AMERICAN CHEESE SOCIETY

2008 JUDGING RESULTS
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The American Cheese Society is an active, not for profit
trade organization that encourages the understanding,
appreciation, and promotion of farmstead and natural
specialty cheeses produced in the Americas and Canada.
By providing an educational forum for cheesemakers and
cheese enthusiasts, the Society fills an important gap in
today’s specialty food world.

The cheesemakers listed on the following pages
represent all entrants for the 2008 American Cheese
Society Competition. Winners in each category are
listed separately. Unlike other cheese competitions,
where cheeses are graded down for technical defects,
the American Cheese Society’s goal is to give positive
recognition to those cheeses that are of the highest
quality in their aesthetic evaluation (i.e. flavor, aroma, and
texture), as well as their technical evaluation. As a result,
the highest quality cheeses are those that the Society
feels deserve the recognition of an American Cheese
Society award, based on a minimum number of points
awarded (totaling 100 points possible) for First, Second, or
Third Place. In categories, or sub-categories, where the
minimum number of points is not earned, no award was
given for that category or sub-category.

We applaud all the cheesemakers who work daily to bring
the traditions of American made cheese to life, to market
and to one of the largest ACS Cheese Competitions to date.
In this regard you are all winners.
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A MESSAGE FROM
THE 2008 COMPETITION
AND JUDGING CHAIR
DAVID GROTENSTEIN:

Unlike some other urbanites I've known, | try never to let my
chauvinism for my hometown overrule my enjoyment of other cities.
I've spent a good deal of time working in Chicago over the years,
and it's great to come back every time. Where else can you take an
architectural tour by boat? Venice?

This beautiful and hospitable city is one of the hippest restaurant
cities on the planet, and it continues its cultivation of a progressive
retail specialty foods scene. Chicago is an incubator for the arts.
From opera to Oprah, Chicago remains a haven for theater, fine arts
and broadcast media. This culturally rich environment seems ideal
for our own variety of active cultures, and has been the perfect host
for this milestone ACS Conference.

After five years of solid growth, the ACS Judging and Competition
finally leveled off in the number of entries in 2008 (whew!) 1,149
cheeses and dairy products were entered, just shy of last year’s
record 1,209. 181 producers from 30 states and 3 Canadian
provinces have again provided our judges with a wealth of
wonderful work to assess, grade and (hopefully) award.

Thanks to our 30 judges, many of them returning, who took the

time to evaluate your cheeses and take to heart the serious work

of our cheesemaker members. We thank them for their expertise,
enthusiasm, teamwork and good cheer throughout the process.
Please take time to read about these terrific folks in this publication.

We have the hardest working committee in America. Hours of
weekly conferences calls, hundreds of e-mails and, perhaps, a few
prayers have again resulted in a smooth and successful handling of
this year's judging.

My personal thanks to John Greeley, the Solomon of American
Cheese Judging, for his ceaseless encouragement and guidance.
Nobody knows more about this process than John, and we're still
building off of his blueprint. John is part of ACS history.

If a human being came equipped with two right hands, they'd be
Debra Dickerson and Michelle Haram, who receive, protect, sort,
organize, expedite and disburse your cheeses while in our house.
A million thanks to you both.

They were supported by a dedicated and energetic all-volunteer
team that was captained by Daniel Sirko, Frederick Hull, Brandon
Campbell, Kelly Sheehan, Heather Thelwell and Shannon Perry.

And theywere all help by an even larger crew of culinary student
volunteers, coordinated by William Reynolds of Washburne Culinary
Institute. He brought together future chefs from that institution
under the guidance of Dean Alex Dering and Director of Operations
Dean Jaramillo, and more culinary students from Robert Morris
College, led by Chef Laurette Stefani. Thanks you to all!

As with all the ACS Conference events, not much would get done
without the pivotal work of our Executive Director Marci Wilson.
She and Christy Rhodes are on those long phone calls, too. Thanks
to you both, as well as to Tony Butler and Terry Thompson at ACS
Headquarters for their particular contributions this year.

Much thanks, too, to Dr. Bill Wendorff, Professor of Food
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Science at University of Wisconsin-Madison (recently retired. ..
congratulations!) Bill worked with John Greeley to create new
cheese-specific technical scoresheets, and his insights on all things
dairy and how they apply to ACS judging are invaluable.

And we'd all be at sea on a leaky raft without Richard and Karen
Silverston, whose ongoing improvements in gathering and
disseminating our data provides the foundation for the organization
of not only the judging, but the Festival of Cheese, today’s awards
ceremony and the conference in general. Thank you, thank you!

The Judging and Competition had sponsorship for the first time
this year. We heartily thank Atlanta Foods International for their
generosity and support.

Thanks to Greg O’Neill, Co-Chair of the Festival Committee, who
found us the Chicago Journeymen Plumbers Union Hallwhere the
Judging and Competition took place. A wonderful facility with a
gracious and helpful staff. Thanks at the hall to Rosie Szlagowski,
and the custodial team of Jim, Bob and Alex, who worked so hard
and treated us like family.

And thanks, of course, to our cheesemaker members who continue
to mesmerize us year after year with better cheeses and more of
them. It’s a thrill and an honor to be of service to you.

We're all proud to be a part of the proceedings at this auspicious
moment in American Cheesemaking. Congratulations to all of our
entrants who placed in this year’s Judging and Competition, and
the same to those who did not, but whose participation contributes
equally.

David Grotenstein
Chairman, Judging and Competition

2008 ACS Cheese Competition

OFFICIAL JUDGES ROSTER

Aesthetic Judges Technical Judges
Jeff Babcock Frank Angeloni

Ray Bair Kate Arding

Zoe Brickley Robert Ashebrock
Tirza Brue Bob Bradley
Helder dos Santos MaryAnne Drake
Helen Duran Todd Druhot

Janet Fletcher Bob Lindsay

Kathy Guidi David Lockwood
Steve Jenkins John Jaeggi

Chris Koetke Mark Johnson
Timothy Meyers Michael Pederson
Patrick Moore Noreen Ratzlaff
Sarah Masoni William Schlinsog
Anne Saxelby Marianne Smukowski
Geoff Stout Bill Wendorff
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BEST OF SHOW

Cose %&@ Choese

Snow White Goat Cheddar

SECOND RUNNER UP

Meadow Creek Dairy, VA
Grayson

THIRD RUNNER UP

Carr Valley Cheese Company, WI
Cave Aged Marisa
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A. FRESH UNRIPENED CHEESES

Mascarpone, Cream Cheese, Neufchatel, Ricotta, Impastata
Excluded: fresh goat cheese, Queso Blanco types, and
cottage cheeses

AC: Cheeses Made from Cow's Milk

1stPlace  Carr Valley Cheese Company, Wi
Bread Cheese

2nd Place  Cowgirl Creamery, CA
Panir

3rdPlace  Marin French Cheese Company, CA
Breakfast Cheese

AG: Cheeses Made from Goat's Milk

1stPlace = MEYENBERG Goat Milk Products, CA
MEYENBERG Traditional Goat Cream Cheese

2nd Place Pasture Pride Cheese, LLC, WI
Guusto

3rd Place  Harley Farms Goat Dairy, CA
Ricotta

AS: Cheeses Made from Sheep’s Milk and/or Mixed Milks

1stPlace  Marin French Cheese Company, CA
Melange Dejeuner (50/50)

2nd Place La Moutonniére Inc, QC
Neige de Brebis

3rdPlace  No Award Given

AM: Mascarpone — Made from Cow's Milk

1stPlace  No Award Given

2nd Place  Sorrento Lactalis Inc, ID
Mascarpone Sorrento 160z

3rd Place  Vermont Butter & Cheese Company, VT
Vermont Mascarpone

AR: Ricotta—Made from Cow’s Milk

1stPlace  Calabro Cheese, CT
Hand Dipped Ricotta

2nd Place Cantare Foods, Inc., CA
Ricotta Fresca

3rdPlace  Mozzarella Company, TX
Ricotta
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B. SOFT RIPENED CHEESES

White surface mold ripened cheeses - Brie, Camembert,
Coulommiers, etc.

BA: Open Class for All Cheeses Made from Cow's Milk

1stPlace  Sweet Grass Dairy, GA
Green Hill

2nd Place  Cowgirl Creamery, CA
St. Pat

3rdPlace  Cowgirl Creamery, CA
Inverness

BB: Brie Cheese Made from Cow's Milk

1stPlace No Award Given

2nd Place Lactalis USA, Inc., WI
Brie - 1kg 60%

2nd Place  Marin French Cheese Company, CA
Rouge et Noir Brie

3rd Place  Blythedale FarmInc., VT
Vermont Farmstead Brie

BC: Camembert Cheese Made from Cow's Milk

1stPlace  No Award Given

2nd Place  Old Europe Cheese, Inc., Ml
Camembert Fermier

3rd Place Lactalis USA, Inc., WI
Camembert

BG: Cheeses Made from Goat's Milk

1stPlace  Liberty Fields Farm, ME
Saco Bay Dusk

2nd Place  Cypress Grove Chevre, CA
Fog Lights

3rd Place  Haystack Mountain Goat Dairy, CO
Snowdrop

3rd Place Prairie Fruits Farm, IL
Little Bloom on the Prairie
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BS: Cheeses Made from Sheep’s Milk or Mixed Milks

1stPlace  0ld Chatham Sheepherding Co., NY
Hudson Valley Camembert Square

2nd Place  Old Chatham Sheepherding Co., NY
Nancy’s Camembert

3rdPlace  Marin French Cheese Company, CA
Melange Brie (50/50)

BF: Flavor Added: Spices, Herbs, Seasoning, Fruits, etc.

1stPlace  No Award Given

2nd Place  Rivers Edge Chevre, OR
Sunset Bay

3rd Place  Coach Farm, NY
Green Peppercorn Pyramid

3rd Place  Old Europe Cheese, Inc., MI
3 kg Brie with Herbs

BT: Triple Créme Soft Ripened - All Milks (cream added
blue cheeses excluded)

1stPlace  Saputo /Fromagerie Alexis de Portneuf, QC
Snow Goat - Brie Triple Creme

2nd Place  Cowgirl Creamery, CA
Mt. Tam

2nd Place  Woolwich Dairy Inc., ON
Woolwich Dairy Triple Créme Goat Brie

3rdPlace  Saputo/Fromagerie Alexis de Portneuf, QC
St-Honoré

. AMERICAN ORIGINALS

Cheeses recognized by the ACS Competition Committee as
uniquely American in their original forms: Monterey Jack, Brick
Muenster, Colby, Brick Cheese, Teleme, Liederkranz, Oka, etc.
Excluded: Brick Mozzarella

CC: Open Category Made from Cow's Milk

1stPlace  Fiscalini Cheese Company, CA

San Joaquin Gold

2nd Place WSU Creamery, WA
Cougar Gold

3rdPlace Klondike Cheese Co., WI
Brick
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AMERICAN ORIGINALS continued
CG: Open Category Made from Goat's Milk

1stPlace  Cypress Grove Chevre, CA
Humboldt Fog Mini

2nd Place  Carr Valley Cheese Company, Wi
Aged Cardona

3rdPlace  Pasture Pride Cheese, LLC, WI
Redstone Robust

CS: Open Category Made from Sheep’s Milk or Mixed Milks

1stPlace  Nordic Creamery, WI
Capriko

2nd Place  Carr Valley Cheese Company, WI
Cave Aged Mellage

3rdPlace  Wisconsin Sheep Dairy Co-op, WI
Mona

CJ: Monterey Jack - Cow's Milk

1stPlace  Pineland Farms Creamery, ME
Monterey Jack

2nd Place  Cabot Creamery Cooperative, VT
Cabot Monterey Jack Cheese

3rdPlace  Carr Valley Cheese Company, WI
Monterey Jack

CP: Monterey Jack with Flavors - Cow’s Milk

1stPlace  Neighborly Farms of Vermont, VT
Organic Jalapeno Jack

2nd Place  Cabot Creamery Cooperative, VT
Cabot Pepper Jack Cheese

3rd Place Cedar Grove Cheese, WI
Pepper Jack

CY: Colby—Made from Cow's Milk

1stPlace  No Award Given

2nd Place Widmers Cheese Cellars, WI
Traditional Colby

3rdPlace  Hook’s Cheese Company, Inc., WI
Marble Jack
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D. AMERICAN MADE /INTERNATIONAL STYLE
Excluded: all Cheddars (E), all Italian Type (H) cheeses

DD: Dutch Style, All Milks (Gouda, Edam, etc.)

IstPlace  Hollands Family Cheese, WI
Marieke Plain Gouda - 4 mo.

2nd Place  Bleu Mont Dairy, Wi
Lil Wils Cave Aged Gouda

2nd Place  Hollands Family Cheese, WI
Marieke Plain Gouda - 6 mo.

3rd Place  Old Europe Cheese, Inc., MI
2 Ib Edam Balls

DF: Flavor Added Dutch Style - Spices, Herbs,
Seasonings, Fruits

1stPlace  Cedar Grove Cheese, WI
Cumin & Clove / Dutch Style

2nd Place  Willamette Valley Cheese, OR
Cumin Gouda

3rd Place  Hollands Family Cheese, WI
Marieke Black Pepper Mix Gouda

DC: Open Category Made from Cow's Milk

1stPlace  Mt. Townsend Creamery, WA
Trailhead

2nd Place  Consider Bardwell Farm, VT
Pawlet

3rd Place  BelGioioso Cheese Inc., WI
Aged Asiago

DE: Emmentaler Style Made from Cow's Milk with Eyed
Formation (Swiss, Baby Swiss, etc. Excluded: Gruyere,
Swiss style and Mountain style cheese)

1stPlace  Edelweiss Creamery/ Edelweiss Graziers
Cooperative, WI

Emmentaler

2nd Place  Fromagerie Bergeron Inc., QC
Lothiniere

3rdPlace  Hoch Enterprises, Inc., WI
Aged Swiss (Braun Suisse Kase)
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AMERICAN MADE/INTERNATIONAL STYLE continued
DG: Open Category Made from Goat's Milk

1stPlace Carlisle Farmstead Cheese, MA

Alys's Eclipse

2nd Place  Fromagerie Bergeron Inc., QC
Patte Blanche

3rdPlace  Cypress Grove Chevre, CA
Mad River Roll

3rd Place  Montchevre-Betin Inc., WI
Montchevre Aged Crottin

3rdPlace  Redwood Hill Farm & Creamery, Inc., CA
California Crottin

DS: Open Category Made from Sheep’s Milk or Mixed Milks

1stPlace  Carr Valley Cheese Company, WI
Airco

2nd Place  Carr Valley Cheese Company, WI
Canaria

3rdPlace  Heartland Creamery, MO
Cornerstone

E. CHEDDARS

All Cheddars, all milk sources

EA: Aged Cheddars, All Milks (aged between 12 and 24
months)

1stPlace  Maple Leaf Cheese Co-op, WI
English Hollow Cheddar

2nd Place Great Lakes Cheese Co., Inc., NY
Adams Reserve - NY Extra Sharp Cheddar

3rdPlace Tillamook Country Creamery Assn, OR
White Cheddar

EF: Cheddars with Sweet Flavorings, Fruits, Seasonings,
Herbs, Spices, Alcohol/Spirits

1stPlace  Beehive Cheese Company, UT
Barely Buzzed - Espresso Lavendar Rubbed

2nd Place  Rogue Creamery, OR
Chocolate Stout Cheddar

3rdPlace Yancey's Fancy, Inc., NY
Strawberry Chardonnay Cheddar
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EP: Cheddar Flavored with Sweet, Savory, Jalapeno,
Chipotle, Red, Green Peppers; Black, White, Green
Peppercorns; Garlic, Onions

1stPlace  Beecher's Handmade Cheese, WA
Marco Polo

2nd Place  Beehive Cheese Company, UT
Bandaged Promontory with Cajun

3rd Place  Bravo Farms Handmade Cheese, CA
Original Chipotle Cheddar

EC: Cheddarfrom Cow’s Milk (aged less than 12 months)

1stPlace  Hoch Enterprises, Inc., WI
Cheddar < 12 Months (Braun Suisse Kase)

2nd Place  Carr Valley Cheese Company, WI
Cheddar Less than 12 Months

2nd Place Tillamook Country Creamery Assn, OR
White Cheddar

3rdPlace  Willamette Valley Cheese, OR
Farmstead Cheddar

EG: Cheddar from Goat's Milk (aged less than 12 months)

1stPlace  Carr Valley Cheese Company, WI

Snow White Goat Cheddar
2ndPlace Cedar Grove Cheese, WI
Goat Cheddar
3rd Place  Pasture Pride Cheese, LLC, WI
Goat Cheddar

EX: Mature Cheddars (aged between 25 and 48 months)

1stPlace  Tillamook Country Creamery Assn, OR

White Cheddar
2nd Place  Cabot Creamery Cooperative, VT
Cabot 3 Year Old Cheddar
3rdPlace  Widmers Cheese Cellars, WI
4 Year Aged Cheddar

EE: Mature Cheddars (aged longer than 48 months)

1stPlace  Hoch Enterprises, Inc., WI
Aged Cheddar > 48 Months (Braun Suisse Kase)

2nd Place  Carr Valley Cheese Company, WI
4 year Cheddar

3rdPlace Widmers Cheese Cellars, WI
10 Year Aged Cheddar
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CHEDDARS continued

EW: Cheddars Wrapped in Cloth, Linen
(aged up to 12 months)

1stPlace  Fiscalini Cheese Company, CA
Bandage Wrap Cheddar Extra Mature

2nd Place  Cabot Creamery Cooperative, VT
Cabot Clothbound Cheddar Aged at The Cellars
at Jasper Hill

3rdPlace  Haute Goat Creamery, TX
Haute Cheddar

EB: Cheddars Wrapped in Cloth, Linen
(aged over 12 months)

1stPlace  Bravo Farms Handmade Cheese, CA
Silver Mountain Aged Over 12 Months

2nd Place  Bleu Mont Dairy, WI
Lil Wils Bandaged Cheddar

2nd Place Cows Inc., PE
Avonlea Clothbound Cheddar

3rdPlace  Cabot Creamery Cooperative, VT
Cabot Extra Sharp Wheel

F. BLUE MOLD CHEESES

All cheeses ripened with Roqueforti or Glaucum Penicillium
Excluded: Colorless Mycelia

FC: Blue-Veined Made from Cow's Milk

1stPlace  Great Hill Dairy, Inc., MA
Great Hill Blue Cheese

2nd Place  Rogue Creamery, OR
Oregon Blue

3rdPlace  Rogue Creamery, OR
Crater Lake Blue

FG: Blue-Veined Made from Goat’s Milk

1stPlace  Catapano Dairy Farm, NY
Peconic Mist

2nd Place  Pure Luck Grade A Goat Dairy, TX
Hopelessly Bleu

3rd Place  Montchevre-Betin Inc., Wi
Montchevre Chevre in Blue
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FS: Blue-Veined Made from Sheep’s Milk or Mixed Milks

1stPlace  Rogue Creamery, OR
Echo Mountain Blue

2nd Place  Carr Valley Cheese Company, WI
Ba Ba Blue

3rd Place  Old Chatham Sheepherding Co., NY
Ewe's Blue

FE: External Blue Molded Cheeses - All Milks

1stPlace = Westfield Farm, MA
Classic Blue Log

2nd Place  Marin French Cheese Company, CA
Petit Bleu

3rdPlace Westfield Farm, MA
Hubbardston Blue Cow

. HISPANIC & PORTUGUESE STYLE CHEESES

Cheeses based on the recipes of the Azorean, Brazilian, Central

American, Colombian, Cuban, Guatemalan, Hispanic, Latino,
Mexican and Portuguese communities

GA: Ripened: Cotija, Flamingo Bolla, Freir, Queso Prato,
Queso Anejo, Chihuahua, etc. - All Milks

1stPlace  Roth Kadse USA, WI
Gran Queso

2nd Place  Fagundes Old-World Cheese, CA
St. Jorge (Portuguese)

3rdPlace Moo Cheeses d/b/a Lucky Layla Farms, TX
Boyaca

GC: Fresh Unripened: Queso Blanco (including Queso de
Puna and Campesino), Queijo Blanco, Acoreano,
Quesadilla, Queso Crema, Queso Andino - All Milks

1stPlace Moo Cheeses d/b/a Lucky Layla Farms, TX
Campesino

2nd Place  Willamette Valley Cheese, OR
Queso Fresco

3rdPlace  Mozzarella Company, TX
Queso Oaxaca
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HISPANIC & PORTUGUESE continued

GF: Flavor Added: Spices, Herbs, Seasoning, Fruits, Queso
Enchilado, Queso de Apoya, Queso d'Autin - All Milks

1stPlace  Flat Creek Lodge, GA
Caraway Cotija

2nd Place  Mozzarella Company, TX
Queso Blanco with Chiles & Epazote

3rd Place  No Award Given

H. ITALIAN TYPE CHEESES

Excluded: Mascarpone and Ricotta
HP: Pasta Filata Types - Provolone, Caciocavallo - All Milks

1stPlace  Park Cheese, WI
Provolone

2nd Place  Saputo Cheese GP, QC
Saputo Provolone

3rdPlace  Mozzarella Company, TX
Caciocavallo

HA: Grating Types - Reggianito, Sardo, Domestic
Parmesan, All Milks; Romano (made only from cow or
goat milks and not from sheep milk)

1stPlace  BelGioioso Cheese Inc., WI
Romano

2nd Place BelGioioso Cheese Inc., WI
Parmesan

3rd Place  Sartori Foods, WI
Sartori Reserve SarVecchio Parmesan

HM: Mozzarella Types - Brick, Scamorza, String Cheese -
All Milks

1stPlace Crave Brothers Farmstead Cheese, WI
Farmer’s Rope

1stPlace Sorrento Lactalis Inc, ID
Mozzarella String Cheese

2nd Place Calabro Cheese, CT
Scamorza

3rd Place Cantare Foods, Inc., CA
Mozzarella Log
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HY: Fresh Mozzarella Types - Ovolini, Bocconcini, Ciliegini
Sizes - All Milks

1stPlace  Sorrento Lactalis Inc, ID
Fresh Mozzarella Sorrento Qvolini

2nd Place  Sorrento Lactalis Inc, ID
Fresh Mozzarella Sorrento Ciliegine

2nd Place  Sorrento Lactalis Inc, ID
Fresh Mozzarella Sorrento Noccelini

3rd Place Sorrento Lactalis Inc, ID

Fresh Mozzarella Sorrento Bocconcini
FETA CHEESES
IC: FetaMade from Cow's Milk

1stPlace  Saputo Cheese GP, QC
Saputo Feta (plain)

2nd Place Klondike Cheese Co., WI
Feta

3rd Place  Hidden Springs Creamery, WI
Hidden Springs Feta

IG: Feta Made from Goat's Milk
1st Place No Award Given

2nd Place  Vermont Butter & Cheese Company, VT
Vermont Feta

3rd Place  Harley Farms Goat Dairy, CA
Feta

IS: Feta Made from Sheep’s Milk

1stPlace  La Moutonniére Inc, QC
Feta

2nd Place  Appleton Creamery, ME
Sophia Feta

3rdPlace  No Award Given

IF:  Flavor Added: Spices, Herbs, Seasoning, Fruits -
All Milks

1st Place Klondike Cheese Co., WI
Peppercorn Feta

1st Place La Moutonniére Inc, QC
Feta dans I'huile aux herbes

2nd Place Latte Da Dairy, TX
Latte Da Fresh Feta with Kalamata Olives

3rd Place Lactalis USA, Inc., WI
Feta with Herbs
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J. LOWFAT/LOW SALT CHEESES

JC: Open to Goat, Sheep and Water Buffalo Milk Cheeses
1stPlace  No Award Given
2nd Place  Marin French Cheese Company, CA
Chevre Quark
3rdPlace  No Award Given

JL: FatFree and Low Fat Cheeses (Limited to cheeses
with 3 grams or less total fat per serving size)

1stPlace  Cabot Creamery Cooperative, VT
Cabot 75% Reduced Fat Cheddar

2nd Place  Roth Kase USA, WI
St. Otho

3rdPlace  Fromagerie Le Détour, QC
La Dame du Lac

JR: Light/Lite and Reduced Fat Cheeses (Limited to
cheeses with 25 -50% reduction of fat per serving
size, when 50% of calories in the serving size come
from fat)

1stPlace  Franklin Foods, Inc., VT
Hahn's Yogurt & Cream Cheese Heavenly Plain

2nd Place  Sorrento Lactalis Inc, ID
Mozzarella String Cheese Reduced Fat

3rd Place  Roth Kase USA, WI
Lacy Swiss

JF:  Flavor Added: Spices, Herbs, Seasonings, Fruits -
All Milks

1stPlace  Marin French Cheese Company, CA
Strawberry Quark

2nd Place  Franklin Foods, Inc., VT
Hahn’s Yogurt & Cream Cheese Blueberry Dream

2nd Place  Franklin Foods, Inc., VT
Hahn’s Yogurt & Cream Cheese Strawberry

3rdPlace  Marin French Cheese Company, CA
Jalapeno Quark
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K. FLAVORED CHEESES

Entries are limited to cheeses notincluded in categories with
“Flavor Added” subcategories

KC: Cheeses Flavored with Peppers (Chipotle, Jalapeno,
Chiles, etc.) - All Milks

1stPlace  Brunkow Cheese of Wisconsin, WI
Brun-uusto Jalapeno Baked Cheese

2ndPlace MEYENBERG Goat Milk Products, CA
MEYENBERG Jalapeno Goat Jack

2nd Place Pasture Pride Cheese, LLC, WI
Juusto with Jalapeno Peppers

3rd Place  Pasture Pride Cheese, LLC, WI
Chipotle Juusto

KF: Cheeses Flavored with Herbs, Fruits, Vegetables,
Flowers, Syrups - All Milks

1stPlace  BelGioioso Cheese Inc., WI
Fresh Mozzarella - Prosciutto Basil Log

2nd Place  Franklin Foods, Inc., VT
All Season’s Kitchen Salsa Cream Cheese
Roasted Garlic

3rd Place  Franklin Foods, Inc., VT
All Season’s Kitchen Salsa Cream Cheese

KP: Cheeses Flavored with Crushed or Whole
Peppercorns or Savory Spices - All Milks

1stPlace  No Award Given

2ndPlace  Nordic Creamery, WI
Feddost

3rdPlace Tumalo Farms, OR

Capricorns

KG: Open Category Made from Goat's Milk

1stPlace  Mozzarella Company, TX
Mexican Marigold Mint Goat Caciotta

2nd Place  Carr Valley Cheese Company, WI
Black Goat Truffle

3rdPlace  Saputo/Fromagerie Alexis de Portneuf, QC
Le Coeur du Nectar (Pomegranate & Blueberries)

3rdPlace  Saputo/Fromagerie Alexis de Portneuf, QC
Le Coeur du Nectar (Pomegranate & Raspberries)

3rdPlace Tumalo Farms, OR
Pondhopper
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FLAVORED CHEESES continued

KS: Open Category Made from Sheep's Milk
1stPlace  No Award Given

2nd Place  Everona Dairy, VA
Herbes de Provence

3rdPlace  Bellwether Farms, CA
Bellwether Farms - Pepato

KH: Flavor Added Havarti - Spices, Herbs, Seasonings, Fruits

1stPlace  Klondike Cheese Co., WI
Dill Havarti

2ndPlace  Roth Kise USA, WI
Peppadew Havarti

3rdPlace  Roth Kise USA, WI
Jalapeno Havarti

L. SMOKED CHEESES

LC: Open Category Made from Cow's Milk

1stPlace  Hollands Family Cheese, WI
Marieke Smoked Gouda

2nd Place  Hollands Family Cheese, WI
Marieke Smoked Cumin Gouda

3rdPlace  Beehive Cheese Company, UT
Promontory Smoked with Walnut Shells & Apple

LG: Open Category Made from Goat's Milk

1stPlace  Westfield Farm, MA

Smoked Capri

2nd Place  Rivers Edge Chevre, OR
Up in Smoke

3rdPlace  Pasture Pride Cheese, LLC, WI
Smoked Alpine

LS: Open Category Made from Sheep's Milk

1stPlace No Award Given

2nd Place  3-Corner Field Farm, NY
Frére Fumant

3rdPlace  Carr Valley Cheese Company, WI
Smoked Ba Ba Blue
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LM: Smoked Italian Styles (Mozzarella, Scamorza,
Bocconcini, Ovolini, etc.)

1stPlace  No Award Given

2nd Place  Estrella Family Creamery, WA
Weebles

3rd Place  Mozzarella Company, TX
Smoked Scamorza

LD: Smoked Cheddars

1stPlace  Shelburne Farms, VT
Shelburne Farms Smoked Farmhouse Cheese

2nd Place  Cedar Grove Cheese, WI
Smoked Cheddar with Smoked Salmon

3rdPlace Beecher's Handmade Cheese, WA
Smoked Flagship

. FARMSTEAD CHEESES

Limited to cheeses and fermented milk products made with milk
from herds on the farm where the cheeses are produced

MA: Open Category for Cheeses Aged Less than 60 Days -
All Milks

1stPlace  Haystack Mountain Goat Dairy, CO
Queso de Mano

2nd Place DogWood Farm Dancing Goat Creamery, Ml
Dancing Goat Chevre

3rdPlace  Crave Brothers Farmstead Cheese, WI
Les Fréres Reserve

3rdPlace  Haute Goat Creamery, TX
Jilli

3rdPlace  Hendricks Farms & Dairy, LLC, PA
Keystone Classic

MC: Open Category Cow's Milk Cheeses
(aged 60 days or more)

1stPlace = Meadow Creek Dairy, VA
Grayson

2nd Place  Hollands Family Cheese, WI
Marieke Gouda - Premium Old (Plain)

3rdPlace  Qakvale Farmstead Cheese, OH
Oakvale Aged Gouda

3rd Place Thistle Hill Farm, VT
Tarentaise
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FARMSTEAD CHEESES continued

MG: Open Category Goat's Milk Cheeses
(aged 60 days or more)

1stPlace  Tumalo Farms, OR
Classico

2nd Place  Consider Bardwell Farm, VT
Manchester

3rdPlace  Haystack Mountain Goat Dairy, CO
Sunlight

MS: Open Category Sheep’s Milk and Mixed Milk Cheeses
(aged 60 days or more)

1stPlace  La Moutonniére Inc, QC
Fleurs des Monts

2nd Place  Bonnieview Farm, VT
Ben Nevis

3rd Place  3-Corner Field Farm, NY
Battenkill Brebis

MF: Open Category for All Cheeses with Flavorings Added
— All Milks

1stPlace  Harley Farms Goat Dairy, CA
Monet

2nd Place  Hollands Family Cheese, WI
Marieke Ground Black Pepper Gouda

3rd Place  Hollands Family Cheese, WI
Marieke Cumin Gouda

N. FRESH GOAT'S MILK CHEESES

NO: Fresh Goat Rindless (Black ash coating permitted.
Extruded shape, logs, cylinders, buche style, etc.,
fresh goat cheese in containers, cups, tubs, cryovac
bags.)

1stPlace  Cypress Grove Chevre, CA
Natural Chevre

2nd Place Dreamfarm, LLC, WI
Fresh Goat Milk Cheese

3rdPlace  Painted Pepper Farm, ME
Dairy Delights Chevre Farmstead Plain
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NS: Fresh Goat Cheese - Hand Shaped, Formed or Molded
into Pyramid, Disc, Drum, Crottin, Basket or other shape

1st Place

2nd Place

3rd Place

Vermont Butter & Cheese Company, VT
Vermont Fresh Crottin

Sunset Acres Farm & Dairy, ME
Logs

Rainbeau Ridge, NY
Meridian

NF: Fresh Goat Cheese - Flavor Added (Cheeses flavored
with floral, fruits, liquors, citrus, berries, cacao.)

1st Place

2nd Place

3rd Place

3rd Place

Capriole, Inc., IN
0’'Banon

Cypress Grove Chevre, CA
Purple Haze Chevre

Liberte, QC
Yogurt-Style Goat Fresh Cheese, Honey

Montchevre-Betin Inc., WI
Montchevre 4 oz Fresh Goat Cheese Log Lemon

NH: Cheeses Flavored with Herbs, Extracts, Truffles

and Truffle Oil
1stPlace  No Award Given
2nd Place Heartland Creamery, MO
Chevre - Fines Herb
3rdPlace  Mozzarella Company, TX

Herbed Goat Cheese

NP: Cheeses Flavored with Peppers (sweet, savory,
jalapenos, chipotles, etc.), Mustards, Olives, Wasabi,
Onion, Garlic, Spices

1st Place

2nd Place

3rd Place

Stickney Hill Dairy, MN
Pumpkin Spice Chevre

Haute Goat Creamery, TX
Black Olive petite bouchee

Stickney Hill Dairy, MN
Peppercorn Chevre
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0. FRESH SHEEP'S MILK CHEESES

Opento all shapes and styles of rindless, unaged,
fresh sheepmilk cheeses

00: Open Category

1stPlace  3-Corner Field Farm, NY
Brebis Blanche

2nd Place  Hidden Springs Creamery, WI
Driftless - Natural

3rdPlace  Wisconsin Sheep Dairy Co-op, WI
Dante Lamb

OF: Flavor Added: Spices, Herbs, Seasonings, Fruits

1stPlace  Hidden Springs Creamery, WI
Driftless - Cranberry

2nd Place  Hidden Springs Creamery, Wi
Driftless - Basil

3rdPlace  Hidden Springs Creamery, Wi
Driftless - Tomato Garlic

P. MARINATED CHEESES

Entries include cheeses marinated in olive oil, safflower oil,
vinegar, wine, etc.

PC: Open Category Made from Cow’s Milk
1stPlace  No Award Given

2nd Place  Marin French Cheese Company, CA
Wine Cheese

3rd Place  West River Creamery, VT
West River Creamery Marinated Feta

PG: Open Category Made from Goat's Milk
No Entries
PS: Open Category Made from Sheep’s Milk

No Entries

PF: Flavor Added: Spices, Herbs, Seasonings, Fruits -
All Milks

1stPlace  Sartori Foods, WI
Sartori Reserve Raspberry Bellavitano

2nd Place Cantare Foods, Inc., CA
Antipasto Marinated Salad

3rdPlace  Harley Farms Goat Dairy, CA
Chevre in Oil
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Q. CULTURED MILK PRODUCTS

Limited to Plain Yogurt, Créme Fraiche, Fromage Blanc, Kefir,
Labne, Quark, etc.

QC: Cultured Products Made from Cow's Milk

1stPlace  Franklin Foods, Inc., VT
Hahn's Yogurt & Cream Cheese

2nd Place  Cabot Creamery Cooperative, VT
Cabot Cottage Cheese

3rd Place  Franklin Foods, Inc., VT
Hahn's Neufchatel

QG: Cultured Products Made from Goat's Milk

1stPlace  Harley Farms Goat Dairy, CA
Fromage Blanc

2nd Place  Redwood Hill Farm & Creamery, Inc., CA
Kefir - Plain

3rdPlace  Cypress Grove Chevre, CA
Fromage Blanc

0S:  Cultured Products Made from Sheep’s Milk

No Entries

QF: Limited to Creme Fraiche Made from Cow's Milk

1stPlace  Sierra Nevada Cheese Co., CA
Kendall Farms Créme Fraiche

2nd Place  Bellwether Farms, CA
Bellwether Farms - Creme Fraiche

2nd Place  Silvery Moon Creamery, ME
Créme Fraiche

3rdPlace  Cabot Creamery Cooperative, VT
Cabot Creme Fraiche

00: Limited to Fromage Blanc and Quark Made from
Cow'’s Milk

1stPlace  Traders Point Creamery, IN
Fromage Blanc

2nd Place  Branched Oak Farm, NE
Quark

3rdPlace  Bellwether Farms, CA
Bellwether Farms - Fromage Blanc
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CULTURED MILK PRODUCTS continued

QY: Yogurts (made from all milk sources)

1stPlace  Straus Family Creamery, CA
Organic Whole Milk Yogurt

2nd Place Traders Point Creamery, IN
Whole Milk Yogurt

3rd Place Liberte, QC
Plain 2% Yogourt

QA: Flavor Added: Spices, Herbs, Seasonings, Fruits - All
Cultured Milk Products

1stPlace Moo Cheeses d/b/a Lucky Layla Farms, TX
Custard Apple Drinkable Yogurt

2nd Place Moo Cheeses d/b/a Lucky Layla Farms, TX
Blueberry Drinkable Yogurt

2nd Place  Old Chatham Sheepherding Co., NY
Maple Yogurt

3rdPlace  Redwood Hill Farm & Creamery, Inc., CA
Kefir - Flavored

3rdPlace  Traders Point Creamery, IN
Fromage Blanc Spicy

R. BUTTERS
Whey Butter, Salted Butter, Sweet Butter, Cultured Butter, etc.

RC: Salted Butter Made from Cow’s Milk with or without
Cultures

1stPlace  Vermont Butter & Cheese Company, VT
Vermont Cultured Butter with Sea Salt

2nd Place  Cabot Creamery Cooperative, VT
Cabot Salted Butter

2nd Place  Straus Family Creamery, CA
Organic Salted Butter

3rdPlace Moo Cheeses d/b/a Lucky Layla Farms, TX
Gold Pail Butter

3rd Place  PastureLand, MN
Summer Gold™ Salted Butter

RO: Unsalted Butter Made from Cow's Milk with or
without Cultures

1stPlace  Vermont Butter & Cheese Company, VT
Vermont Cultured Butter - Unsalted

2nd Place  Cabot Creamery Cooperative, VT
Cabot 83 Unsalted Butter

3rdPlace  Cabot Creamery Cooperative, VT
Cabot Unsalted Butter
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RG: Butter Made from Goat’s Milk

1stPlace Liberte, QC
Goat Butter

2ndPlace MEYENBERG Goat Milk Products, CA
MEYENBERG European Style Goat Butter
3rdPlace No Award Given

RS:  Butter Made from Sheep’s Milk
No Entries

RF:  Flavor Added: Spices, Herbs, Seasonings, Fruits -
All Milks

No Entries

CHEESE SPREADS

Spreads produced by grinding and mixing, without the aid of
heat and/or emulsifying salts, one or more natural cheeses

SC: Open Category Made from Cow'’s Milk, Cold Pack
Cheese and Cheese Food, Unflavored - Maximum
Moisture 44%

1stPlace  Pine River, Wi
Black Diamond Ex. Sharp Cold Pack Cheese
Food

2ndPlace  Widmers Cheese Cellars, WI
Washed Rind Brick Cold Pack

3rdPlace  Brunkow Cheese of Wisconsin, WI
Raw Milk Cheddar Spread

SG: Open Category Made from Goat's Milk, Cold Pack
Cheese and Cheese Food, Unflavored - Maximum
Moisture 44%

No Entries

SS: Open Category Made from Sheep’s Milk, Cold Pack
Cheese and Cheese Food, Unflavored - Maximum
Moisture 44%

No Entries

SF: Cream Cheese and Other Natural Cheese Spreads -
Flavor added - Spices, Herbs, Seasonings, Fruits - All
Milks - Maximum Moisture 60%.

1stPlace  Fiscalini Cheese Company, CA
Horsefeathers

2nd Place  Pine River, WI
Black Diamond Merlot & Cheddar Cold Pack
Cheese Food

2nd Place  Pine River, WI
Jalapeno Horseradish Cold Pack Cheese Food
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CHEESE SPREADS continued

3rdPlace  Carr Valley Cheese Company, WI
Smoked

3rd Place  Rising Sun Farms, OR
Mild Curry Cheese Torta

T. AGED SHEEP’S MILK CHEESES

Caciotta, Romano, Manchego, Table Cheeses, etc.
TO: Open Category

1stPlace  Carr Valley Cheese Company, WI
Cave Aged Marisa

2nd Place  Wisconsin Sheep Dairy Co-op, WI
Dante

3rd Place  Blackberry Farm, TN
Singing Brook

U. AGED GOAT'S MILK CHEESES
Taupinieres, Rinded Logs, Pyramid Types, etc.

UG: Open Category

1stPlace  Estrella Family Creamery, WA
Grisdale Goat

2nd Place  Appleton Creamery, ME
Chevre in Grape Leaf

3rdPlace  Cypress Grove Chevre, CA
Bermuda Triangle
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V. WASHED RIND CHEESES

Liederkranz, Limburger, Brick Types and Styles, etc. Cheeses
with a rind or crust washed in salted brine, whey, beer, wine,
otheralcohol, or grape lees, that exhibitan obvious, smeared or
sticky rind and/or crust Excluded: All washed curd cheeses

VC: Open Category Made from Cow’s Milk

1stPlace  Fromagerie Bergeron Inc., QC
Fin Renard

2nd Place  Consider Bardwell Farm, VT
Dorset

2nd Place  Dancing Cow Farmstead Cheese, VT
Bourrée

2nd Place  Saputo/Fromagerie Alexis de Portneuf, QC
La Sauvagine

2nd Place  Sprout Creek Farm, NY
Eden

2nd Place  Uplands Cheese Company, WI
Pleasant Ridge Reserve

3rdPlace Leelanau Cheese Co., MI
Raclette (Aged)

3rdPlace  Roth Kise USA, WI
Gran Cru Gruyere Surchoix

VG: Open Category Made from Goat's Milk

1stPlace  Fromagerie Le Détour, QC
Sentinelle

2nd Place  Haute Goat Creamery, TX
Pomme de Chevre

2nd Place  Haystack Mountain Goat Dairy, CO
Red Cloud

3rdPlace  Carr Valley Cheese Company, WI
Riverbend Goat

VS: Open Category Made from Sheep’s Milk

1stPlace  Hidden Springs Creamery, Wi
Ocooch Mtn Cheese

2nd Place  Fromagerie Le Détour, QC
Le Clandestin

3rdPlace  CarrValley Cheese Company, Wi
Riverbend Sheep
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David Grotenstein, Union Market, Co-Chair Competition and
Judging Committee

David Grotenstein is the Merchandising Manger for Union
Marketin Brooklyn, NY. Prior to that, his had been a consultant

in the specialty food industry under the banner Food and Image,
working in management and staff training, merchandising, store
design, layout and budgeting, publications and sign making for
new and developing retailers, as well as product development for
manufacturers and wholesalers. His clients include Fallon & Byme
Food Hallin Dublin, Ireland, Fox & Obel Food Marketin Chicago
and Tuller Premium Foods in Brooklyn, NY, Liberty Heights Fresh

in Salt Lake City, Sickles’ Farm Market of Little Silver, NJ, Wild
Edibles Seafood and Oppenheimer Prime Meats, both in New York,
as well as the national chains, Whole Foods Market Wild Oats and
Fuddruckers.

He's been in the food business for 27 years, having been a manager
at Pasta & Cheese, DDL Foodshow and Mangia, a general manager
and buyer for Fairway Marketand Gourmet Garage, and co-owner
of Murray’s Chelsea. In 2002, he co-founded with Mario Batali Molto
Sugo LLC, who produce specialty food products under Batali’s label.
In 2004 he rejoined the Board of The American Cheese Society, and
co-chairs the Competition and Judging Committee. A native New
Yorker, he lives in Brooklyn with his wife, Trudi, and two children,
Alec and Laura.

John Greeley, Sheila Marie Imports, Ltd., Co-Chair Competition
American Cheese Society Competition Committee

John Greeley was born on the Isle of Jersey (home of the Jersey
cow breed) and came to America when very young. He was
educated at the University of Massachusetts-Amherst and says
that his career choice of professional radio announcer slowly ended
when he first tasted real, hand-made cheese. For ten years, he
operated the Cheese Division of John Dewar Meat Company, and

in 1990 became the founder and president of Sheila Marie Imports,
Ltd. John holds degrees in cheese grading from the University of
Wisconsin —Madison and in cheese making, from Washington
State University, at Pullman and was inducted into the Guilde des
Fromagers in 2002. He has been an ACS Board of Directors member
for 12 years and chairman of the Cheese Competition Committee for
eight years. John co-chaired the ACS Annual Conference in 1996
and 1999.He has been the Master Judge of the New Zealand Cusine
Champion of Cheese Competition since 2003. He resides in Reading,
MA with his wife and twin sons.

Frank Angeloni

Frank Angeloni began his professional career at the age of 8, when
he helped his grandfather make deliveries to the local markets
and houses in the neighboring towns. That work ethic, vigorous
spirit, and 48 years of experience, have enabled Frank to achieve
the success he has had throughout his career. Currently Frank

is working at Mesa Group LLC, a company he founded, assisting
a diverse group of manufacturers and distributors throughout
the Northeast, tackle ongoing food safety issues and concerns.
Soon after graduating with a B.S. degree from the University of
Bridgeport, he came to work for Calabro Cheese Corp., an ltalian
cheese manufacturer, where he remained for over 32 years.
Angeloni became vice president of production, and the company
went from a small regional operation to a national company with
over 21 million dollars in sales. Angeloni has personally won over
six awards in both the American Cheese Society and the Wisconsin
Championship Cheese Contest. He lives with his wife Rose and
three children in North Branford, CT. He and Rose are still very
actively involved in the community, assisting various local and
national charities and helping with their children’s activities and
education.
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Kate Arding

A native of Britain, Kate Arding has worked within the specialist
farmhouse cheese industry for fifteen years. Arding served as
wholesale manager for Neals Yard Dairy in London for five years.
During this time she developed extensive knowledge of the British
and Irish farmhouse cheese industry with particular emphasis

on sales and marketing and assisting small-scale cheese makers
to adaptto changing market demands. In 1997, Kate moved to
California to help establish Tomales Bay Foods and Cowgirl
Creamery. Since September 2003, Arding has been working as an
independent dairy consultant. She has spent considerable time
involved with many overseas dairy projects in developing countries
as well as Europe and the United States. She is based in Northern
California.

Jeff Babcock

Jeff’s addiction to food began at birth, actualized in a life of
dependency. His early exposure to cheese, growing up in Michigan,
was limited to Kraft singles and Velveeta, but progressed to pre-
packed Cheddar and Colby. Although he pursued academia, through
travels in Europe he became exposed to an exotic world of cheese
and fell in love (with cheese). After a culinary background was
established at the Cooking & Hospitality Institute of Chicago, Jeff
followed the path of cheese. Mentored at Sam’s Wine & Spirits,
where he gained a real appreciation of American artisan cheese, he
was soon led away to European Imports Ltd. There Jeff has been
able to deal with both small and large producers, moving from sales
to purchasing, and now category management. Here he remains,
addicted to his cheese. On a side note, being a Michigander and
having spent summers as a kid on Lake Leelanau, he is particularly

amused a cheese from there won last years competition.

Ray Bair

Ray Bair is the owner of Cheese Plus, San Francisco’s premier
cheese and specialty food store. Rays love for food began in his
childhood as he foraged for fresh foods on his great-grandmothers
farm learning to make fresh pasta, preserves and pastry for the
family. Those formative years on the farm and in the kitchen made
a marked impression upon his palate and imagination, fueling his
quest for traditional foods and classic flavors. A 25year veteran

of the restaurant and specialty grocery industry; Ray has traveled
extensively throughout the United States and Europe visiting retail
shops, wineries, dairies and food manufacturing facilities to expand
his knowledge and appreciation of our collective culinary heritage.

Bob Bradley

Professor Bob Bradley was on the faculty of the University of
Wisconsin for thirty-seven years. He was responsible for teaching
three courses titled Analytical Methods of Food Analysis, Market,
Milk and Cultured Products and Frozen Dessert Manufacture. He
was the coach of the Dairy Products Evaluations team. He has over
100 technical publications from his research with dairy products.
His recent research has focused on cleaning and sanitizing
ultrafiltration systems, manufacture of fat mimetics, centrifugal
fractionation of milkfat, extension of fluid milk shelf-life, and
cleanability of stainless steel. His outreach or extension programs
involve numerous short courses taught during each year where
trainees come from the dairy and food industries to participate.
These include Pasteurization and Process Control, Ice Cream
Making, Cheesemaking, Applied Dairy Chemistry and Cheese
Grading.
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Zoe Brickley

Zoe Brickley hails from the Midwest. She has studied Environmental
Theory and American Cultural Studies, culminating in a major
dissertation on the History of the US Farming Crisis. She went on

to graduate top of her class from the French Culinary Institute,

NYC. Professionally, Zoe has worked as a chef and environmental
educator. As the current Affineur and Cave Production Manager,
US Cheesemaker Contact, and Chair of the Tasting Committee at
Murray's Cheese NYC, Zoe looks forward to working with regional
agricultural initiatives and specialty retail as she moves forward in her
career.

Tirza Brue

Helder dos Santos

Helder dos Santos has been in the food business his entire life. As

a child, he ate many exotic foods and cheeses, firstin Portugal and
then in America. In his early twenties, he worked at Ambria in Chicago
and witnessed some great culinary creations and many satisfied
customers enjoying them. Helder then worked for a small distributor,
providing some of the great restaurants and caterers with many of
the key ingredients. In 1990, he went to work for C.E. Zuercher & Co.
as sales manager, Helder oversees distribution of great domestic and
imported cheeses to many specialty food stores, upscale chains and
foodservice distributors throughout the Midwest.

MaryAnne Drake

Dr. Drake is a Professor at the Southeast Dairy Foods Research
Center, North Carolina State University where she conducts research
on the flavor and flavor chemistry of dairy products. She is credited
with developing universal sensory languages to describe and
document flavor and texture of cheeses and other dairy products.

Dr. Drake conducts research and contract (confidential) studies with
several industry and academic partners. She has published more
than 120 peer-reviewed manuscripts, given over 160 professional
presentations, and teaches dairy flavor workshops nationally and
internationally every year. MaryAnne is the current President of the
American Dairy Science Association.

Todd Druhot

Asthe gourmet cheese buyer and director of the Cheese Importing
Program for Atlanta Foods International, Todd Druhot has been driving
his vision for specialty cheeses since 1999. During the past eight years
he has dramatically increased the selection of American artisanal
cheeses, and has introduced all programs for delicate cheeses from
Italy, France and Australia, and made them available to the Atlanta
Foods International customers. With his background in foodservice,
including a degree in Hotel and Restaurant Management, Druhot has
felt compelled to continuously seek out new and interesting American
and European artisanal cheeses. This quest has taken him to multiple
conferences and expos, including SIAL, Slow Foods Turin, Nantwich
International Cheese Competition, multiple Fancy Food Shows, and
ACS conferences as an attendee and an exhibitor. He has been a
member of the American Cheese Society and Cheese Importers
Association since 1999. He currently lives in Marietta, GA with his
wife Ferrell and two children Kalyn and Max who both love cheese.

Helen Duran

When Helen Duran graduated from the University of Texas at Austin
with a degree in British History she did what many overeducated
and undertrained students do, she got a job in the food industry.
Several years and kitchens later she became an Executive Chef at
the Crescent Club in Dallas. Now Chef Duran designs, develops and
implements training for Central Market-HEB. She is a confirmed
cheese addict.
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Janet Fletcher

Janet Fletcher is the author of Cheese & Wine: A Guide to Selecting,
Pairing, and Enjoying and The Cheese Course (both Chronicle
Books), as well as several other books on food and wine. She
writes a weekly syndicated cheese column for the San Francisco
Chronicle, where she is a staff food and wine writer; her work

for the Chronicle has won three James Beard Awards. She also
authors the “Cheese Focus” column for Specialty Food, a trade
publication, and writes frequently on wine and food for numerous
national publications, including Metropolitan Home, Bon Appétit,
Fine Cooking, Saveur and Food & Wine. Fletcher trained at the
Culinary Institute of America and at Berkeley’s celebrated Chez
Panisse restaurant. She lives in Napa Valley with her winemaker
husband.

Kathy Guidi

Kathy Guidiis Dean of Cheese Education Guild, Canada’s only school
dedicated to cheese, and president of Artisan Cheese Marketing,

a unique cheese public relations, communication and marketing
company. With over 35 years of experience working with cheese
mongers, trade organizations and producers, Kathy is known as

a cheese industry leader and innovator with well established
relationships in Canada and the US. In her diverse cheese/dairy/
deli centered career, Kathy has owned and operated cheese and
deli consulting and food brokerage businesses, been the director of
sales training and development for a major Canadian dairy company,
and the deli buyer-merchandiser for a national U.S. supermarket
chain. Comprehensive knowledge of the cheese, dairy and deli
industries support her reputation as a leader and innovator, while a
Bachelor of Science in Food and Nutrition was the foundation. Born
and raised in Milwaukee before moving to Chicago for school and
career, Kathy has called Toronto home for over 20 years.

John Jaeggi

John is a third generation licensed Wisconsin cheese maker who
has been making cheese for over 25 years, working for his father
and uncle at a co-op cheese factory in the Monroe, Wl area. He is
the coordinator of the Wisconsin Center for Dairy Research Cheese
Industry and Applications Program. John works with many facets of
the cheese industry large and small including ingredient suppliers,
manufacturers, foodservice, end users, converters, and brokers
through retail outlets and restaurants.
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Steve Jenkins

Variously described in print as “New York’s highest-profile grocer”
(New York Magazine), “the enfant terrible of the fancy food business”
(The New York Times), and “the eminence grise of American
cheesemongers” (The New Yorker), as well as having been featured
in New York Magazine's “The 100 Smartest New Yorkers” issue,
Steven Jenkins has worked at New York’s Fairway Markets for

most of his career. He was the first American inducted into France's
ancient and elite Guilde du Maitre-Fromagers de St. Uguzon, in 1976,
and was only recently elevated to “prud’homme”, the guild’s highest
award. In 1980 he was welcomed into France’s super-honorary
society, Taste-Fromage, once again, the first American. Jenkins' first
book, Cheese Primer (Workman, 1996), decidedly a “chef-d'oeuvre”
(eight years in the making; starred, boxed review in Publisher’s
Weekly), is already in its record-breaking tenth printing. Cheese
Primer won the James Beard Award and was nominated for the Julia
Child Award of the International Association of Culinary Professionals.
Cheese Primer is regarded as the single-mostindispensable book in
the world of cheese for both professionals and amateurs. Jenkins
has written extensively for every major food and wine publication,
including Gourmet, Food & Wine, Sante and Food Arts, as well as
columns for the major trade magazines and domestic and international
culinary journals. Jenkins is credited with having introduced
countless cheeses and foodstuffs to New Yorkers (and subsequently
the rest of the United States ), and continues to generate remarkable
publicity and public awareness for food artisans and artisanal foods
(it was he who popularized the use of the terms “artisan/artisanal”

as well as “cheesemonger”). He was recently named one of the

25 most important people in the history of the American specialty
foods industry by Gourmet Retailer in their 25th-year anniversary
issue. Steven is a frequent guest lecturer at numerous venues here
and in Europe (The National Geographic Society, The University of
Pennsylvania, The Rhode Island School of Design, The Smithsonian,
The 92" Street Y, The Aspen Food & Wine Classic, The Fairway
Masterclass Series); he is also in demand as a judge at various
competitions and culinary schools (The American Cheese Society,
The French Culinary Institute), and makes frequent appearances

on television, PBS with Jacques Pépin and Julia Child; a featured
segment on CBS’s Sunday Morning with Charles Collingwood, Martha
Teichnor reporting. He is a regular guest on the award-winning NPR
program “The Splendid Table” with Lynn Rossetto Kasper. Jenkins
was a board member of American Cheese Society and is an active
participant in the important work of the Oldways Preservation

and Exchange Trust ( Cambridge, Massachusetts). His many
responsibilities at the highly regarded Fairway Markets (New York
City) include the pioneering (exclusive) importation of traditional foods
from over a hundred European companies. Jenkins lives in New York
City with his wife Michelle and their children, Max and Lily.

Mark E. Johnson

Mark E. Johnson graduated from South Dakota State University
with a degree in Dairy Manufacturing and from North Carolina State
University with a degree in Food Science. In 1980, he became the
program coordinator for the Wisconsin Center for Dairy Research at
the University of Wisconsin and now serves as senior scientist at the
Center. Mark’s main areas of interest are developing manufacturing
and ripening protocols for unique cheeses and the study of cheese
defects. He has served as a technical judge for the American Cheese
Society, and the US and World Championship Cheese Contests. He
loves to talk cheese with cheese makers and share their experiences,
insights and cheeses.
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Chris Koetke

Christopher Koetke has been a culinary instructor at The School of
the Culinary Arts of Kendall College since January 1998. He was
appointed Dean of the School of Culinary Arts in 2005.

Christopher began cooking professionally in 1982, starting at local
restaurants in his hometown, Valparaiso, Indiana. He soon moved to
Chicago and procured a position at LEscargot on Halsted. Eager to
expand his knowledge of fine cuisine, Christopher traveled to France
where he worked in some of the country’s finest kitchens: Pavillon
Elysees, Pierre Gagnaire, Taillevent and Pierre Orsi. Upon his return
to the United States, Christopher began a 5 year tenure at the world
famous Le Francais in Wheeling, lllinois. During this time, Christopher
finished third in the U.S. finals of the Bocuse d'Or culinary competition.
In 1992, Christopher became the Executive Chef of Chicago’s Les
Nomades restaurant. He has a B.A. degree in French literature from
Valparaiso University and a Certificat de la Langue Francaise from the
Sorbonne in Paris. He is currently pursuing a MBA.

Bob Lindsay

Bob Lindsay is a recently retired Professor of Food Science at the
University of Wisconsin-Madison where he had been engaged in
dairy and cheese flavor research for many years. His research dealt
with many quality-related aspects of dairy flavors, including basic
understandings of specialty cheese flavors and how grass feeds
provide unique flavors to cheeses. Bob has extensive experience in
troubleshooting off-flavors in foods, formal evaluations of cheeses
and dairy products, and has regularly contributed to the ACS cheese
judging and technical programs. Currently, he continues some
activities at the University of Wisconsin, consults within the food
industry and supports technical activities of Whole Flavors LLC, a
jointly owned, start-up dairy flavor company.

Sarah Masoni

Sarah Masoni is the Product and Process Development Manager for
Oregon State University Food Innovation Center located in Portland,
Oregon. Sarah has worked in the food industry for 20 + years. While
attending Oregon State University she trained under Floyd Bodyfelt
and competed in the 1985 International Dairy Products Judging
competition in Atlanta, Georgia. Sarah was the number three judge
over-all competing with 28 different Universities. Sarah worked in a
cheese shop in the 1980°s that had over 200 cheeses, she also made
semi-soft surface ripened cheeses while working at a small cheese
factory in Tillamook, Oregon. Sarah has been an executive board
member for the Oregon Dairy Industries, and continues to participate
inthe ODI. Sarah Masoni traveled with her father and family through
Europe in 1974 visiting farmstead cheese facilities and learning a great
deal from her dad, Edmund A. Zottola, Professor Emeritus, Uof M, who
started the Minnesota Farmstead Cheese program in 1975.

Timothy Meyers

Chef Timothy Meyers, CCC, CCE is a graduate of Kendall College.
Tim has been working in the hospitality industry for 15 years. Tim
also has nine years teaching experience. Tim has worked for Hyatt
hotels, The University Club of Chicago and Marshall Fields. He has
also taught part-time for the college for nine years. Tim's prior position
was program coordinator for the Culinary & Pastry Arts program at
the Technology Center of Du Page. Tim is multi-talented teaching
both culinary and baking/pastry classes. Tim also teaches sanitation
and purchasing. He is a member of the American Culinary Federation
where he served on the board as apprenticeship chair for a period of
time.
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Patrick Moore

Patrick Moore’s enthusiasm for cheese started in the pizza business
in the mid-90’s with two friends and an idea. It later progressed into
retail when he took a position at a deli counter within an upscale
department store. He remembers his first ACS conference in
Madison, WI, and how he walked out realizing how little he actually
knew. Today, Patrick is a passionate guide to most of the world's
cheeses. For over ten years he has concentrated on learning all about
the cheese world, who makes cheese and how, and the pleasure of
the table when cheese is served forth.

Michael Pederson

Michael Pederson has been in the cheese industry his whole

life. He became a cheese grader in 1978 while working for a cut
and wrap company called Monroe Cheese Corporation, where he
was in charge of production and quality control. In 1991 he started
with the Wisconsin Department of Agriculture as a cheese grader.
He routinely inspects cheese and butter for compliance with
Wisconsin's cheese grading regulations and also assists in several
training courses put on by the UW Wisconsin and the Wisconsin
Dairy Products Assoc (WDPA.) He has been a judge several cheese
contests. Below is a list of the contests he has judged:

¢ 1997 WCMA United States Cheese Championship

o World Dairy Expo Championship 2003, 2004, 2005 & 2007

e Governor's Sweepstakes —Wisconsin State Fair 2002 -2007

o Several county fairs

He routinely assists cheesemakers with product development of their
products and helps prepare them for competitions.

Noreen Ratzlaff

Noreen Ratzlaff is based in Lisle, IL and currently serves as the Asst.
National Field Director for the Dairy Grading Branch of the United
States Department of Agriculture. She is a graduate of the University
of Wisconsin — Madison with a degree in Food Science. Noreen's
first exposure to judging was as a student on the UW Collegiate

Dairy Products Judging team, then coached by Professor Bob
Bradley. Her 20 plus year career with USDA has provided her with
the opportunity to work with dairy manufacturers across the country.
She has previously served as a cheese judge at a number of contests
including the World Dairy Expo Championship and the U.S. Cheese
Championship.

Anne Saxelby

Anne Saxelby, owner of Saxelby Cheesemongers, is a passionate
advocate of American farmstead cheese. She began her cheese
career behind the retail counter at Murray’s Cheese in New York.

In addition to retail experience, Anne has worked with renowned
producers of cheese in the US and abroad. After graduating from NYU
with a degree in Fine Art, Anne worked as a cheese maker at Cato
Corner Farm, an award-winning dairy in Southeastern Connecticut.

In 2005, Anne apprenticed in Europe for six months, learning to make
cheese with accomplished artisans in the Loire Valley, and learning
the art of affinage with master affineur Herve Mons. In May of 2006,
Anne opened Saxelby Cheesemongers, the first shop in New York City
devoted solely to American artisan cheeses.
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William Schlinsog

William (Bill) Schlinsog is a Cheese Specialist and Dairy Consultant,
a licensed Cheese Grader and a Registered Sanitarian. He served

as a Wisconsin cheese maker and dairy plant manager for several
companies beginning with the Schlinsog Dairy. He completed the
University of Wisconsin Dairy Course in 1947. Prior to his retirement,
Billworked as a Food Inspector, Cheese Grading Specialist, and Dairy
Product Marketing Specialist with the Wisconsin Department of
Agriculture for 37 years. Bill is a certified judge of state and county
cheese contests. He has served as a judge for the American Cheese
Society and is Chief Judge for the Wisconsin State Fair. Bill was for
many years Chief Judge for both the United States Cheese Contest
and the World Championship Cheese Contests sponsored annually
by the Wisconsin Cheese Makers Association and now serves as
Chief Judge Emeritus. Bill has also judged cheese internationally at
contests in Germany, Switzerland and Italy.

Marianne Smukowski

Marianne Smukowski is the Dairy Safety/Quality Applications
Coordinator at the Center for Dairy Research and has worked with
cheese and butter products for over 20 years. She judged at the 2000
and 2008 World Championship Cheese Contest. She has been the
head judge for the World Dairy Expo Championship Product Dairy
Product Contest for the past five years. She also served as a judge at
other industry contests.

Geoff Stout

Geoff Stout has worked for Cleveland, Ohio based importer/distributor
Euro USA for fifteen years specializing in retail sales. Having traveled
locally and abroad visiting creameries and cheese producers Geoff
has become Euro’s “Cheese Wizard” speaking frequently at seminars,
tastings and training sessions. As a member of Euro’s steering
committee Geoff is responsible for sourcing and recommending new
lines to add to his company’s impressive portfolio of domestic and
imported cheese. While versatile speaking on a variety of specialty
food subjects Geoff remains most passionate about the cheese
category and has been an enthusiast member of the ACS since 2002.

W.L. “Bill” Wendorff

Dr. Wendorff graduated from the Univ. of Wisconsin-Madison with

a B.S.in Dairy Industry and a Ph.D. in Food Science. After serving

20 years as a technical director in the food industry, he joined the
Department of Food Science at the University of Wisconsin-Madison
as the Extension Dairy Manufacturing Specialist and worked primarily
with the cheese and whey industries. He was the coordinator for
the various dairy manufacturing short courses at the University of
Wisconsin-Madison and has served as a judge in various national
and state cheese contests. He served as Chair of the Food Science
Department at UW-Madison from 2001-2006. His research activities
centered on quality and environmental concerns of the dairy industry
and development of sheep milk cheeses. (He is a member of Amer.
Dairy Sci. Assn., Int. Assn. Food Prot., Inst. Food Tech. and American
Cheese Society) In July 2008, he retired after 19 years at UW-
Madison and was granted Emeritus Professor status.
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PARTICIPATING CHEESE
COMPANIES

3-Corner Field Farm
Karen Weinberg

1311 County Route 64
Shushan, NY 12873
Phone: 518-854-9695
dairysheepfarm@aol.com

Agropur, Fine Cheese Division
Martin Demers

6500 Henri-Bourassa East
Montreal, QC H1G 5W9
Phone: 514-321-6100
martin.demers@agropur.ca

Ancient Heritage Dairy
Kathy Obringer

42067 Hwy 226

Scio, 0R 97374

Phone: 503-394-2649
anheritage@smt-net.com

Appleton Creamery

Caitlin Hunter

780 Gurney Town Road
Appleton, ME 04862

Phone: 207-785-4431
info@appletoncreamery.com

Arla Foods Inc

Pia Jakobsgaard

645 Martinsville Rd

Basking Ridge, NJ 07920-0624
Phone: 908-542-2339
pja@arlafoods.com

Baetje Farms LLC
Veronica Baetje

8932 Jackson School Road
Bloomsdale, MO 63627
Phone: 573-483-9021
baetjefarms@earthlink.net

Ballard Family Dairy & Cheese
Steve and Stacie Ballard

1764 S.2100E.

Gooding, ID 83330

Phone: 208-934-4972
ballardcheese@msn.com

Beecher’s Handmade Cheese
Amir Rosenblatt

104 Pike St

Seattle, WA 98101

Phone: 206-322-1644 ext 26
amir@sugarmtn.net

Beehive Cheese Company
Timothy Welsh

2440E. 6600 S. #8

Uintah, UT 84405

Phone: 801-476-0900
tim@beehivecheese.com

BelGioioso Cheese Inc.
Jamie Wichlacz

5810 County Road Nn
Denmark, W154208
Phone: 920-863-2123
jamiew@belgioioso.com

Bellwether Farms
Liam Callahan

9999 Valley Ford Road
Petaluma, CA 94952
Phone: 707-795-2207
bfcheese@pacbell.net

Beltane Farm (Highwater Dairy LLC)
Paul Trubey

59 Taylor Bridge Road

Lebanon, CT 06249

Phone: 860-887-4709
ptrubey@earthlink.net

Berkshire Cheese Makers
Michael Miller

Box 2021

Lenox, MA 01240

Phone: 413-528-9529
office@berkshireblue.com

Bittersweet Plantation Dairy
Chef John Folse

2517 South Philippe Avenue
Gonzales, LA70737

Phone: 225-644-6000
folse@jfolse.com

Blackberry Farm

Kristian Holbrook

1471 West Millers Cove Road
Walland, TN 37886

Phone: 865-380-2110
kholbrook@blackberryfarm.com

Bleu Mont Dairy

Willi Lehner

3480CoF

Blue Mounds, W153517
Phone: 608-767-2875
bleumont@tds.net

Blythedale Farm Inc.
Becky Loftus

1471 Cookeville Road
Corinth, VT 05039

Phone: 802-439-6575
blythedalefarm@valley.net

Bonnieview Farm

Neil Urie

2228 South Albany Road
Craftsbury Common, VT 05827
Phone: 802-755-6878
bonnieview@earthlink.net

Branched Oak Farm

Krista Dittman

17015 NW 70th Street

Raymond, NE 68428

Phone: 402-783-2124
branchedoakfarm@windstream.net

Bravo Farms Handmade Cheese
Jonathan Van Ryn

Po Box 219

Traver, CA 93673

Phone: 559-897-4634
jonathan@bravofarms.com

Brunkow Cheese of Wisconsin
Joseph Burns

17975 County Hwy F

Darlington, W153530

Phone: 608-630-1355
josephburns@fayettecreamery.net

Cabot Creamery Cooperative
Jed Davis

One Home Farm Way
Montpelier, VT 05602

Phone: 802-371-1260
jdavis@cabotcheese.coop
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Calabro Cheese

Tim Sciarillo

580 Coe Avenue

East Haven, CT 06115
Phone: 203-469-1311 x 105
tim@calabrocheese.com

Calkins Creamery, LLC

Emily Montgomery

288 Calkins Road

Honesdale, PA 18431

Phone: 570-729-8103
happycow@calkinscreamery.com

Cantare Foods, Inc.

Stephanie Smith

7651 St. Andrews Avenue

San Diego, CA 92154

Phone: 619-690-7550
stephanies@cantarefoods.com

Capriole, Inc.

Judy Schad

10329 New Cut Road
Greenville, IN 47124
Phone: 812-923-9408
judygoat@aol.com

Carlisle Farmstead Cheese
Tricia Smith

43 Indian Hill Road

Carlisle, MA 01741

Phone: 978-287-5005
tsmith@alum.mit.edu

Carr Valley Cheese Company
Sid Cook

S3797 County Road G

La Valle, W1 53941

Phone: 608-986-2781
sid@carrvalleycheese.com

Catapano Dairy Farm
Michael Catapano
33705 North Road
Peconic, NY 11958
Phone: 631-765-8042
catapanodairy@aol.com

Cato Corner Farm

Mark Gillman

178 Cato Corner Farm

Colchester, CT 06415

Phone: 860-537-3884
catocornerfarm@mindspring.com

Cedar Grove Cheese

Robert Wills

Po Box 185

Plain, W153577

Phone: 608-546-5284
bob@cedargrovecheese.com

Chalet Cheese Coop
Myron Olson

N4858 Hwy N
Monroe, W153566
Phone: 608-325-4343
chalet@cppweb.com

Champlain Valley Creamery
Carleton Yoder

11 Main Street

Vergennes, VT 05491
Phone: 802-877-2950
cheeseguy@cvcream.com
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Chase Hill Farm

Jeannette Fellows

74 Chase Hill Rd.

Warwick, MA 01378
Phone: 978-544-6327
chasehillfarm@yahoo.com

Coach Farm

Andrea Bartolomeo

105 Mill Hill Road

Pine Plains, NY 12567
Phone:518-398-5325
andrea@coachfarm.com

Consider Bardwell Farm

Chris Gray

1333 Route 153

West Pawlet, VT 05775

Phone: 802-645-9928
chris@considerbardwellfarm.com

Cou Rouge Cheese

Desire Dunn

5924 Erskine

Lubbock, TX 79416

Phone: 806-791-4265
sales@courougecheese.com

Cowgirl Creamery

Maureen Cunnie

Po Box 594

Point Reyes, CA 94956

Phone: 415-717-7480
maureen@cowgirlcreamery.com

Cows Inc.

Scott Linkletter

101 Watts Avenue
Charlottetown, PE C1E 2B7
Phone: 902-566-2626
scott@cows.ca

Crave Brothers Farmstead Cheese
Debbie Crave

W11555 Torpy Road

Waterloo, W153594

Phone: 920-478-4887
debbie@cravecheese.com

Crawford Family Farm
Sherry Crawford

165 Sawyer Needham Road
Whiting, VT 05778

Phone: 802-623-6600
scrawford@surfglobal.net

Cricket Creek Farm LLC
Amy Jeschawitz

1255 Oblong Road
Williamstown, MA 01267
Phone: 413-458-5888
info@cricketcreekfarm.com

Crowley Cheese, Inc.
Cindy Hutchinson

14 Crowley Lane

Mount Holly, VT 05758
Phone: 802-259-2340
rawmilk@vermontel.net

Cypress Grove Chevre

Bob McCall

1330 Q Street

Arcata, CA 95521

Phone: 707-825-1100
bobmccall@cypressgrovechevre.com



Damafro Inc.

Sara Roussel

54, Rue Principale
Saint-Damase, QC JOH 1J0
Phone: 450-797-3301 ext. 291
sroussel@damafro.ca

Dancing Cow Farmstead Cheese
Karen Getz

237 Holstein Drive

Bridport, VT 05734

Phone: 802-758-3267
kgetz@gmavt.net

DCI Cheese Company
Katie Jury

3018 Helsan Drive
Richfield, W1 53076
Phone: 262-677-6901
kjury@dcicheeseco.com

Deborah’s Farmstead
Deborah Rogers

300 Mcnaughton Lane

Ft. Worth, TX 76114

Phone: 817-821-0975
deborah300@shcglobal.net

DogWood Farm Dancing Goat
Creamery

Barbara Jenness

10385 Wilson Ave. SW

Byron Center, MI 49315
Phone: 616-876-7961
barbara@dogwoodfarm.net

Dreamfarm, LLC

Diana Murphy

8877 Table Bluff Road
Cross Plains, W153528
Phone: 608-767-3442
diana@dreamfarm.biz

Edelweiss Creamery / Edelweiss
Graziers Cooperative

Bruce G. Workman

N890 Twin Grove Road

Monroe, WI153566

Phone: 608-938-4094
edelweisscheese@tds.net

Ely Farm Products
Dwight Ely

401 Woodhill Road
Newtown, PA 18940
Phone: 215-262-2305
elyfamily5@msn.com

Estrella Family Creamery
Kelli Estrella

659 Wynoochee Valley Road
Montesano, WA 98563
Phone: 360-249-6541
efccheese@aol.com

Everona Dairy

Pat Elliott

23246 Clarks Mountain Road
Rapidan, VA 22733

Phone: 540-854-4159
everona@vabb.com

Fagundes Old-World Cheese
John Fagundes

8700 Fargo Avenue

Hanford, CA 93230

Phone: 559-582-2000
john@oldworldcheese.com

Fair Oaks Dairy Products
Randy Krahenbuhl

864 N 600 E

Fair Oaks, IN 47943
Phone: 219-394-2685
randyk@fofarms.com

Falcon Foods

Ranee May

University Of Wi - River Falls
River Falls, W154022
Phone: 715-425-3702
ranee.j.may@uwrf.edu

Fallsdale Farm

Carol Barrett

One Fallsdale Farm Drive
Tyler Hill, PA 18469
Phone: 570-729-0401
carolherbs@aol.com

Family Fresh Pack

Kelly Longseth

112 West Main Street
Belleville, W1 53508

Phone: 608-424-3381 ext. 232
kelly@familyfreshpack.com

Faribault Dairy

Jeff Jirik

222 3rd Street NE
Faribault, MN 55021
Phone: 507-334-5260
jeff.jirik@amablu.com

Farmstead First

Krista Dittman / Charuth Van
Beuzekom

17015 NW 70th Street

Raymond, NE 68428

Phone: 402-783-2124, 402-499-7584
branchedoakfarm@windstream.net

FireFly Farms

Andrea Cedro

1363 Brenneman Road
Bittinger, MD 21522
Phone: 301-245-4630
andrea@fireflyfarms.us

Fiscalini Cheese Company
John Fiscalini

7206 Kiernan Avenue
Modesto, CA 95358
Phone: 209-545-5495
john@fiscalinicheese.com

Flat Creek Lodge

Dane Huebner

367 Bishop Chapel Church Road
Swainshoro, GA 30401

Phone: 478-237-3474
dhuebner@flatcreeklodge.com

Fraga Farm Goat Cheese
Janice Neilson

28580 Pleasant Valley Road
Sweet Home, OR 97386
Phone: 541-367-3891
fragafarms@hotmail.com

Franklin Foods, Inc.

Rocco Cardinale

68 East Street

Enosburg Falls, VT 05450
Phone: 802-338-0717
rcardinale@franklinfoods.com
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Fromagerie Belle Chevre
Tasia Malakasis

26910 Bethel Road

Elkmont, AL 35620

Phone: 256.423.2238
tmalakasis@bellechevre.com

Fromagerie Bergeron Inc.
Catherine Dubé

3837 Rte Marie-Victorin
St-Antoine-De-Tilly, QC GOS 2C0
Phone: 418-886-2234

catherine.dube@fromagesbergeron.

com

Fromagerie FX Pichet

Marie-Claude Harvey

400, Boul. De Lanaudiére
Sainte-Anne-De-La-Pérade, QC
G0X 2J0

Phone: 819-692-9772
mcharvey@fromageriefxpichet.com

Fromagerie Le Détour

Mario Quirion

100 Route Transcanadienne
Notre-Dame-Du-Lac, QC GOL 1X0
Phone: 418-899-7000
ledetour@videotron.ca

Goat Rising LLC ,The Farmstead at
Mine Brook

John Miller

8 Mountain Road

Charlemont, MA 01339

Phone: 413-339-8500
John@Goatrising.com

Grafton Village Cheese Co.

Peter Mohn

Po Box 87

Grafton, VT 05146

Phone: 802-843-2221
peter.mohn@graftonvillagecheese.
com

Great Hill Dairy, Inc.
Timothy Stone

160 Delano Road
Marion, MA 02738
Phone: 508-748-2208
tim@greathillblue.com

Great Lakes Cheese Co., Inc.
Erin Shirkey

Po Box 1806

Hiram, OH 44234

Phone: 440-834-7289
shirkey@greatlakescheese.com

Harley Farms Goat Dairy
Dee Harley

PoBox 173

Pescadero, CA 94060
Phone: 650-879-0480
dee@harleyfarms.com

Haute Goat Creamery

Nancy Patton

109 N. Norwich Ave.

Lubbock, TX 79416

Phone: 806-792-6400
nancy@hautegoatcreamery.com

Haystack Mountain Goat Dairy
Maureen Reagan

1121 Colorado Avenue

Longmont, CO 80501

Phone: 720-494-8714
maureen@haystackgoatcheese.com
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Heartland Creamery

Paul Mitchell

Rr 1 Box 78A Heartland Drive
Newark, MO 63456

Phone: 660-284-4901

Hendricks Farms & Dairy, LLC
Trent Hendricks

202 Green Hill Road

Telford, PA 18969

Phone: 267-718-1013
hendricksfarms@comcast.net

Hidden Springs Creamery
Brenda Jensen

S1597 Hanson Road

Westby, W1 54667

Phone: 608-634-2521
brendachangeagent@yahoo.com

Hoch Enterprises, Inc.
Silvan Blum

554 First Street

New Glarus, WI153574
Phone: 608-325-6311

Hollands Family Cheese

Connie Szak

N13851 Gorman Avenue
Thorp, WI54771

Phone: 715-669-5230
info@hollandsfamilycheese.com

Hook's Cheese Company, Inc.
Anthony Hook

320 Commerce Street
Mineral Point, W1 53565
Phone: 608-987-3259
jahduda@yahoo.com

Jasper Hill Farm

Mateo Kehler

Po Box 272

Greensboro, VT 05841
Phone: 802-533-2566
mateo@jasperhillfarm.com

Klondike Cheese Co.

Adam Buholzer

W7839 Hwy 81

Monroe, W1 53566

Phone: 608-325-3021
adam@klondikecheese.com

La Moutonniére Inc

Al MacKenzie

3688 Rang 3

Ste Héléne De Chester, QC GOP1HO
Phone: 8193822300
fromagerie@lamoutonniere.com

Lactalis USA, Inc.
Lenny Bass Jr.

218 S. Park Street
Belmont, WI153510
Phone: 608-762-5173

Lake Erie Creamery
Mariann Janosko
3167 Fulton Road
Cleveland, OH 44109
Phone: 216-961-9222
mjanosko@att.net

Latte Da Dairy

Anne Jones

1304 Bridle Bit Rd
Flower Mound, TX 75022
Phone: 817-832-8686
ac.jones@hughes.net



Laura Chenel’s Chévre Inc.
Marie Lesoudier

4310 Fremont Drive
Sonoma, CA 95476

Phone: 707-996-4477
marie@laurachenel.com

Leelanau Cheese Co.

Anne Hoyt

40844 E. Revold Road

Suttons Bay, MI 496682

Phone: 231-271-2600
leelanaucheese@centurytel.net

Liberte

Jean-Francois Demers

1 Liberte Ave

Candiac, QC J5R3X8
Phone: 514 875-3992 x346
jfdemers@Liberte.qc.ca

Liberty Fields Farm

Anne Tripp

238 Flag Pond Rd.

Saco, ME 04072

Phone: 207-282-0967
libertyfields@maine.rr.com

M. Larivée International Inc.
Denys Murphy

426 Ste-Helene Street, Suite 300
Montreal, QC H2Y 2K7

Phone: 514-397-1884
dmurphy@mliinc.com

Maple Leaf Cheese Co-op
Roger Larson

N890 Twin Grove Road
Monroe, W153566
Phone:608-934-1234
mapleleafrl@tds.net

Maplebrook Farm

Nancy Hofer

Po Box 966

Bennington, VT 05201

Phone: 802-440-9950
nancy@mountainmozzarella.com

Marin French Cheese Company
James Boyce

7500 Red Hill Road

Petaluma, CA 94952

Phone: 707-217-5371
jim@marinfrenchcheese.com

McCadam Cheese

Ron Davis

P.0.Box 900
Chateaugay, NY 12920
Phone: 518-497-6644
rdavis@mccadam.com

Meadow Creek Dairy

Helen Feete

6724 Meadow Creek Road
Galax, VA 24333

Phone: 276-236-2776
helen@meadowcreekdairy.com

Meister Cheese Company
Scott Meister

1050 Industrial Drive
Muscoda, W153573

Phone: 608-739-3134
smeister@meistercheese.com

MEYENBERG Goat Milk Products
Tracy Darrimon

1240 South Avenue

Turlock, CA 95380

Phone: 209-667-2019
tracy@meyenberg.com

Monroe Cheese Studio
Eric Rector

554 Dickey Hill Rd.
Monroe, ME 04951
Phone: 207-525-3104
erector@tilth.com

Montchevre-Betin Inc.

Alison Berges

916 Silver Spur Road, Ste 302
Rolling Hills Estates, CA 90274
Phone: 310-541-3520
alison@montchevre.com

Moo Cheeses d/b/a Lucky Layla
Farms

Todd Moore

2025 Wall St. Suite B
Garland, TX 75041

Phone: 214-748-2912
tmoore@Iluckylayla.com

MouCo Cheese Company
Robert Poland

1401 Duff Drive #300
Fort Collins, CO 80524
Phone: 970-498-0107
moucoweb@mouco.com

Mozzarella Company
Paula Lambert

2944 Elm St

Dallas, TX 75226
Phone: 214-741-4072
paula@mozzco.com

Mozzarella Fresca

Stephen Morvay

1850 Gateway Blvd

Concord, CA 94520

Phone: 925-887-9600
stephen@mozzarellafresca.com

Mt. Sterling Co-Op Creamery
Shannon Adams

505 Diagonal Street

Mt. Sterling, W154645

Phone: 608-734-3151
mtsterlingcoop@centurytel.net

Mt. Townsend Creamery

Will O’Donnell

338 Sherman Street

Port Townsend, WA 98368
Phone: (360) 379-0895
will@mttownsendcreamery.com

NDR Liuzzi, Inc. dba Liuzzi Cheese
Manufacturing

Ralph Liuzzi

86 Rossotto Drive

Hamden, CT 06514

Phone: 203-287-8477
liuzzicheese@yahoo.com

Neighborly Farms of Vermont
Linda Dimmick

1362 Curtis Road

Randolph Center, VT 05061
Phone: 802-728-4700
cheese@neighborlyfarms.com
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Nettle Meadow

Sheila Flanagan

484 S. Johnshurg Road
Warrensburg, NY 12885
Phone: 518-623-3372
cheese@nettlemeadow.com

Next Generation Organic Dairy
Steve Pechacek

251 Industrial Drive

Mondovi, W1 54755

Phone: 715-926-4788
organicchoicesteve@gmail.com

Nordic Creamery

Al Bekkum

S2244 L angaard Lane
Westby, W1 54667
Phone: 608-606-2585
abekkum@muwt.net

North Hendren Co-op Dairy
Gary Humboldt

\W 8204 Spencer Road
Willard, W154493

Phone: 715-267-6617
northhendren@tds.net

Oakvale Farmstead Cheese
Jean M. King

1285 Sr29 Ne

London, OH 43140

Phone: 740-857-1230
email@oakvalecheese.com

0ld Chatham Sheepherding Co.
Shaleena Bridgham

155 Shaker Museum Road

0ld Chatham, NY 12136

Phone: 518-794-7733

shaleena@blacksheepcheese.com

0Old Europe Cheese, Inc.
Francois Capt

1330 E. Empire Avenue
Benton Harbor, MI 49022
Phone: 269-925-5003
fc@oldeuropecheese.com

Organic Farm Marketing
Arlene Frye

503 N. Adams Street
Thorp, W1 54771

Phone: 715-669-7546
arlene@wiorganics.com

Organic Valley
Valerie Kihslinger
One Organic Way

La Farge, W154639
Phone: 608-625-3463

valerie.kihslinger@organicvalley.

coop

Painted Pepper Farm

Lisa Reilich

55 Goods Point Road

Steuben, ME 04580

Phone: 207-546-9777
paintedpepperfarm@hughes.net

Park Cheese

Eric Liebetrau

Po Box 1499

Fond Du Lac, W154936
Phone: 920-923-8484
eric@parkcheese.com
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Pasture Pride Cheese, LLC
Bentley Lein

S510 County Hwy D
Cashton, W154619

Phone: 608-654-5580
KKCheese2001@yahoo.com

PastureLand

Jean Andreasen

1219 University Ave Se
Minneapolis, MN 55414
Phone: 612-331-9115
jean@pastureland.coop

Pine River

Phil Lindemann

10134 Pine River Road
Newton, W153063

Phone: 920-726-4216 x 123
plindema@pineriver.com

Pineland Farms Creamery
Mark Whitney

92 Creamery Lane

New Gloucester, ME 04260
Phone: 207-688-6400
mwhitney@pinelandfarms.org

Point Reyes Farmstead Cheese Co.
Karen Howard

PoBox9

Point Reyes, CA 94956

Phone: 415-663-8880
farm@pointreyescheese.com

Prairie Fruits Farm
Leslie Cooperband

4410 N. Lincoln Avenue
Champaign, IL 61822
Phone: 217-643-2314
prairiefruits@gmail.com

Pure Luck Grade A Goat Dairy
Amelia Sweethardt

3000 Martin Road

Dripping Springs, TX 78620
Phone: 512-858-7034
pureluck@purelucktexas.com

Pure Prairie Creamery, LLC

Bill Clark

614C W 33Rd Street

Ada, 0K 74820

Phone: 580-272-0017
bclark@pureprairiecreamery.com

Rainbeau Ridge

Lisa Schwartz

49 David'S Way

Bedford Hills, NY 10507
Phone: 914-419-5616
lisa@rainbeauridge.com

Redwood Hill Farm & Creamery, Inc.
Jennifer Lynn Bice

2064 Hwy 116 North
Sebastopol, CA 95472
Phone: 707-823-8250 x 108
jennifer@redwoodbhill.com

Rising Sun Farms

Lori DiBetta

5126 S. Pacific Highway
Phoenix, OR 97535

Phone: 541-535-8331 x 215
lori@risingsunfarms.com



Rivers Edge Chevre

Patricia Morford

6315 Logsden Road
Logsden, OR 97357

Phone: 541-444-1362
threering@newportnet.com

Rogue Creamery

Anna Campbell

311 N Front Street

Central Point, OR 97502
Phone: (541) 665-1155x 101
anna@roguecreamery.com

Roth Kiase USA

Jim Natzke

PoBox 319

Monroe, WI153566

Phone: 608-328-2122 x5
jim.natzke@rothkase.com

Rumiano Cheese Company
Joby Rumiano

511 Ninth Street

Crescent City, CA 95531
Phone: 707-485-1535
joby@rumianocheese.com

Saputo / Fromagerie 1860 DuVillage
Inc.

Marie-Eve Cadieux

100, Stinson Street

Saint-Laurent City, QC H4N 2E7
Phone: 514-747-0223 x307
marie-eve.cadieux@saputo.com

Saputo / Fromagerie Alexis de
Portneuf

Marie-Eve Cadieux

100, Stinson Street
Saint-Laurent City, QC H4N 2E7
Phone: 514-747-0223 x307
marie-eve.cadieux@saputo.com

Saputo Cheese GP

Pamela Nalewajek

Saputo Cheeses 800 Blvd Langelier,
Suite 700

Montreal, QC H1P 3K7

Phone: 514-328-3366 ext 211
pamela.nalewajek@saputo.com

Sartori Foods

Patti Foy

P.0. Box 258

Plymouth, W1 53073

Phone: 920 893-6061 ext. 362
pfoy@sartorifoods.com

Seymour Dairy Products, Inc.
Michael Brennenstuhl

124 E. Bronson Road
Seymour, W1 54165

Phone: 920-833-2900
mbrennenstuhl@
seymourdairyproducts.com

Shelburne Farms

Jaime Yturriondobeitia

1611 Harbor Road

Shelburne, VT 05482

Phone: 802-985-0340
jyturriondobeitia@shelburnefarms.org

Sierra Nevada Cheese Co.

Ben Gregersen

6505 County Road 39

Willows, CA 95988

Phone: 530-934-8660
ben@sierranevadacheese.com

Silvery Moon Creamery

Jennifer Betancourt

781 County Road

Westbrook, ME 04092

Phone: 207-775-4818 x124
jennifer@silverymooncreamery.com

Sorrento Lactalis Inc

Fabrice Sera

Po Box 1280

Nampa, ID 83653-1280
Phone: (208) 467 4424 ext 639
fsera@sorrentolactalis.com

Spring Hill Jersey Cheese
Larry Peter/ Sylvie Lemoine
621 Western Avenue
Petaluma, CA 94952

Phone: 707-762-3446
springhillcheese@yahoo.com

Sprout Creek Farm

Meredith Hanley

34 Lauer Road

Poughkeepsie, NY 12601

Phone: 845-337-2666
meredith@sproutcreekfarm.org

Stickney Hill Dairy

Cheryl Willenbring

15371 Co Rd 48

Kimball, MN 55353

Phone: 320-398-5360
cwillenbring@stickneydairy.com

Straus Family Creamery

Liz Scatena

P.0.Box 768

Marshall, CA 94940

Phone: 415-663-5464
family@strausfamilycreamery.com

Sugar River Cheese Co.

Mark Rosen

1342 Dartmouth Lane

Deerfield, IL60015

Phone: 847-267-0595
marosen@sugarrivercheese.com

Sunset Acres Farm & Dairy
Anne Bossi

769 Bagaduce Road
Brooksville, ME 04617
Phone: 207-326-4741
cheesewhiz@wildmoo.net

Sweet Grass Dairy

Jeremy Little

19635 Us Hwy 19 North
Thomasville, GA 31792

Phone: 229-227-0752
Jeremy@sweetgrassdairy.com

Swiss American Inc.

John Gruender

4200 Papin Street

St. Louis, M0 63110

Phone: 314-533-2224 x265
jgruender@swissamerican.com

Taylor Farm Cheese, Inc.
Jonathan Wright

825 Route 11

Londonderry, VT 05148
Phone: 802-824-5690
taylorcheese@comcast.net
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Thistle Hill Farm

John Putnam

107 Clifford Road

North Pomfret, VT 05053
Phone: 802-457-9349
info@thistlehillfarm.com

Three Sisters Farmstead Cheese
Marisa Simoes

24163 Road 188

Lindsay, CA 93247

Phone: 559-562-2132
info@threesisterscheese.com

Tillamook Country Creamery Assn
Wayne Bean

4185 Hwy 101 North

Tillamook, OR 97141

Phone: 541-481-3770
wbean@tillamookcheese.com

Traders Point Creamery
Fons Smits

9101 Moore Road
Zionsville, IN 46077

Phone: 317-733-1700
creamery@tpforganics.com

Tumalo Farms

Flavio DeCastilhos
2633-2 High Lakes Loop
Bend, OR 97701

Phone: 541-350-3718
flavio@tumalofarms.com

Twig Farm

Michael Lee

2575 S. Bingham Street
West Cornwall, VT 05778
Phone: 802-462-3363
Twigfarm@Shoreham.net

University of Minnesota
Ray Miller

1334 Eckles Avenue

St. Paul, MN 55108
Phone: 612-624-7776
rmiller@umn.edu

Uplands Cheese Company
Michael Gingrich

5023 State Road 23
Dodgeville, W153533
Phone: 608-935-5558
mike@uplandscheese.com

Upper Canada Cheese Company
Vivian Szebeny

4159 Jordan Road

Jordan Station, ON LOR 1S0
Phone: 905562 9730
vivian@uppercanadacheese.com

Valley Shepherd Creamery
Debra Vansickle

50 Fairmount Road

Long Valley, NJ 07853
Phone: 908-876-3200
info@valleyshepherd.com

Veldhuizen Cheese
Stuart Veldhuizen
425Pr 1169
Dublin, TX 76446
Phone: 254-968-3098
cheese@gotsky.com
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Vella Cheese Company
Ig Vella

3152nd Street, East
Sonoma, CA 95476
Phone: 707-938-3232
vella@vellacheese.com

Vermont Butter & Cheese Company
Adeline Folley

P.0.Box 95

Websterville, VT 05678

Phone: 802-479-9371
afolley@vtbutterandcheeseco.com

West River Creamery

Jane Parant

Po Box 536

Londonderry, VT 05148
Phone: 802-824-6900
westrivercreamery@tds.net

Westfield Farm

Bob Stetson

28 Worcester Rd.
Hubbardston, MA 01452
Phone: 9789285110
stetson@chevre.com

Wi. Farmers Union
Tim Pehl

303 Hwy 18
Montfort, W1 53569
Phone:608-943-6753
tim@wfucheese.com

Widmers Cheese Cellars
Joe Widmer

214 W. Henni Street
Theresa, W153091

Phone: 920-488-2503
joew@widmerscheese.com

Willamette Valley Cheese
Rod Volbeda

8105 Wallace Rd Nw
Salem, O0R 97304
Phone:503-399-9806
rmvolbeda@proaxis.com

Willow Hill Farm
Willow Smart

313 Hardscrabble Road
Milton, VT 05468
Phone: 802-893-2963
info@sheepcheese.com

Winchester Cheese Company
Jeffery Smoot

32605 Holland Road
Winchester, CA 92596

Phone: 951-926-4239
jsmoot@winchestercheese.com

Wisconsin Sheep Dairy Co-op
Paul Haskins

642 Swedish Mission Road
River Falls, W154022

Phone: 715-441-2362
phaskins@sheepmilk.biz

Woolwich Dairy Inc.
Lindsay Allbright

425 Richardson Rd.
Orangeville, ON L9W 424
Phone: 519-941-9206
lindsay@woolwichnova.com



WSU Creamery

Johnny Parkins

101 Food Quality Building
Pullman, WA 99164-6392
Phone: 509-335-7524
johnnyp@wsu.edu

Yancey's Fancy, Inc.

Brian Bailey

857 Main Road

Corfu, NY 14036

Phone: 585-599-4448
bbailey@yanceysfancy.com

York Hill Farm

Penny Duncan

257 York Hill Road

New Sharon, ME 04955
Phone: 207-778-9741
yorkhill@exploremaine.com

Zingerman's Creamery
John Loomis

3723 Plaza Drive

Ann Arbor, M1 48108
Phone: 734-929-0500
jloomis@zingerman’s.com
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2008 ANNUAL CONFERENCE
SPONSORS

Diamond Sponsor

Wisconsin Milk Marketing Board

Platinum
Atlanta Foods International

Gold
CHEEZWHSE.COM
Dairy Farmers of Oregon

Silver

BelGioioso Cheese, Inc.
Bongrain Cheese, Inc.
California Milk Advisory Board
Lactalis USA

Oregon Cheese Guild

Roth Kdse, USA

Sartori Foods

Bronze

ARLA Foods

Central Market

C.E. Zuercher & Co., Inc.
DCI Cheese Co.

DPI Specialty Foods
European Imports Ltd.
FoodMatch

Giant Eagle Market District

Tillamook County Creamery
Association

Vermont Cheese Council

Whole Foods Market

Wisconsin Specialty Cheese
Institute

Supporting Trade Sponsor/

Trade Equipment Suppliers

Dairy Connection, Inc.

Dairy Heritage

Damafro

Glengarry Cheesemaking, Inc.

LYSOLAC

New England Cheesemaking
Supply Co.

Page & Pedersen International, Ltd.

ServiDoryl USA

Supporting Trade Sponsor/

Wine and Spirits

Treana Winery, Reserve Flight

Goose Island Beer Company,
Premium Flight

Inniskillin Ice Wine, Premium Flight

Pastoral Artisan Cheese, Bread &

Wine, Premium Flight

Rogue Ales, Premium Flight
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Festival Marketplace

34°

ALEXIAN

Columbus Foods, LLC

Creminelli Fine Meats

Crystal Food Import Corporation
European Imports Ltd.

Forever Cheese

John Wm. Macy'’s CheeseSticks
La Panzanella, LLC

Les Petit Cochons

Mt. Vikos

Partners, A Tasteful Choice
Company

Sarah Kaufmann Sculptures
Traina Foods

Vermont Cheese Club

Vermont Institute of Artisan Cheese

Cheese Board |

Beecher’'s Handmade Cheese
Cabot Creamery Cooperative

Carr Valley Cheese

Fiscalini Cheese Co.

Redwood Hill Farm & Creamery
Vermont Butter & Cheese Company

Cheese Board Il

3D Cheese

Beehive Cheese Company
Bellwether Farms

Jane and Dan Carter

Cowgirl Creamery

Crave Brothers Farmstead Cheese
Cypress Grove Chevre, Inc.

Fair Oaks Dairy Products
Faribault Dairy Company, Inc.
Grafton Village Cheese Co.
Hook's Cheese Company
MEYENBERG Goat Milk Products
Nelson-Jameson, Inc.

0ld Chatham Sheepherding
Company

Point Reyes Farmstead Cheese Co.
Rogue Creamery

Uplands Cheese Co.

Ig Vella

Widmers Cheese Cellars
Zingerman's Community of
Businesses

Friends of ACS
Classic Provisions, Inc.
Tony’s Fine Foods
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BRONZE SPONSORS

ARLA FOODS

DPI Northwest @@l

) FoodMatch, .. MARKEL
a The Source for Anthentic Mediterranean Foods DISTRICT

Tillamook Cheese

\VA/

WISCONSIN
SPECIALTY CHEESE

SUPPORTING TRADE SPONSORS/
TRADE EQUIPMENT SUPPLIERS

LYSOLAC [GHEEEEHamNG]

SHpply Compony
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/
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SUPPORTING TRADE SPONSORS/
WINE AND SPIRITS

il RBGUE

FESTIVAL MARKETPLACE SPONSORS
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Crystal Food Import Corporation
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Q’\)“emr heQS‘@

FIIBIEL%
CGHEAMERT
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SHEEPHERDING
COMPANY

WIDMER'S
w Zingommans-

FRIENDS OF ACS

Classic Provisions, Inc.
Tony's Fine Foods
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