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Q U I C K E ’ S I N  B R I E F

• Founded in 1540. Making cheese since 1973

• The Quicke’s estate covers 2700 acres of Devon countryside

• Our herd of 600 expertly-bred cows provide the milk for our 
cheese

• We produce 10000 wheels of 27kg cheese per year

• We only make naturally aged clothbound cheddar. We’re one of 
only six traditional cheddar makers left in the UK.



Our history

We've got a lot to thank Anne Boleyn for.

It was because of her that Henry VIII fell out with the Catholic 

church, dissolved the monasteries and reallocated their land. 

Some of that land – a particularly beautiful stretch near 

Newton St Cyres, in Devon, to be precise - he allotted to a 

chap called Thomas Bidwell.

Bidwell’s daughter, Elizabeth, married Richard Quicke and, 

inspired by the family motto ‘Petit ardua viirtus’ (‘strength 

seeks challenges’)– the Quicke family has been looking after 

the land ever since.

Cheesemaking has long been part of the farm’s history but it 

was in the 1970s that Sir John Quicke set out to craft the 

finest cheese in the world. 

Today the farm is still run by Mary Quicke – the 14th

generation of the Quicke family to do so.

We believe farming is a great responsibility that can also bring 

great joy and satisfaction. 

We are committed to doing right by our land and have been 

doing so for 500 years - by respecting those who have farmed 

it before us and preserving  it for those who will continue to do 

so in the future.





It all starts with the land…



World-class milk







The Quicke’s cows







Heritage starters









Hand Cheddaring







Clothbound



Maturing



Cheese mite



Making the grade



What’s in a wedge?









T H A N K S  F O R  Y O U R  

A T T E N T I O N

QUESTIONS??

Mary Quicke

@quickescheese
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