
Real DairyReal Dairy
Organic Yogurt, Kefir,  
Sour Cream & Cream Cheese

Now everyone can  
enjoy the many benefits  
of real dairy again.

Our Story
The organic milk and cream used in Green Valley 
Organics® lactose-free dairy come from certified  
organic family farms in the heart of Sonoma 
County, located north of San Francisco along the 
California coast. For decades, Sonoma County 
was considered the “milk shed” for the greater San 
Francisco Bay Area. Its deeply rooted tradition of 
artisan food innovation has made the area one of 
the nation’s most diverse food sheds today.

The Sonoma County climate, so similar to the  
Mediterranean with its warm summers and mild 
winters, offers lush, green winter pastures that are 
among the richest grasslands in the country.  
This provides the perfect nourishment for our 
humanely raised dairy cows. The county’s year-
round fog drip contributes to verdant grasses, and 
it is also the ideal sustenance for the world’s tallest 
trees: coastal California’s majestic redwoods.

Green Valley Organics lactose-free dairy products  
are made by Redwood Hill Farm & Creamery. We 
specialize in creating great-tasting dairy products  
that everyone can enjoy, regardless of their  
digestive needs. Our lactose-free products are  
ideal for lactose-intolerant people, those with  
sensitive stomachs, and everyone who loves 
great-tasting dairy.

Learn more about the Certified  
Humane Raised & Handled®  
Program at their website: 
www.CertifiedHumane.org 

 G
reenValleyLactoseFree.com

We Are Committed to Sustainability
Green Valley Organics is made by Redwood Hill  
Farm & Creamery, a company committed to  
improving the health of the planet: its lands, animals, 
and people. We demonstrate our commitment by  
implementing a variety of sustainability practices:

` The family farms, that provide all milk for our  
delicious lactose-free dairy products, are  
Certified Organic and Certified Humane®  
by the nonprofit Humane Farm Animal Care  
organization.

` Our certified organic creamery where we  
produce our dairy products, is powered  
by two acres of solar panels on the roof,  
covering 85% of our energy needs. 

` We provide electric vehicle recharging  
stations at our creamery, and use hybrid  
company vehicles.

` We are a certified Sonoma County  
Green Business.

Partners In Our Community
For over 30 years, we have  
partnered with community  
nonprofits that connect youth  
with agriculture, promote  
local health, and improve the  
environment. Promoting quality  
of life in our community is our  
passion and our pledge.



How Do We Make It Lactose Free?  
Our dairy is made from real, organic milk. To make it lactose free, we add an enzyme called lactase that breaks down the 
lactose (milk sugar) into two easily digestible sugars, glucose and galactose. People with lactose intolerance don’t have enough 
lactase enzymes to digest the sugar in milk, and this can be really uncomfortable. So, we do this little step before we carefully 
culture the milk and cream into our tasty dairy products.

Our lactose-free real dairy is made with organic milk from 
family farms in Sonoma County, California.

LOWFAT YOGURT
Our organic, lowfat yogurt is a great source of probiotics, 
calcium and protein. An ideal breakfast item or snack,  
try it paired with fruit, granola or in your favorite 
smoothie recipe. 
Our Lowfat Yogurt Flavors:
• Plain – 6 oz. and 24 oz. 
• Vanilla – 6 oz. and 24 oz. 
• Strawberry – 6 oz. 
• Blueberry – 6 oz. 
• Honey – 6 oz. 
• Peach – 6 oz. 

CREAM CHEESE 
Available in 8 oz. tubs
Welcome back to real cream cheese. Made with a 
simple, carefully crafted recipe, our lactose-free Cream 
Cheese is superb in flavor, with a thick, creamy texture 
and the perfect balance of sweet and tart. It’s the first 
lactose-free, real cow dairy cream cheese on the U.S. 
market—plus it’s organic.

LOWFAT KEFIR
Kefir is a fermented milk drink that originated more than 
2,000 years ago on the northern slopes of the Caucasus 
Mountains, near the southern tip of present-day Russia. 
It is believed that the word kefir comes from the Turkish 
word “keyif”, which means pleasure, joy, enchantment or 
delight, due to the overall sense of health and wellbeing 
after kefir is consumed. An excellent source of protein and 
calcium, our kefir delivers more than 580 billion probiotics 
per 8 oz. serving. Made with ten different live and active 
cultures, kefir provides strains of microorganisms that 
support gut health and aid in overall digestion. Plus, it’s 
simply delicious.

Our Lowfat Kefir Flavors:
• Strawberry Pomegranate Açaí 
• Blueberry Pomegranate Açaí 
• Plain  
• Green Apple Kale 
• Strawberry Banana Kale 

Available in 32 oz. bottles

SOUR CREAM 
Available in 12 oz. tubs
Without the use of additives like milk powder, fillers or 
gum thickeners, we slowly culture our Sour Cream with 
only four ingredients: organic cream, live cultures, salt and 
lactase enzyme. This is real dairy, with all the richness and 
versatility - and none of the lactose. Whether transforming 
dips, adding richness to baked goods, or swirling it into 
sauces and soups, our Sour Cream will delight.  

Delicious and free of any added sugar or sweetener, our  
Plain yogurt is great in recipes of all kinds. Our velvety 
smooth Honey and Vanilla yogurts have a subtle sweetness 
and are perfect over a fresh fruit salad. Love fruit? Try the 
bright flavors of our Strawberry yogurt, antioxidant Blueberry 
or juicy Peach yogurt. Whether you like to stir it up or dig in 
deep, our lowfat yogurts offer all the wholesome nutrition  
of real cultured dairy.

SIMPLY PLAIN 
Simple, carefully cultured and tasty. Our traditional Plain 
kefir is a natural for a healthful snack, or as an ingredient in 
home-made smoothies or any recipe calling for butter-
milk. Our Plain kefir won the 2016 Clean Eating Magazine 
“Clean Choice” award.
FRESH & FRUITY 
Savor the flavor and healthy goodness of organic milk 
and fruit of our two “berry-licious” kefir offerings:  
Strawberry Pomegranate Açai or Blueberry Pomegranate 
Açai. Creamy, exceptionally delicious and chock full of 
organic antioxidant fruit.
HEALTHFUL GREEN 
Green Apple Kale kefir with hints of lemon and ginger 
combines all the goodness of greens and fruit with the 
benefits of organic dairy – such as protein and calcium - 
in a delicious organic yogurt drink. With our classic fruit 
pairing of bright, organic strawberries and ripe banana 
plus greens, Strawberry Banana Kale kefir is a lactose-free, 
creamy and probiotic powerhouse sure to please kids of 
all ages.

www.greenvalleylactosefree.com

Presenting Our Newest Lactose-Free Dairy Line: 

Plain Whole Milk Yogurt  
and Kefir

Made with simple, carefully crafted recipes, the richness of whole 
milk combines with the superb sweet and tangy flavor of our 
yogurt and kefir. Our lactose-free whole milk dairy is minimally 
processed and a nutrient-dense food, and is ideal for a healthful 
breakfast, daytime snack or for school lunches. Excellent in many 
cooking and baking applications, whether savory or sweet, these 
two products will add flavor and richness to any recipe calling for 
yogurt, milk or buttermilk.

Delicious, Lactose-Free Yogurt, Kefir, Sour Cream and Cream Cheese
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