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Turner’s Milk Voted Best in Nation 
Local family dairy continues award streak taking home 10 National Awards 

 
Pittsburgh, PA (September 29, 2014) – The folks at Turner Dairy Farms (Penn Hills) closed out 
their summer with some fireworks.  In a one week span Turner’s was recognized with ten awards 
at two national dairy judging competitions.  The local family dairy took home two First Place 
Awards at the World Dairy Expo in Madison, Wisconsin, the largest and most comprehensive 
dairy judging competition in the nation.  A week later Turner’s was awarded six Gold Medals 
and two Silver Medals at the 2014 Los Angeles International Dairy Competition. 
 
For the eighth consecutive year, and the tenth time in the last eleven years, Turner’s has taken 
home a “Top Three” Award at the World Dairy Expo.  “To consistently place at the World Dairy 
Expo is something we take pride in.  This is the premier dairy judging competition in the United 
States and to keep our award streak alive speaks to the focus on quality that our local family 
dairy farmers and team members have each and every day,” said Chuck Turner, Jr., third 
generation President of Turner’s.   
 
With a perfect score of “100” Turner’s Charlie’s Old Time Buttermilk won First Place in the 
“Cultured Milk” Class while Turner’s Fresh Half and Half won First Place in the “Half and Half” 
Class with a score of 98.95.  This is the second consecutive year Charlie’s Buttermilk has 
achieved a perfect score at the competition.   
 
“To achieve a Perfect ‘100’ score for our Charlie’s Buttermilk for the second year in a row is an 
honor and a testament to our production team,” continued Turner.  “Producing Buttermilk is an 
artisanal process that requires patience and a diligent attention to detail.”   
 
This year’s contest, sponsored by the Wisconsin Dairy Products Association (WDPA), received a 
record number of 1,073 entries in 13 different product categories.  According to the WDPA, fluid 
milk samples are judged by awarding points from a 100 point scale for flavor, bacteria, sediment, 
temperature, container and seal and deducting points for various defects.  
 
Continuing their week of success, Turner’s Fat Free Skim Milk, 1% Milk, 2% Milk, Whole Milk, 
Fat Free Chocolate Milk and Charlie’s Old Time Buttermilk took home Gold Medals at the Los 
Angeles International Dairy Competition, held at the annual Los Angeles County Fair.  Turner’s 
Whole Chocolate Milk and 1% Low Fat Chocolate Milk won Silver Medals at the competition.  
 
The competition awards Gold Medals for products scoring 98 to 100 points and Silver Medals 
for products scoring 95 to 97 points. 
 



According to the LA County Fair website, fluid milk, cream and flavored milk are scored on a 
100% scale with “Flavor and Odor” comprising 40% of the total, “Bacteria” 40% of the total and 
“Composition” 20% of the total score with deductions for flaws.      
 
“Our goal is to provide our customers and their families with the highest quality, freshest, best 
tasting dairy products each and every day.  When we hear from a family that they exclusively 
drink Turner’s milk, that’s the award we covet the most,” said Turner.   
 
About Turner Dairy Farms 
 
Turner Dairy Farms’ milk is available in convenience, grocery, and natural food stores 
throughout the Western Pennsylvania area.  Founded in 1930, Turner Dairy Farms is a family 
owned and operated company committed to bringing the highest quality milk and dairy products 
from local farms to local families. 
 
For more information visit www.turnerdairy.net or www.facebook.com/TurnerDairyFarms 
 

 
Turner Dairy Farms milk. 
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Graphic Images of the Gold and Silver Medals provided by the Los Angeles International Dairy 
Competition.  
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