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Nezinscot Farm 

& Turner Center 
Creamery 

A Working Family 
Farm 

Our Farm is Open to the Public Year 
Round 

We welcome you to come to Nezinscot to 
observe the many animals, see how a working 
farm functions, and look at some of the many 

things we have to offer. 
 

Our Store Hours are: 
Monday through Friday 6 AM to 6 PM 

Saturday, 7 AM to 5 PM 
Sunday, Closed 

 
Please note, from the first weekend of 

October until the last weekend of June, we are 
closed on Sunday and Monday. 

Nezinscot Farm is located one mile 
north off Route 4 (Center Street, 
Auburn), on Route 117 (Turner Center 
Road). 
 
The house and store are on the left, the 
large dairy barn is on the right. 
 
Look for llamas, goats, horses and 
sheep, and you will have found us! 
 

Contact Us: 
284 Turner Center Road 

Turner, Maine 04282 
 

Phone: 207-225-3231 
Fax: 207-225-3220 

 
Visit us on the web at: 

www.NezinscotFarm.com 



Nezinscot Farm… Store… Creamery 
I n 1987, Gregg and Gloria purchased the farm 
from Gregg’s parents, Warren and Marguerite. It is 
located between Turner Center and Turner Village. 
The farm has 250 acres of cropland, pasturage 
along the Nezinscot River, and is home to one of 
the oldest archaeological sites east of the Missis-
sippi. 
 
Gregg and Gloria have five children, all of whom 
participate in maintaining and running the family 
business. They pick eggs, milk cows and goats, feed 
the diverse animals of the farm, and help with the 
planting and harvesting of the many fresh vegeta-
bles grown there. 
 
Since the farm came into Gregg and Gloria’s hands, 
they have expanded the dairy herd, added a farm 
store, built a tea house, and expanded the fresh 
vegetable offerings to include dry beans, garlic, year 
round root crops, and winter greens. Their products 
are grown using biodynamic and organic produc-
tion methods. 
 
Nezinscot Farm also markets products for several 
other local farms.  
 

W hat is Available at Nezinscot Farm... 
 Vegetable & Herb Garden, Fresh Winter Greens. 
 Nine Different Kinds of Our Own Home Grown 

Meat 
 Yarns & Woolens from Sheep, Goat, Llama, and 

Alpaca fiber. 
 Bakery, Café, Cheese Room, Tea House & Work-

shops. 
 Root Cellar, Root Crops, & Canned Goods. 
 Low Impact, Selectively Harvested Firewood. 
 Animal Feed, Including Hay, Corn Silage, & Hay-

lage. 

H ow You Can Become Involved in Our 
CSA… In exchange for a monetary contribution to 
Nezinscot Farm, you will be able to purchase any of 
our products throughout the year. Quarter, half, and 
full share amounts also receive a bonus over the 
purchase amount. Members are invited to the Octo-
ber Harvest Dinner potluck (meat, bread, and 
cheese supplied by Nezinscot Farm). 
 
The CSA program helps Gregg & Gloria plan pro-
jects at the farm and creamery. It also supports local 
agriculture, sustainable farming, and ensures you 
will have fresh food available throughout the year. 
 

S hares are priced as follows: 
 Quarter Share $400 + $15 Bonus 
 Half Share  $700 + $30 Bonus 
 Full Share  $1,000 + $55 Bonus 
 
Lesser shares are also welcomed, but they will not 
receive a share bonus. 

N ezinscot Farm is the first organic dairy in 
the state of Maine. It was in 1994 that Nezinscot 
Farm acquired the Turner Center Creamery logo as 
a brand name under which to market their value 
added dairy products. 
 
In 1997, Nezinscot Farm joined the Organic Valley 
farmer owned co-op, based in Wisconsin. They be-
gan shipping their milk wholesale to the co-op, 
which is a regionalized program that markets milk 
in each region of the United States based on the 
location of the farms in production. That way, if you 
buy Organic Valley milk in New England, you can be 
assured that it is a local product and you are sup-
porting New England farms. 
 
As a certified producer of organic milk, Nezinscot 
does not use antibiotics or hormones on their cows. 
They use homeopathic and other alternative meth-
ods for animal care. They also maintain an environ-
ment that is comfortable for the animals, and con-
ducive to their overall health. 
 

W hat is Available From the Creamery… 
 Organic Milk & Cream From Cows. 
 Fresh Butter & Crème Fraiche (Clotted Cream). 
 More than a Dozen Varieties of Cheese, Includ-

ing Hard, Molded, & Fresh. 
 Goat Milk, Cream, & Butter. 
 Goat Milk Cheeses, Fresh & Hard. 
 Fresh Yogurt. 
 Milk Based Soaps & Other Beauty Products. 
 Cheese Making Workshops for Groups & Indi-

viduals. 
 
We offer traditional cheese flavors as well as our own 

unique varieties. Samples available daily. 
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