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Because the Right News Matters! n& ‘

We fill our newspaper each week with news

“that is all about YOU.” The weekly news coverage and
support you receive from CHEESE MARKET NEWS
is unmatched in the industry.

We take serious news, add in analysis,

attention to detail, passion and integrity to
deliver the highest level of coverage and X
service in the cheese business! e 7 iy - ~Seex
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marketing needs or to subscribe. . e e
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CHEESE MARKET NEWS® SUBSCRIPTION FORM:

1 Year Rates (52 issues) 2 Year Rates (104 issues) ELECTRONIC 1 Year Rates (52 issues)

[]$145 (2nd Class) [] $200 (1st Class/Canada) [] $205 (2nd Class) [] $325 (1st Class/Canada) []$145 (Email Only. Without Mail Service)
[]$330 (International) [1$525 (International) [1$210 (Email With 2nd Class Mail Service Only)

*Your subscription will be automatically renewed annually at our renewal prices then in effect. A bill will be mailed if a credit card isn’t available. You will be notified in advance
of any price increase. Cancel anytime for a 100% refund on unmailed copies by emailing your request to: subscriptions@cheesemarketnews.com

[] Please contact me for complete advertising details METHOD OF PAYMENT (U.S. Funds Only):
NAME: [] BilMe [ ] PAYMENT Enclosed

TITLE: [] Payment by Credit Card

[] VISA [] MasterCard [ _| American Express

COMPANY:
ADDRESS: CARD NUMBER:
CITY: __ : EXPIRATION DATE:
PHONE: ( ) . SECURITY CODE:

EMAIL (Required): SIGNATURE:

For immediate service, call (608) 831-6002, email squarne@cheesemarketnews.com or fax your subscription to (608) 288-9093.
SUBSCRIBER SERVICES ¢ P.O.Box 628254 * Middleton, Wisconsin 53562
E-mail: squarne @ cheesemarketnews.com ¢ Website: www.cheesemarketnews.com




