
 
 

business.gov.au | call 13 28 46 Delivered in partnership with   

Success stories 

Section28 Artisan 
Cheeses 
Agility, innovation, and the 
art of affinage. 

The art of affinage 

Founder and head 
cheesemaker Kym Masters is 
elevating Adelaide Hills 
cheese to the world stage 
with his fastidious 
commitment to quality and 
deep insight into the artform 
of the ripening process.  

Rising to the challenge 

On the outskirts of Woodside, Section28 

was in the middle of the fire scar of the 

Black Summer bushfires. While 

fortunately the business was not burnt, 

the local dairy farmers who partner with 

Section28 were not as lucky. Fire affected 

farms caused disruptions to the supply 

chain, while simultaneously deepening 

the mutual reliance of local farmers and 

producers to support each other through 

the recovery.  

Despite trading through the fires and 

continuing to grow, further trouble arose 

with the 2021 COVID shutdown of the 

eastern seaboard, taking with it close to 

80% of Section28’s distribution.  

With a full inventory pipeline and plenty 

of dairy still to take, the business needed 

to quickly activate new sales channels 

and rethink their short-term strategy. 

eCommerce and export 

Going direct to consumer was always on 

the horizon, however, the rapidly 

changing environment required this 

strategy to be tested immediately. With 

the direct assistance of Strengthening 

Business facilitators, Section28 

implemented a B2C eCommerce shop 

within a matter of weeks and pivoted 

towards delivering cheese selections to 

local customers. This helped Kym to keep 

his staff employed while they traded 

through the uncertainty.  

Working with Mitchell Stapleton-Coory a 

Strengthening Business Facilitator from 

the Australian Government’s 

Entrepreneurs’ Programme Delivery 

Partner Business SA, Kym also took this 

opportunity to expedite his export 

readiness, through connections provided 

by Strengthening Business, with a view to 

an Asian expansion in the near future.  

Grand champion 

In the meantime, Kym and the team 

haven’t forgotten to focus on what they 

do best – making and aging the finest 

cheese in South Australia! 

Section28 just took out several awards at 

the SA Dairy Industry Awards, including 

Champion hard and semi-hard, Champion 

Cheese from a Small Producer and the SA 

Grand Champion Cheese. Well done 

Section28! 

“The support, advice and 
connectivity of 
Strengthening Business has 
been invaluable for 
Section28.” – Kym Masters




