
2017 STYLE GUIDE



WHAT IS A STYLE GUIDE?
A style guide is a simple set of rules and examples that helps create the 
messaging and voice of a company. At FCI, our mission is to be the exceptional 
partner of choice for functional dairy ingredients. One of the key ingredients 
to becoming that exceptional partner is to provide consistent messaging and 
professionalism.



WHY DO WE NEED  
A CORPORATE STYLE GUIDE?
A style guide helps everyone in the company — from administrative assistants 
to our CEO — communicate a consistent voice to customers, vendors and 
anyone who comes in contact with us. 

At FCI, we have built a reputation for going the extra mile. We believe the little 
things matter. Consistency is a huge part of our success. From email signatures 
and corporate fonts to PowerPoint photos and print advertisements, we will 
not take shortcuts in providing a consistent customer experience.



LOGO USAGE

OUR STANDARD LOGO
The First Choice logo is the most visible and recognizable expression of our 
brand. It represents our identity and is a valuable piece of intellectual property. 
As a crucial part of our brand, it is important to control and regulate its use.  
Do not alter our logo in any way.

 
HORIZONTAL VERSIONS
BLACK & GREEN: 4C
GREEN: 4Cgreen 
BLACK: K
WHITE (REVERSE): 0K

VERTICAL VERSIONS
BLACK & GREEN: 4C
GREEN: 4Cgreen 
BLACK: K
WHITE (REVERSE): 0K

Following are examples of correct and incorrect usage of our logo. As a general 
rule, if there is a question as to its correct usage, please contact the marketing 
department. Please note that third-party use of our logo without express 
written permission is strictly prohibited.

PREFERRED APPLICATION ALTERNATE APPLICATION 



INCORRECT USAGE:

CORRECT USAGE:

ALTERED MARK OR ELEMENTS

REVERSAL OF TYPE & MARK

MODIFIED COLORS

MISSING ELEMENTS IMPROPER CROPPING / CUT OFF

SKEWED MODIFIED FONT
ILLEGIBLE / IMPROPER USE OF REVERSAL

SCALED



LOGOMARK USAGE

THE “F” OVAL LOGOMARK (WITHOUT TYPE)
For branding opportunities where FCI type may be too small, or with repeated 
use of the standard logo, the “F” Oval Logo mark (without type) may be used. 
As a general rule of thumb, the collateral or piece in question must already 
include the words “First Choice Ingredients” somewhere within the material. 
For instance, once the corporate logo has been introduced in the beginning 
of a presentation, the “F” Oval Logo mark (without type) may appear as an 
additional graphical support of the brand within the presentation.



INCORRECT USAGE:

CORRECT USAGE:

ILLEGIBLE / IMPROPER USE OF REVERSAL

SCALED MARK IMPROPER CROPPING / CUT OFFMODIFIED COLORS

MISSING ELEMENTSSKEWED



LOGO: ADJACENT ELEMENTS

When placing the complete logo in your designs, make sure there is ample 
room on all sides so that it can easily stand out. Never place the logo in close 
proximity to other content so that it is indistinguishable. A good rule of thumb 
is to leave a space all around the logo equivalent to the height of the F (shown 
in pink). The logo should always be prominent and in strict adherence to the 
color guidelines.

When placing the logomark in your designs, make sure there is ample room 
on all sides so that it can easily stand out. Never place the logomark in close 
proximity to other content so that it is indistinguishable. A good rule of thumb 
is to leave a space all around the logo equivalent to the width of the F’s arm 
(shown in pink). The logo should always be prominent and in strict adherence 
to the color guidelines.



INCORRECT SPACING:

CORRECT SPACING:



All stationery (business cards, letterhead and envelopes) can be ordered  
and/or picked up directly from the home office. For those at off-site locations, 
we can ship supplies, but please maintain an inventory so that we can provide 
materials directly to you when you are in the corporate office.

As the digital age of communication continues to replace traditional 
correspondence, we must continue to transfer the same consistent standards 
across both formats. For writing letters and addressing envelopes, please use 
the approved corporate fonts at the dimensions noted. Standardized digital 
letterhead templates are also available from the marketing department and 
updates to the format will be distributed on a regular basis.

THE FIRST CHOICE INGREDIENTS MISSION: 
To be the exceptional partner of choice for functional dairy ingredients.

OUR IDENTITY

The type size of all First Choice postal correspondence  
is ALWAYS to be 12-point type. 



LETTERHEAD 
Word processor document settings:

— Left and right margins: 0.8 inches 
— Top margin: 2.25 inches 
— Tab (date): 5.5 inches

0.8"

5.5"

4.0"

0.8"

2.25"

ENVELOPE 
Word processor envelope settings:

— Left margin: 4.0 inches 
— Top margin: 2.25 inches

2.25"





TEXTURES
In order to portray the breadth of our operation, we use a variety of textures in 
conjunction with our corporate colors, achieving a consistent look. In general, 
these textures fall into three categories: cow print, product application (cheese 
and dairy) and stainless steel. 

COLOR PALETTE
To ensure we are staying consistent with the First Choice brand, we use only 
these colors, plus black, to guide all designs and layouts, both online and in 
print. We expect strict adherence in order to achieve desired consistency.

STEEL
CMYK: 29/22/20/1

RGB: 180/182/186

PANTONE: 422 C 

BUTTER
CMYK: 29/22/20/1

RGB: 255/246/157

PANTONE: 100 C 

CHEESE
CMYK: 29/22/20/1

RGB: 248/153/29

PANTONE: 144 C 

FC GREEN
CMYK: 100/0/83/47

RGB: 0/105/64

PANTONE: 349 C 

FC GREEN DK
CMYK: 100/0/83/57

RGB: 0/92/54

PANTONE: 350 C 

TEXTURES & COLORS



FONTS

The primary corporate font for FCI is Futura. Futura is the fully developed 
prototype of the 20th century Geometric Sans-Serif and is used in all of our 
corporate communications pieces. When possible, please use Futura in  
your communications.

Calibri is the alternate font that is acceptable only when Futura is not available. 
It is important to avoid using any fonts other than Futura or Calibri.

Futura Book  |  Calibri Regular



Calibri Regular
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Calibri Bold
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Futura Book
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Futura Book Oblique
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Futura Bold
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Futura Light Condensed
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Futura Medium Condensed
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Futura Bold Condensed
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

PREFERRED APPLICATION

ALTERNATE APPLICATION

FONTS



EMAIL SIGNATURES

Email correspondence has become the standard in the business world. In order 
to present a more unified, professional appearance in all communications at 
FCI, please use the guidelines regarding type, size and color on the following 
page. In general, do not include a traditional street address, vcards, taglines or 
quotes.

Firstname Lastname
OFFICIAL TITLE  |  FIRST CHOICE INGREDIENTS
p: 262.251.4322  |  f: 262.251.3881
www.fcingredients.com

The type size of all First Choice email correspondence  
is ALWAYS to be 14-point type. 



EMAIL SIGNATURES

Name
Calibri Bold  |  14pt  |  black
Uppercase/Lowercase

OFFICIAL TITLE  |  FIRST CHOICE INGREDIENTS (all caps)
Calibri Bold  |  10pt  |  black
ALL UPPERCASE
— Two spaces after title
— Vertical bar in corporate orange
— Two spaces after vertical bar

Phone  |  Fax
www.fcingredients.com (always on its own line)
Calibri Regular  |  10pt  |  black
Uppercase/Lowercase
— Two spaces after phone number
— Vertical bar in corporate orange
— Two spaces after vertical bar

Firstname Lastname
OFFICIAL TITLE  |  FIRST CHOICE INGREDIENTS
p: 262.251.4322  |  f: 262.251.3881
www.fcingredients.com



THE FIRST CHOICE LOOK

The First Choice look 
is intended to convey 
our mission to be the 
exceptional partner of 
choice for functional 
dairy ingredients. We 
will promote our key 
selling proposition that 
we are a world-class 
R&D operation and full-
scale production facility 
that produces dairy 
concentrates for a variety 
of end products. To that 
end, R&D, production 
and finished product 
images will be portrayed 
when space is available. 
Our textures, photos and 
color palette will be used 
to convey these attributes 
consistently.

FCINGREDIENTS.COM  •  262.251.4322

Clean label. Trending products. Organic options. 
Groundbreaking research. Production advances. Innovation. 
Our team of dairy experts is truly unmatched. They lead in the 
laboratories and on the production floor, collaborating with 
clients all over the world. If it’s dairy, make us your First Choice.
Dairy concentrates — powders, pastes, liquids.



EXAMPLES: PRINT MEDIA

FCI23361_FoodBusinessNews_300x250.indd   1 2/3/17   3:19 PM

If you’re looking to create a 
customized flavor, we have the 
technology, facilities and expertise 
to make sure your project is a 
complete success.

MAKING THE IMPOSSIBLE POSSIBLE

N112 W19528 Mequon Road   
Germantown, WI 53022

262.251.4322  |  phone
262.251.3881  |  fax

NATURAL
DAIRY
FLAVORS

With a large library of flavors 

and an amazing staff that 

develops new innovations daily, 

we deliver like no one else. We 

will work around the clock to 

make your impossible deadlines 

possible. That’s a promise.

Short lead times, samples within 

48 hours, low minimum orders 

and free samples are just a few 

of the perks of working with 

First Choice Ingredients. You 

can also rely on our superior 

product quality and full access 

to our technical staff. Once you 

partner with First Choice, you 

will quickly understand why 

we are a preferred supplier 

for many of the major food 

corporations around the world.

If you’re looking to create a 

customized flavor, we have 

the technology, facilities and 

expertise to make sure your 

project is a complete success. 

Many of our products are 

available certified Kosher, Halal 

and organic. We are active 

members in the Association for 

Dressings & Sauces, Research 

Chefs Association, and Institute 

of Food Technologists.

From our sales team to our 

customer service staff, we know 

the value of keeping customers 

happy. We will bend over 

backwards to offer solutions 

to even your most unique 

challenges. And while our core 

focus may be concentrated 

dairy flavors, we know that our 

business is really all about great 

customer relationships.

Make First Choice Ingredients 

part of your next successful 

formula or recipe. Call us today!

N112 W19528 Mequon Road  

Germantown, WI 53022 

262.251.4322  |  phone 

262.251.3881  |  fax

MAKING THE IMPOSSIBLE POSSIBLE SERVICE WITH A WISCONSIN SMILE

WHERE
FLAVOR
BEGINS

First Choice Ingredients continually 
receives a Superior Rating from the 
American Institute of Baking (AIB).

With a large library of flavors 

and an amazing staff that 

develops new innovations daily, 

we deliver like no one else. We 

will work around the clock to 

make your impossible deadlines 

possible. That’s a promise.

Short lead times, samples within 

48 hours, low minimum orders 

and free samples are just a few 

of the perks of working with 

First Choice Ingredients. You 

can also rely on our superior 

product quality and full access 

to our technical staff. Once you 

partner with First Choice, you 

will quickly understand why 

we are a preferred supplier 

for many of the major food 

corporations around the world.

If you’re looking to create a 

customized flavor, we have 

the technology, facilities and 

expertise to make sure your 

project is a complete success. 

Many of our products are 

available certified Kosher, Halal 

and organic. We are active 

members in the Association for 

Dressings & Sauces, Research 

Chefs Association, and Institute 

of Food Technologists.

From our sales team to our 

customer service staff, we know 

the value of keeping customers 

happy. We will bend over 

backwards to offer solutions 

to even your most unique 

challenges. And while our core 

focus may be concentrated 

dairy flavors, we know that our 

business is really all about great 

customer relationships.

Make First Choice Ingredients 

part of your next successful 

formula or recipe. Call us today!

N112 W19528 Mequon Road  

Germantown, WI 53022 

262.251.4322  |  phone 

262.251.3881  |  fax 

fcingredients.com

fcingredients.com

MAKING THE IMPOSSIBLE POSSIBLE SERVICE WITH A WISCONSIN SMILE

WHERE
FLAVOR
BEGINS

FCI20882_MiniCap_6PanelBro.indd   1 4/9/14   9:09 AM

Custom Flavor Capabilities

While we do produce an extensive library of stock dairy flavors, our R&D team and applications specialists are known for 
creating breakthrough custom flavor systems. If you can dream it, you can count on First Choice to deliver.

First Choice Ingredients ... Where flavor begins
Since 1994, First Choice Ingredients has been recognized as one of the most respected manufacturers 
of concentrated dairy ingredients derived through fermentation and reaction technologies. Located 
in the heart of Wisconsin, we are proud to be one of the few companies in the world to concentrate 
specifically on dairy flavors and components.

To sample our products, please contact 
us and we will send out your request 
immediately. We are committed to providing 
unmatched customer service and will do 
whatever it takes to earn your business.  

•  Cheddar Cheese:  
Mild, Medium, Sharp, Aged, 
Extra Sharp, New York,  
Old English, Vermont 

•  American Type 
Cheese:  
Mild, Buttery 

•  Parmesan Cheese:  
Aged, Sweet, Nutty,  
Reggiano Type 

•  Romano Cheese:  
Medium, Strong,  
Pecorino Type 

•  Swiss Cheese:  
 Nutty, Aged, Emmental, 
Gruyére 

•  Monterey Jack 
Cheese:  
Mild, Buttery 

•  Feta Cheese:  
Domestic, Imported 

•  Cream:  
Cultured, Lipolyzed, Sweet 

•  Asiago Cheese:  
 Nutty, Mature 

•  Blue Cheese:  
Roquefort, Danish, Gorgonzola, 
Stilton, Maytag 

•  Butter:  
Sweet, Homestyle, Cultured, 
Drawn, Butterfat, Lipolytic 

•  Fontina Cheese:  
Mild, Rich 

•  Buttermilk Flavor:  
Intense Cultured Notes,  
High Acid, Buttery Notes 

•  Sour Cream Flavor:  
Intense Cultured Notes,  
Balanced Profile 

•  Italian Blends:  
3 Cheese, 4 Cheese, Parmesan/
Romano Blends 

•  Specialty Cheeses:  
Gouda, Brie, Pepperjack, Goat, 
Camembert, Hispanic 

•  Provolone Cheese:  
Mild, Aged, Old World 

•  Yogurt:  
Greek, Cultured, Intense/
Balanced Flavor Notes

               Visit us online at fcingredients.com or call us at 262-251-4322.
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Partnering with huge food companies and small boutique specialists alike, we produce hundreds of dairy flavor systems. Our 
popular flavor types include:

FCI20901_FlavorBegins_SellSheet.indd   1 4/9/14   9:14 AM

DAIRY FLAVOR
DESCRIPTORS

Acetic  The flavor of white vinegar; characterized 
by a sharp taste. Acetic acid occurs as a 
biproduct of bacterial fermentation.

Acidic  Bitingly sharp taste; characterized by  
citric acid.

Acrid  Harsh or bitter; can be irritating to the 
mouth or nose.

Aftertaste  The flavor impression that lingers after  
a food is swallowed.

Aged  Mature, resulting from aging cheese to 
full flavor.

Ammoniacal  The pungent, harsh aroma of ammonia; 
biproducts of decomposing protein 
matter.

Animal  The flavor and aroma associated with the 
hide, hair and flesh of beef and pork.

Aromatic  Fragrant; strong top note.

Astringent  The sensation that dries the mouth; 
associated with the tannins in wine,  
tea and grape seeds.

Barnyard  Flavor and aroma of a barn; i.e. hay, 
manure, musty, horsey.

Bite  Sharpness or bitterness; sometimes 
associated with heat, as in black pepper 
or ginger.

Bitter  Late, unpleasant, lingering astringent 
taste often from peptides, amino acids, 
oxidized fatty acids.

Bland  Low in flavor profile or having little to  
no flavor.

Brothy  Brothy/meaty type aroma and flavor.

Brown  Overcooked, fermented. 

Burnt  Aroma and flavor associated with 
blackened, acrid carbohydrates.

Buttery  Delicate, sweet dairy character like fresh 
butter; not rancid, butyric or diacetyl-like.

Butyric  Distinctive aroma and flavor of sour or 
rancid butter; derived as a biproduct of 
oxidation or fermentation.

Caramelized  Characteristic of brown sugar, butter,  
and cream cooked over high heat;  
smooth and sweet.

Caseinate  The characteristic flavor of milk proteins, 
bland, sl. cardboard-like.

Chalky  The consistency of chalk; dry, precipitous.

Cheesy  Characteristic of ripened cheese; piquant 
dairy/creamy notes.

Chemical  An artificial character, volatile with a 
sharp edge, unbalanced.

Clean   Fresh, with no discernible defects;  
no aftertaste.

Cooked   Heated, processed, rich brown notes.

Cowy  Associated with a grassy, milky flavor; 
slightly dirty.

Creamy  The flavor of sweet cream; bland,  
rich, fatty.

Cultured  Fresh and tangy with mild sourness; 
resulting from the souring of milk by the 
addition of cultures.

Dairy  The combination of flavors that denote 
butter, milk, cream, cheese, or whey; 
non-specific.

Diacetyl  A chemical compound characterizing the 
flavor of butter, milk fat and fermented 
dairy products.

Earthy  Smell or flavor reminiscent of freshly 
turned soil; moldy. The decomposition  
of proteinaceous material.

Fatty  Oily, greasy, heavy, mouth-coating.

WWW.FCINGREDIENTS.COM • WHERE FLAVOR BEGINS

With over 20 years of experience developing custom dairy concentrates, First Choice 
Ingredients has compiled a comprehensive list of the most common dairy descriptors. 
Featuring 73 dairy descriptions, you can use this sheet as a guide to help you along 
your flavor tasting experience. 

FCI20932-BRC_dairyDescriptors_R3.indd   1 8/15/14   1:51 PM

OUR STORY

In April 1994, former Iowa 
Hawkeye defensive tackle Jim 
Pekar seized an opportunity. 
He saw a marketplace that 
was in dire need of high-
quality dairy ingredients. 
Being from the dairy state, 
Jim pooled all his resources, 
worked day and night, and 
started delivering the kind of 
products customers craved 
— that’s how First Choice 
Ingredients was born.

Customers loved Jim’s dairy 
concentrates and no-nonsense 
approach. In 2002, FCI broke 
ground on their Germantown, 
Wisconsin facility and became 
firmly established as one of 
the premier manufacturers of 
concentrated dairy ingredients 
derived through fermentation 
and reaction technologies. 
Years of double-digit growth 
and innovative new products 
followed.

After running out of space 
and buildings at the corporate 
campus, FCI acquired an 
additional production facility 
in Menomonee Falls, Wisconsin 
in 2016. This move not only 
doubled the capacity of 
the operation, but set up FCI 
perfectly for future growth.

Today, FCI continues to build 
on its unmatched commitment 
to customer service, while the 
R&D division has truly raised 
the stakes, evolving into one 
of the most elite food science, 
applications and development 
groups in the entire country.

FIRST CHOICE INGREDIENTS… WHERE FLAVOR BEGINS.

fcingredients.com



PRESENTATIONS

FCI presentations to potential customers are an important part of the sales 
process. We expect consistency in order to leverage our brand and build equity.

The marketing department will provide templates to build our presentations 
via PowerPoint, and in some cases will build the presentations. While we 
understand each presentation will be different, the look and feel of the brand 
needs to be consistent.

The following page shows acceptable templates that will further the brand. 
While there are no strict rules, our goal is to have the viewer focus on 
the message and avoid too much clutter of images. The corporate font at 
appropriate sizes, as seen here, is the preferred application.

The corporate “F” Oval Logo Mark (without type), is the preferred method of 
use in the body of the presentation. We use the logo mark without the type 
in this application to avoid additional words on each slide. The ideal use of the 
corporate “F” would occur on each third or fourth slide, where applicable.

Please contact corporate marketing for any clarifications.



EXAMPLES: POWERPOINT



For additional questions or approval of content,  
please contact: pekara@fcingredients.com


