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Final hurrah
for Cheese Fest!
It’s time to say goodbye to an old friend — the Cheese
Heritage Festival.
For 17 years, people have ﬂocked to Howk Park in downtown Wellington to try a bit of brie, a chunk of cheddar, or a
hunk of havarti.
When the annual festival is held this weekend, it will be for
the last time.
It will kick off at 5 p.m. Friday and end at 9 p.m. Saturday. Main Street Wellington, which sponsors the event, has
decided to shorten the format from three to two days in its
ﬁnal year.
Main Street director Jenny Arntz, who organizes the event,
said cheese vendors have demurred invitations to attend in
the past couple of years. It’s apparently a very busy sales time
of the year, and the summer heat isn’t exactly friendly to outdoor cheese sales.

Hone your coloring skills by
taking part in the Wellington
Enterprise coloring contests for
both kids and adults. Pictures
appeared in our June 29 edition
and can be turned in before
3:30 p.m. on Saturday. Need
an extra? Give the paper a ring
during business hours at 440647-3171.

At the same time, it’s
become difﬁcult to ﬁnd volunteers to help run the event, partially because of post-Independence
Day vacations and partially because of
the heat.
The festival could be resurrected in
2018 — just a little “churned” up. Arntz said
it could be moved to the fall and billed as part
of Wellington’s bicentennial celebration.
It wouldn’t be called the Cheese Heritage Festival
anymore, though. Instead, it would celebrate the harvest season and Halloween without competing with the
annual Harvest of the Arts. A date has not yet been set.
Another summer event will be added to the calendar. The
Dog Days of Summer will be held July 1, 2018.

Pit your baking skills against the
best of the best with the annual
cheesecake bake-off. It will be at
noon Saturday at the ﬁrehouse
next to town hall. There are
categories for no bake, plain,
ﬂavored, and children’s entries.
Get an entry form at www.
mainstreetwellington.org. If eating
is your thing, bid on the winning
cheesecakes at 1:30 p.m.

Don’t miss
the fun

The Cheese Festival parade will
begin at 3 p.m. Saturday. You can be
part of the line-up — take your sports
team, civic group, church members,
co-workers, or other organization and
share your message. There is a $25
fee for political groups but all other
groups are free. Entry forms can be
found at www.mainstreetwellington.
org or call 440-647-3987.

The Gary Jordan Cheese Heritage
Festival Run 5K/10K/One-Mile Fun
Run will be held Saturday. Registration
begins at 7 a.m. at the Wellington athletic
complex on Dickson Street. Walkers start
at 8:15 a.m. and runners start at 8:30 a.m.
Pre-register at www.mainstreetwellington.
org by noon Friday for $20. The cost is
$25 the day of the race. Walkers are $18.
Awards go to the top three ﬁnishers in the
runs for both males and females; and top
three in each age group for both males
and females. There will also be a Master
Cheese Award for the top male and female
ﬁnishers ages 40 and up.

AIR-CONDITIONING
HEATING
GEOTHERMAL
24 HOUR SERVICE

The macaroni and
cheese bake-off is
back for the Cheese
Heritage Festival’s ﬁnal
year. It will be at 5:30
p.m. Saturday at the
ﬁrehouse.

COMMERCIAL
REFRIGERATION
PUMPS
PLUMBING

WELLINGTON INDOOR COMFORT
OH LIC # 25308

615 South Main Street • Wellington, OH 44090
Ph. 440-647-3421 • Fax 440-647-7629

MICHAEL W. YOUNG

Reliable,
Compassionate,
Affordable...

We Promise!

"Our family serving Yours"

Homemaker/ Companion

•
•
•
•
•
•
•
•
•

Show off your smarts with
trivia from 5-9 p.m. Friday at
the wine tent at 147 South
Main St., across the street
from the village property.
Put your Wellington history,
cheese, wine, and pop culture
knowledge to the test. For
ages 21 and up. The entry
cost to compete is $5 per
round.

Meal Preparation
Dress/ Hygiene Reminders
Housekeeping/ Laundry
Incidental Transportation
Medication Reminders
Grocery Shopping/ Errands
Companionship
Alzheimer Care
Respite & Live-In Services

440-647-5027
www.preferhome.com

Beriswill
INSURANCE AGENCY, INC.

home - farm - auto - health - life - business
Scott Beriswill
35881 Grafton Eastern Rd.
Grafton, Ohio 44044
(440) 926-3312

www.beriswillins.com

Denise Breyley
173 Depot Street
Wellington, Ohio 44090
(440) 647-6010

“One Stop Shopping”

KET
In Quality

Work • Casual • Hunting Wear & Accessories • Work Shoes • Rubber Boots
Dog Food & Supplies • Gloves • Socks • Rain Gear • Kids Clothing • Womens

(440) 774-4419

16901 State Rt. 58, Oberlin, OH 44074
CHECK • CASH • PLASTIC
Please FAX orders • KETsales.com

HOURS:
Mon.-Sat.:

10-5

WELLINGTON
LAWN & GARDEN

Fine Lawn & Garden Equipment Sales & Service

Ariens • Gravely • Echo

440-647-2277

516 W. Herrick Ave. (St Rt 18)
Wellington, OH 44090

110 South Main Street • Wellington, Ohio 44090
(440)647-8844 • theplatinumpetal.com
www.facebook.com/theplatinumpetal
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Cheese made Wellington famous
In the mid- to late1800s, Wellington was
known as the “Cheese
Capital of the World,”
with more than 40
cheese factories and
refrigerated storage
plants in the area.
Wellington led the
nation in cheese production in 1875. The local
newspaper was even
called the Cheese City
Courier.
During this heyday, the
pasture lands were rich
and the select dairy herds
produced a tremendous
amount of milk. This
was before the advent of
modern refrigeration and
since it was necessary to
do something with the
milk, factories turned it
into cheese. Wellington
cheese — sharp, medium,
and mild — was shipped
all over the country and
even abroad. Butter was
also made and shipped
from Wellington.

The Horr-Warner Legacy
In 1849, R. A. Horr was the ﬁrst to ship cheese from the Wellington
area. He put it aboard railroad cars that traveled the New York Central
Railroad that passed through town.
His brother, Charles W. Horr, set up the ﬁrst cheese factory 20 years
later, in 1868, with Sidney S. Warner, E. F. Webster and O. P. Chapman
as his partners. The company was called Horr, Warner & Co.; and it
was the ﬁrst, completely equipped, Lorain County cheese factory. In
time, the company operated 17 cheese factories in the area.
The more milk that was produced, the more convinced the partners
at Horr, Warner & Co. were that they could supply a larger market.
In the early 1870s, Charles Horr traveled by ship to London with his
cheese. Brokers in England agreed that the Wellington cheese was
tasty; however, they withheld orders because they didn’t think the company could supply their markets. As a demonstration of his belief that
the company could supply their orders, Horr shipped over 10,000 tubs
of cheese to Liverpool and unloaded them onto the wharves. When the
brokers witnessed this, they were convinced that this Ohio man could
do as he said. They began ordering a steady supply of cheese, shipped
directly to their docks.
For many years, Wellington cheese was shipped to England as well
as to Scotland, Ireland and other foreign countries. Butter was also
shipped from Wellington. “In what, perhaps, was the peak year, 1878,
Wellington shipped 6,475,674 pounds of cheese and 1,100,061 pounds
of butter, with a value in excess of $800,” according to an article written by O. Joe Olson and printed in The Enterprise, on July 11, 1957.

Milk More Profitable
The prosperous cheese industry continued beyond the turn of the century.
Eventually, however, with the invention of modern refrigeration and the
increase in the demand for milk in the growing metropolitan Cleveland area,
dairymen found it more proﬁtable to sell their milk to creameries than to
turn it into cheese.
As the cheese business declined, the Wellington area began taking the lead
in breeding and selling purebred and grade Holsteins, Jerseys, Ayshires and
Guernseys. Thousands of heads of purebred dairy cattle were shipped all
over the Midwest and to the East from Wellington dairies.

Cheese Making
Ceased
About 1912,
with the closing of the B.
B. Herrick
cheese factory,
the cheese
industry ended
in Wellington.
The former
cold-storage
plant along the
railroad track
became a potato warehouse
and eventually
burned down.
The 3-story
brick cheese warehouse building where the “Spirit of ‘76” Museum” is
now located became home to the Wellington Printing Company and
published The Enterprise. It is reported that during winter months,
the cheese was stored in these warehouses with ice cut from ponds and
packed around the product. This way, they could hold onto the cheese
until there were favorable market conditions. Other buildings used in
the cheese industry were converted to other uses.
Not a single cheese plant is operating today in Wellington. The only
visible evidence remaining of the giant industry of another century is a
large sign painted “Cheese” above the second ﬂoor windows of the ﬂat
iron-style building on the eastern end of the village.

Just the facts
Wellington is located at
the crossroads of state routes
18 and 58, nine miles south
of Oberlin, 25 miles west of
Medina, and 28 miles east of
Norwalk.
Designated festival parking is available behind the
town hall, at the parking lot
at McCormick Middle School
located just a half block south
of the festival, and at the railroad parking area just before
the railroad tracks one block
west of the village.
The festival’s main activities are in the park area in
front of, beside, and behind the historic town hall at the crossroads of
routes 58 and 18. Limited parking is
available in the downtown area.
When visiting Wellington during
the Cheese Heritage Festival, be
sure to stop by the local shops and

What is Main Street Wellington Inc.?
Main Street Wellington Inc. was
formed in 1998 by a group of local
citizens interested in revitalizing
the historic downtown district. The
organization was selected an “Ohio
Main Street Community” in 1999.
For more information about
the organization, visit www.mainstreetwellington.org.

check out the cheesy deals at restaurants and shops, available during
this special weekend only.
All proceeds from the festival
beneﬁt Main Street Wellington
Inc., recognized nationally for its
outstanding programs. For further
information, call 440-647-3987.

The Legend of
“Molly Baun”
While in Europe, Horr learned about the Holstein-Friesian cattle and their ability to produce huge quantities of
milk. He purchased a two-year-old Holstein named “Molly
Baun” and shipped her across the ocean to Wellington. At
this time, local cows were producing 3,000-5,000 pounds
of milk a year. As a three-year-old, Molly Baun produced a
record 17,000 pounds of milk. Molly Baun is credited with
starting Ohio’s excellent Holstein breeding program.
Today, Holstein is the largest breed of dairy cow in
America; and on average, each produces 20,000 pounds of
milk per year, more than any other breed. A full 90 percent
of all milk consumed in the U.S. today comes from Holsteins.

Gary’s Body Shop
“Specializing in Collision Repair” • All Makes & Models
We accept most insurance claims.

Let us be “your choice”
for insurance repairs
~ HOURS ~

M-F 8-5 • Sat 8:30-Noon • Closed Sundays

440-775-1914

14301 St. Rt. 58 South
Oberlin, Ohio 44074
Located 1/4 mile south of Oberlin
A+ Rating

Russ Kurz, Owner
Rich Hergina, Owner
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A look back at the 2016 festival
Last year’s Cheese
Heritage Festival was a
blast! We found people
of all ages having fun,
dancing, playing games,
entering pets in a costume contest, watching
the parade, and enjoying
cheesecake.
Photos by Jonathan
Delozier | Wellington
Enterprise

Courtney and Riley Stucky of Greenwich find what they’re looking for in a sea of
stuffed animals.

You can’t have a Cheese Fest without the cheese, and Heini’s Cheese of
Berlin was happy to lend a hand.

Ice cream is always a favorite. Here, Sean Wright of Columbia
Station fills a cone.

Vendors set up at the festival with cheese and other wares.

Baby Mackenzie Saunders kicks back and enjoys the
Cheese Heritage Festival from her stroller.

Robbie Cool, Yvonne Patterson, and Maya Cool take a rest with
their pug puppy, Fiona.

Who’s that scaling the climbing wall? It’s Xavier Mickey.

It’s “American Gothic,” featuring the faces of Amanda and Matt
Imhoff of Wellington.

