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802-656-0915, carol.delaney@uvm.edu,  
www.uvm.edu/sustainableagriculture/smallrumi.html 

 
Berle Farm: Whole Farm Approach 
 

Gazing across the fields of the Berle Farm from 
atop the hill of a beautiful pasture, it is hard to 
imagine the cracked, unfertile ground that was 
commonplace 18 years earlier.  Worked by 
Beatrice Berle and Jim Buckley, the clay soil has 
since become fertile through yearly crop rotations 
of hay, corn, oats, rye, buckwheat, and spelt, 
depending on the rotation year.  An Aurora-certified 
(biodynamic approach) farm in Hoosick, NY, near 
the Vermont, New York and Massachusetts 
borders, it dedicates 10 acres of the 600-acre farm 
to goat pasture each year, rotated each year.  For 
the Saanen goat herd of 30-40 milking does plus 
replacements, they need to plant about 10 acres to 
corn and 10 acres to oats.  When crops fail, they 
sell animals rather than buy in feed. They produce 
raw goat and cow milk, goat cheese and organic 
beef. The goat herd of goats consists of 40 does 
and 15 kids. 
 

While clay is hard to work when dry or lacking in 
organic matter, it is desirable because it holds onto 
minerals and other nutrients better than sandy 
soils.  The only nutrients that leave, exit in the form 
of raw goat and cow milk, goat cheese and organic 
beef.  Other nutrients from waste and unused 
products are intentionally put back into the ground.  
Goat kids are readily culled to the 25 that are the 
most promising, reducing the amount of milk that 
must be fed.  Kids are sold at a week old at a local 
weekly auction house.   Nine more kids are culled 
at the end of summer, ensuring that the remaining 
young are all strong.  This culling practice, 
combined with land that becomes more workable 
and fertile with each passing year contributes to the 
vitality of the Berle Farm.  
 

“When the Son of Man comes in his 
glory, and all the angels with him, he will 
sit on his throne in heavenly glory.  All 
the nations will be gathered before him, 
and he will separate the people one from 
another as a shepherd separates the 
sheep from the goats.” 
-Matthew 25:31-331 

 

 1 “Palestinian shepherds commonly herded 
sheep and goats together but separated 
them at the end of the day.  Sheep, with 
their heavy wool, prefer the open air, while 
goats need the warmth of shelter.” 
-J.  Knox Chamblin, Th.D. 
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Several other steps are also taken to reduce money 
spent on seed, grain, hay, minerals, and veterinary 
bills.  Seeds are saved each year to provide for the 
next year’s grain.  Organic hay and grain is grown, 
harvested and stored on-site.  For the milking does, 
grain and minerals are mixed together daily such 
that dust and minerals do not have a chance to 
separate and appropriate quantities of minerals are 
consumed.  The large does are only fed daily 1.5 
lbs of grain mix whose content is: 
 

Oats, hulls and hull less, 24 lbs 
Corn, medium grind 30 lbs 
¼ cup Calcium Carbonate 
½ cup minerals Cold Springs Organic Goat HPTCM 
Baking Soda, Calcium bicarbonate, is offered free 
choice. [The corn and oats are mixed about equal 
by volume, if one does not have a scale.]  They like 
to put up about 10,000 large, 50 lb bales each year. 
 

The goats have free access to the barn (where hay 
is provided daily in ample amounts).  This free-
choice lifestyle helps the goats maintain a 
comfortable routine, eliminating potential stress.  
The low stress level keeps appetites up and 
reduces the frequency of illness in the herd.  In fact, 
in the 10 years that the Berle farm has raised 
goats, they have seen only one case of pneumonia 
and have never had a bad problem with worms!  
Whenever a goat is ill, molasses is used as a 
remedy, poured down the throat. 
 

The Berle Farm is licensed by the state of NY to 
sell raw milk from their farm.  Each month, the state 
comes by and samples the milk and tests for 
Somatic Cell (SCC), raw, and PI counts, general 
coliform, virulent form E. coli, listeria, and 
campylobacter.  They have never failed and their 
SCC has rarely been high, even in the fall breeding 
season with their seasonal herd.  Jim Buckley, who 
milks the dairy goats, described to the attendees of 
the August 21 workshop at their farm what he felt 
were the important factors to producing clean and 
good tasting raw goat milk.  First, they chose the 
Saanen breed because it has lower fat, where 
some off-flavors arise.  Second, as mentioned, they 
don’t stress the goats nor expect high production.  
Their loafing area is bedded with straw all the time. 
 

Using a .5 horsepower vacuum pump and about 
10.5 inches of vacuum, it is quiet a milking time.  
Jim has 4 stands for the goats to jump on, home-
made from steel bars and expanded metal floors at 
the height of about 21 inches that is perfect for 
human sitting.  Does are milked from the side into 

buckets with a pneumatic pulsator.  Jim 
demonstrated his technique for udder preparation 
for milking that works best for him:  1. Strip one 
squirt into strip cup, 2. dip teats with iodine dip and 
leave on for required time, 3. Dry with individual 
brown paper towel held in a way that the person’s 
hand does not touch the side that wipes off the 
teats.  4. Milk each individual animal in a way 
customized to how it milks, and  5. Finish with 
iodine dip. 
 

The milk is emptied into their bulk tank that is an ice 
bank version which cools the milk to below 40°F 
within a half an hour.  This is crucial to prevent 
bacterial growth and off-flavors.  They sell the milk 
in non-reusable/returnable plastic jugs to prevent 
any possibility of contamination or off-flavors from 
the re-washing of the containers.  The bulk tanks 
are raised on legs or blocks so that there is easy 
access to the valve to remove milk and so the valve 
is further from the floor.  This makes lifting the milk 
cans more of a chore. 
 

In setting up their dairy for raw milk and cheese, 
they studied the PMO and state requirements so 
that they were prepared when the inspectors came.  
They used these documents to support their design 
and equipment choices, like drain locations, when 
questioned by the inspectors.  Since they did most 
of the work themselves and purchased used 
equipment, their parlor and milkhouse was just 
hundreds or a thousand to build and their cheese 
facility, which was not presented at the workshop, 
had no more than $7,000 in initial investment in 
building and equipment.  They were cautious to 
spend too much money in case their cheese 
enterprise failed. 
 

Their type of farming takes a lot of labor and, over 
the years, they have had many interns stay with 
them in their apartment.  This year, they have 
retreated from their 5 acre CSA of vegetables and 
are focusing on their whole farm fertility and their 2 
children.   They still follow their creed of “feed 
yourself first” by raising their own vegetables and 
putting food by for the whole year.  They do this not 
only for self-reliance but for their health.  Daughter 
Dahlia prepared a wonderful farm raised and 
cooked meal for the workshop attendees and son, 
Rye, collected the money.  The 20 plus workshop 
participants were rewarded not only with interesting 
information about sustainable farming but with a 
great, healthy meal. 

-article co-authored by Dianne Johnson 
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CAE - Is it Lurking In Your Herd? 
 
 Caprine Arthritis-Encephalitis is a latent, or hidden, 
persistent viral disease that affects goats. CAE is a 
Lentivirus - Lenti means “slow” which describes the 
traits of the disease. There is a long lag time 
between initial infection and clinical disease. 
Clinical signs range from neurological disease in 
young kids, to chronic weight loss (despite a good 
appetite)arthritis, lung disease and mastitis in older 
goats. 
 
CAE was first recognized in 1974. A study 
conducted in 1981 found that 81% of goats tested 
in 24 states were positive for CAE! It is estimated 
that nationally 25% of goats will eventually show 
clinical signs of the disease. 
 
CAE is primarily transferred from an infected doe to 
a newborn kid through the colostrum which 
contains the virus. CAE is a tricky disease - does 
may be shedding the virus in the milk but not show 
any signs of being infected. It is also possible for a 
goat to become sick by direct contact with infected 
goats or exposure to bodily secretions in feed 
bunks and waterers. A needle can carry the virus 
from one goat to another if needles are not 
changed between vaccination or treatment of 
animals. There is also the possibility of aerosol 
exposure from respiratory droplets in the air. 
This makes segregation between infected animals 
and healthy ones difficult. 
 
After a goat is exposed to the virus, the virus goes 
to young white blood cells in the lungs, udder and 
joints. The virus can remain inactive for many years 
until the body calls upon these cells to fight off 
disease.  Then the virus becomes activated and 
starts producing more viruses. The goat’s own 
immune system will try to fight off the virus and the 
immune reaction will cause the clinical signs of the 
disease. 
 
There is no cure for CAE. The neurological form is 
very rare and occurs in kids 2 - 6 months of age. 
The kids will slowly develop paralysis in their 
back legs, show incoordination and have a difficult 
time getting up.  They can show other signs such 
as depression, blindness, head tilt, tremors and 
convulsions. Other diseases, such as 
polioencephalomalacia and rabies can look similar, 
so it best to have your veterinarian check an animal 
showing these signs. The arthritic form is most 
commonly seen in goats older than 1 year.  Early 

on, there is swelling in the joint but no pain.  Goats 
will eventually become stiff and have a hard time 
walking or getting up. The joint will become firm as 
the arthritis progresses and it is common to see 
the goats eating or walking on their front knees. 
The mammary form of CAE causes “hard bag”. The 
udder is firm, but not painful, hot or swollen and 
there is usually no milk produced.  The respiratory 
form will cause signs similar to pneumonia - 
coughing, difficulty breathing and exercise 
intolerance. The goat may get a secondary 
bacterial infection  in conjunction with  the CAE, but 
the viral illness won’t cure with antibiotic treatment. 
Some goats only show signs of weight loss and 
debilitation despite a good appetite. There may be 
no other clinical signs to help with a diagnosis. 
 
There are two different blood tests for CAE.  The 
ELISA test is more sensitive and is able to pick up 
earlier infections that the AGID test. The AGID is 
more specific and more accurate. It is 
recommended that the ELISA test be performed 
[first] and an AGID run to confirm [individual] results 
if needed. 
 
If a herd is interested in finding out which goats 
have CAE, they must be willing to implement 
prevention strategies - which are not  easy. A herd 
can test and cull the positive animals. Or, they can 
test and separate the herd into CAE free and CAE 
infected. The 2 groups must not share feed 
buckets, waterers, needles etc., and they must be 
separated by a space of at least 6 feet from the 
infected group. Milk the negative herd first and 
disinfect the parlor after the positive herd has been 
milked.  The negative herd should be tested every 
six months as animals will become positive as they 
age. A good method of control is to change the 
management of rearing the kids. The newborn kids 
must be separated from the mothers -whether 
infected or not- right at birth. The colostrum can be 
carefully 
heat treated so to kill off the virus before it is fed to 
the kids. Unfortunately, the good antibodies in the 
colostrum can also be damaged and will therefore 
be unavailable to the kid. It is a very precise 
process (directions at bottom of article).  The other 
option is to use colostrum from a cow that has  
tested negative for Johnes disease.  This can be 
frozen in ice cube trays and then stored in plastic 
baggies in the freezer for up to a year. 
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If a herd is trying to become CAE free, it is 
necessary to blood test all negative animals every 
six months. All new animals entering the herds 
(bucks, replacement does, etc.) should be tested 
upon entry and quarantined until the test results are 
final. Animals should not travel to shows and fairs, 
as direct contact and pen to pen contact are 
unavoidable.  If you are starting a small herd, 
attaining CAE negative status might be possible 
while larger herds may find CAE control 
overwhelming. Either way, it is a disease that we 
should all think about when we are assembling and 
Maintaining a healthy herd. 
 

Heat treating colostrum for CAE prevention 
 

Heat colostrum carefully on the stove until it 
reaches 133 degrees F. You must continually stir 
the colostrum so that you don’t overcook the 
antibodies and inactivate them.  Pour colostrum 
into a thermos that has been preheated with warm 
water.  Tightly close and wrap the thermos so that it 
maintains temperature.  Leave wrapped for 60 
minutes.  Can be cooled and then frozen in ice 
cube trays.  Remove cubes and store in zip lock 
baggies in the freezer for up to 12 months.  Feed 
heat treated colostrum for the first 24 hours, then 
switch to pasteurized goat milk. 
-Dr. Amy Bartholomew, Cold Hollow Veterinary 
Services, Enosburg Falls, VT 
 
CONGRATULATIONS VERMONT SMALL 
RUMINANT CHEESE MAKERS!  
 

At the American Cheese Society’s annual 
conference and cheese competition in early 
August, held at the Sheraton in Burlington, 
Vermont, we have reason to bleat and baa for 
cheese makers who brought us recognition for their 
sheep and goat’s milk cheeses: 
 
Bonnieview Farm , Craftsbury Common, Vt. 
2nd place - - Mossend Blue (category: Blue-Veined, 
Sheep’s Milk) 
2nd place - - Ewe’s Feta (category: Feta, Sheep’s 
Milk) 
 

Twig Farm , West Cornwall, Vt. 
3rd place - - Twig Farm Square Cheese (category: 
Farmstead Cheeses, Goat’s Milk) 
 

Vermont Butter & Cheese Company , 
Websterville, Vt. 

1st place - - Vermont Fresh Crottin (category: Fresh 
Goat’s Milk Cheeses, Open Category) 
2nd place - - Vermont Creamery Goat Cheese 
“Roasted Red Pepper” (category: Fresh Goat’s Milk 
Cheeses, Flavor Added) 
2nd place - - Vermont Bijou (category: Aged Goat’s 
Milk Cheese, Open Category) 
 

Vermont Shepherd , Putney, Vt. 
1st place - - Vermont Shepherd (category: 
Farmstead Cheeses, Sheep’s Milk) 
 

Willow Hill Farm , Milton, Vt. 
2nd place - - Alderbrook (category: Soft-Ripened 
Cheeses, Sheep’s or Mixed Milks) 
2nd place - - Sheep Yogurt (category: Cultured Milk 
Products, Sheep’s Milk) 
3rd place - - Vermont Brebis (category: Soft-
Ripened Cheeses, Sheep’s or Mixed Milks) 
 

Woodcock Farm , Weston, Vt. 
2nd place - - Timberdoodle (category: American-
Made/Int’l Style, Open Category, Sheep’s Milk) 
2nd place - - West River Feta (category: Feta 
Cheeses, Sheep’s Milk) 
3 rd place - - Magic Mountain (category: Open, 
Sheep’s Milk} 
 
VERMONT DAIRIES OF DISTINCTION 
 

Let’s also praise the goat dairies that were honored 
and recognized among the many cow and water 
buffalo dairies at a luncheon where the Governor, 
Lieutenant Governor and Secretary of Agriculture 
spoke on August 30.  Appearing on the Dairies of 
Distinction list again: 
 
Blue Top Farm, Highgate 
Lakes End Dairy, Alburg 
Long Field Farm, Cabot 
Mountain View Farm, Craftsbury 
Shady Maples Farm, Leicester 
 
Go to www.vermontagriculture.com/ to find an 
online application. 
 
The Small Ruminant Dairy Project is supported at UVM by the Center 
for Sustainable Agriculture, the UVM Animal Science Department and 
UVM Extension. University of Vermont Extension, and U.S. 
Department of Agriculture, cooperating, offers education and 
employment to everyone without regard to race, color, national origin, 
gender, religion, age, disability, political beliefs, sexual orientation, and 
marital or familial status. UVM Extension proudly supports the Center 
as a forward-looking model for community-university partnership
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