farmers 
were able to select cows for higher production, it is believed that is when there was a switch from cows 
being majority A2/A2 to either A1/A2 or A1/A1. This alteration in the beta-casein protein may have 
attributed to seemingly more people having digestive problems when drinking milk. Often times these 
individuals may assume they are lactose-intolerant, however these individuals could actually be A1-protein 
intolerant. Many individuals who experience stomach upset when drinking milk and try A2 milk say it is 
easier on digestion.  

How can farmers tell if a cow is A2/A2? A genetic test can be done from a DNA sample from a cow to 
determine if she is A2/A2. Farmers can sample their cows and determine which portion of their herd are A2/
A2. By continuously selecting to mate their cattle to bulls that are A2/A2 as well, this grows their herd 
population of A2 cattle. The farmers can milk their A2 cows at separate facilities or collect the A2 milk in a 
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different tank than the A1 cows to ensure that only A2 milk is being collected and sold as A2 milk to market. 

At Grimshaw Dairy Farm, one-third of their cattle are A2/A2. It is a lengthy process to test the herd for the 
A2 trait and continuously breeding to A2 bulls; since a cow’s gestation is 9 months and both the cow and 
bull’s genetics and probable heritability of the A2 genotype are factors of a cow producing offspring that is 
A2. Pat Grimshaw’s goal is to continuously grow the number of cows that are A2/A2 until 100% of the herd is 
A2/A2. As of right now, the A2 cows’ milk is collected in a separate tank to ensure only A2 milk is your Next 
Generation Creamery products, while the A1 cows’ milk is sold to a local dairy cooperative.  

Grimshaw Dairy Farm takes great pride in caring for their animals, contributing to the local community, and 
most importantly producing a pure and wholesome product for families to enjoy. Mr. Grimshaw puts in the 
long hours of diligent labor and demonstrates his commitment to providing consumers with safe, high-
quality milk and dairy products. Local dairy farms, like Grimshaw Dairy Farm, are dedicated to providing a 
steady supply of dairy products for our local consumers. Supporting our local dairy farms by purchasing their 
products not only helps keep our local farms thriving, but also stimulates our local economy.   

Next Generation Creamery offers a variety of milk products. They have a large selection of whole milk, 
creamline flavors in white, chocolate, strawberry, and the very popular maple. These are all available in a 
variety of sizes of individual pints, quarts, and half-gallons. In addition to their milks, they offer a maple 
yogurt that is also A2.  

Grimshaw Dairy Farm has a store-front where consumers can purchase their favorite Next Generation 
Creamery products, off their farm in Adams, NY. In addition to the on-farm storefront, you can find the Next 
Generation Creamery products sold locally in 9 different stores. For more information, visit https://
www.nextgenerationcreamery.com and be sure to ‘like’ Next Generation Creamery on Facebook at https://
www.facebook.com/NextGenerationCreamery to see updates from the Grimshaw Dairy Farm and their 
creamery.  
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