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Cheese People Choose 

Our People
Tosca is proud to deliver smarter, safer, more sustainable reusable container 

solutions for the country’s leading names in cheese. Here are a few reasons why 

our partners continue to choose us, turn after turn, year after year.

Real, waxed hardwood  

for optimal safety, durability, 

sustainability, and cheese quality

Thoroughly cleaned,  

maintained, and sanitized after 

every use

Wisconsin Green 

Tier Participant

Proprietary stretch wrap machines 

provided along with training and 

service.

Upholding the highest standards 

of sustainability; can be safely 

reused for years and years

Cheese Bins 

Wooden for a reason  

Our cheese containers are made of the highest 

quality most durable wood in the world 

because it’s proven to be the very best material 

for the job. Our wood is more durable and 

sustainable than the plastic used in competing 

cheese containers, so it lasts longer with less 

breakage and product waste. Made of seven 

solid, waxed wood panels, they are more 

easily repaired, re-sanitized, and safely reused 

than plastic containers—especially those with 

honeycomb construction that creates lots 

of small spaces for bacteria to hide. Wood 

also cools more slowly and evenly, uniformly 

preserving the quality of your cheese.

Smarter sealing 

Panels are held together with lightweight, 

easy-to-use stretch wrapping, which has 

streamlined assembly time. And, in keeping 

with our sustainability commitments, stretch 

wrapping is also 100% recyclable. Every Tosca 

customer receives stretch-wrapping machines, 

training, maintenance, repairs, and 24/7 support 

- making these containers an even smarter 

choice

Bigger box, better results 

Why do cut plants prefer our  40-pound 

blocks over 40-pound blocks? They just 

work better. They hold shape better, have 

less moisture migration, and are more 

consistent than other cheese containers. 

Less surface area creates less trim 

waste per block. Bigger blocks allow for 

longer cuts, more exact chunk and loaf 

weights when slicing, and smoother, more 

uniform cuts. While 40# blocks become 

misshaped and uneven when stacked 

and aged, 640s maintain their ideal shape 

through storage and aging, again resulting 

in less loss and more total yield per block. 

There’s also no corrugated to throw away.
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