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VISIT WITH THE FISCALINIS. 
Go inside the dairy, see how the digester works, get exclusive cheese recipes and 

read much more about the cheesemaking operation. Scan the code with your 

phone for video, or visit myFarmLife.com/fiscalini for more extras.

silage, whey from the cheesemaking process, o�-site 

restaurant waste�also goes into the tanks.

�e original $2 million investment has ballooned to 

abut $3.5 million. �e digester, which at present isn't 

running at full capacity owing to ongoing maintenance 

issues, powers only about 90% of the dairy's electricity. 

“At this point, we're cash-�ow negative; we're paying to 

keep the lights on,” Brian concedes.

But the system certainly has the capacity to handle 

more, and the Fiscalinis remain hopeful. When all 

the kinks are worked out and the digester runs at full 

potential, it will produce three times the amount of 

power the dairy uses.

John knows investments must be made, and more 

o�en than not they pay o�. �e will to keep the 

digester running isn’t that di�erent from the will to 

run a clean dairy. “We may spend more money on 

cleanliness and sanitation than we get in monetary 

bonuses, but longevity and comfort in cows is hard to 

measure,” John says.

And he makes no bones about his top-quality 

product demanding a top-quality price. “When we 

make cheese, it’s an expensive proposition,” John says. 

“We use only the highest quality products, including 

the milk we produce ourselves.” Fiscalini’s cloth-

bound cheddar can go for $20 a pound or more in 

stores, “and it’s a bargain at that because of the way 

it’s made and all of the environmental a�ributes that 

it has.” Not to mention its award-winning taste.

John knew it could take a decade or more to see 

the desired returns from the digester, but long-term 

investments are nothing new for a 100-year-old 

dairy with roots in the ancestral past and an eye on 

the future. With son Brian in the business, a fourth 

generation carries on here in the San Joaquin Valley, 

ever innovating.   

“WELL, WE DON’T BABY THESE THINGS,” John Fiscalini says 

of his Massey Ferguson® equipment—all utility tractors in the 80- to 

90-hp range. From the newest, the MF491, to the vintage MF285, 

these are tractors already known for longevity and durability; but John 

and his dealer Rick Gray from Stanislaus Implement and Hardware 

still offer keys to keeping hard-working equipment up and running:

 m GENUINE AGCO PARTS. “Our guys [at the dairy] do a lot of 

the maintenance and service, but if something breaks down, we 

don’t want to put an aftermarket part on there or something that’s 

gonna be defective or not the high quality we expect from AGCO,” 

says John.

 m CLEANLINESS. Not a surprise, given John’s mission at the 

dairy; but keeping the tractors clean is important to keeping them 

running. “Cow manure isn’t something you want stuck to parts for 

many, many months at a time,” says John. 

Rick encouraged him to invest in a steam cleaner. “It keeps the 

tractors clean and keeps ‘em moving,” Rick says. “Believe it or not, it 

makes a big, big difference.”

 m GOOD RELATIONSHIP WITH THE DEALER. “I’ve known 

John and his family for more than 30 years,” says Rick. “He is 

more than a customer. He is part of the family.” 

John says the relationship with Stanislaus Implement is 

generational. “Rick’s father took care of my father,” he says. “They 

take care of you. The value of these tractors is the support behind 

them, end of conversation.”

Keep It Genuine Rick Gray with Brian and John
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