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Class 26.  Blue Veined Cheeses with Exterior Molding, continued
Kuba Hemerling, Point Reyes Farmstead Cheese Company, Point Reyes, ca, pasteurized 

cows milk, New Blue.97.55 
Team 3, Arla Foods, Muskegon Dairy, Muskegon, MI, Soft Blue 70+............................97.15 
Blue Team, Rogue Creamery, Central Point, OR, Rogue River Blue...............................97.15 
Borgo’s Bleu, Marin French Cheese Company, Petaluma, CA, Blue...............................95.75 
Chris Roelli, Roelli Cheese Company, Shullsburg, WI, Dunbarton Blue.......................95.50
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Virgin Pine  

Native Blue................................................................................................................................94.60 

27. Blue Veined Cheeses
Natural, unflavored cow’s milk cheeses veined with blue molds and no surface 
mold development (rindless).

Best of Class
Arthur Schuman Inc., Arthur Schuman Inc., Fairfield, NJ, Montforte Blue  

Cheese Wheel...........................................................................................................................99.50
Second Award
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Blue Affinee.............................99.40
Third Award
Team 1, Arla Foods, Muskegon Dairy, Muskegon, MI, Danish Style Blue....................99.30

Mark Able, North Hendren Co-Op Dairy, Willard, WI, Black River blue.....................99.05 
Team Mindoro, Swiss Valley Farms, Mindoro, WI, Organic Pasteurized  

Blue Cheese...............................................................................................................................99.00 
Ron Laabs, Seymour Dairy Products, Inc., Seymour, WI, Blue Crest - Danish Style  

Blue Cheese...............................................................................................................................98.85 
Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Blue Paradise Double 

Cream.........................................................................................................................................98.80 
Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Blue Paradise Double 

Cream.........................................................................................................................................98.60 
Terry Martin, Sartori, Plymouth, WI, Blue Cheese.............................................................98.50 
Rueben Nilsson, Caves of Faribault, Faribault, MN, Verdant, grass fed blue cheese......98.50 
Marvin sharp, Litehouse Inc, Sandpoint, ID, Blue cheese.................................................98.35 
Ray Miller, University of Minnesota, St.Paul, MN, Nuworld cheese..............................98.35 
Kuba Hemerling, Point Reyes Farmstead Cheese Company, Point Reyes, ca, Raw cows 

milk, Original Blue Cheese	  
Team Mindoro, Swiss Valley Farms, Mindoro, WI, Blue Cheese	
Scott McDermid, Seymour Dairy Products, Inc., Seymour, WI, Crocker Hills - Organic 

Style Blue Cheese	
DCI Cheese Co., Salemville Cheese for DCI Cheese Company, Richfield, WI, Blue cheese
Blue Team, Rogue Creamery, Central Point, OR, Oregon Blue	  
Blue Team, Rogue Creamery, Central Point, OR, Crater Lake Blue	
Blue Team, Rogue Creamery, Central Point, OR, Caveman Blue	  
Jeff Jirik, Caves of Faribault, Faribault, MN, St. Pete’s Select blue cheese	 
Upper make Cheese Team, Saputo Cheese USA Inc., Lincolnshire, IL, Blue Cheese

28. Brick, Muenster 
Natural, unflavored cow’s milk brick cheese and muenster cheese.  Aged 30 days 
or longer; not surface (smear) ripened. Made on or before January 26, 2011.

Best of Class
John Pitman, Mill Creek Cheese LLC, Arena, WI, Brick...................................................99.35 
Second Award
Gary Grossen, Babcock Hall Dairy Plant, madison, WI, Brick.........................................99.25 
Third Award
Brian Zimmerman, Zimmerman Cheese Inc., South Wayne, WI, 5# Brick Loaf........99.15 

Dennis Schliem, Zimmerman Cheese Inc., South Wayne, WI, 5# Muenster...............99.05 
Nick Patterson, Torkelson Cheese Co, Lena, IL, Brick Cheese........................................99.00 
Josh Johnson, Valley View Cheese Co-op, South Wayner, Wi, Muenster.....................99.00
Dennis Schliem, Zimmerman Cheese Inc., South Wayne, WI, 5# Brick Loaf..............98.90 
Walter Hartwig, Zimmerman Cheese Inc., South Wayne, WI, 5# Muenster...............98.85 
Matt henze, Decatur Dairy Inc., Brodhead, Wi, Muenster................................................98.85 
Brian Zimmerman, Zimmerman Cheese Inc., South Wayne, WI, 5# Muenster.........98.60 
Dave Buholzer, Klondike Cheese Co., Monroe, WI, Brick................................................98.60 
John Pitman, Mill Creek Cheese LLC, Arena, WI, Muenster..........................................98.55 
Hansi Lehner Jr., Valley View Cheese Co-op, South Wayner, Wi, Muenster................98.50 
Walter Hartwig, Zimmerman Cheese Inc., South Wayne, WI, 5# Brick Loaf	  
Bruce Workman, Edelweiss Creamery, Monticello, WI, Muenster	  
Steve Stettler, Decatur Dairy Inc., Brodhead, Wi, Muenster	 

John Baebler, Edelweiss Creamery, Monticello, WI, Muenster	  
Ron Bechtolt, Klondike Cheese Co., Monroe, WI, Muenster	  
ken Henningsen, Decatur Dairy Inc., Brodhead, Wi, muenster	
Ron Bechtolt, Klondike Cheese Co., Monroe, WI, Brick	  
Jerome Cheese Co. - Team 1, Jerome Cheese Co., Jerome, ID, muenster cheese	  
Matt Erdley, Klondike Cheese Co., Monroe, WI, Muenster	  
Scott Butler, Torkelson Cheese Co, Lena,, IL, Muenster Cheese	  
Daryl Van Regenmorter, Agropur, Inc, Hull, IA, Muenster (cut from 640)	
Ron Buholzer, Klondike Cheese Co., Monroe, WI, Muenster	
David Williamson , Eric Denton, and the D shift, Southwest Cheese Co., LLC, Clovis, 

NM, 40lb Muenster Block	
John Sapp, Agropur, Inc, Hull, IA, Muenster (cut from 640)	 
Matt Erdley, Klondike Cheese Co., Monroe, WI, Brick	  
Rebecca, Carol, and the A shift, Southwest Cheese Co., LLC, Clovis, NM, 40 lb Muenster
Cheese Team, McCadam Cheese, Chateaugay, NY, Muenster	  
Justin Musick and Micah Rolly and the C shift, Southwest Cheese Co., LLC, Clovis, NM, 

40lb Muenster cheese	  
Bruce Workman, Fair Oaks Farms, Fair Oaks, IN, Muenster	  
Joe Widmer, Widmers Cheese Cellars, Theresa, WI, Traditional Brick Cheese

29. Brie, Camembert & Other Surface (Mold) Ripened 
Natural, unflavored brie, Camembert and all other surface (mold) ripened 
cheeses made from cow’s milk.  Note: Surface (mold) ripened cheeses with blue 
mold veining will compete in Class 28.

Best of Class
Jean Manuel Renard, Old Europe Cheese, Inc., Benton Harbor, MI, Brie,  

double cream 3kg.....................................................................................................................99.30 
Second Award
Soft Ripened Production Team, Kolb-Lena, Inc., Lena, IL, Alouette Baby Brie..........98.70 
Third Award
Jean Manuel Renard, Old Europe Cheese, Inc., Benton Harbor, MI, Brie,  

triple cream 3kg........................................................................................................................98.50 

Team C, Lactalis USA, Inc., Belmont, WI, Camembert 8 oz............................................98.40
The WOW Team, Kolb-Lena, Inc., Lena, IL, 16 oz Brie....................................................98.15 
Team B, Lactalis USA, Inc., Belmont, WI, Brie, plain 1 kg................................................98.10 
Team A, Lactalis USA, Inc., Belmont, WI, Brie, plain 1 kg...............................................98.05 
Jasper Hill Farm, Cellars at Jasper Hill, Greensboro, VT, Moses Sleeper......................97.85 
Scott LaFranchi, Nicasio Valley Cheese Company, San Rafael, California,  

Formagella.................................................................................................................................97.60 
Soft Ripened Packaging Team, Kolb-Lena, Inc., Lena, IL, Brie Log................................97.45 
Team A, Lactalis USA, Inc., Belmont, WI, Camembert 8 oz	  
Jasper Hill Farm, Cellars at Jasper Hill, Greensboro, VT, Constant Bliss	 
Team B, Lactalis USA, Inc., Belmont, WI, Camembert 8 oz	 
Boyce’s Best, Marin French Cheese Company, Petaluma, CA, RN Original Camembert
Boyce’s Best, Marin French Cheese Company, Petaluma, CA, RN Triple Creme Brie
Boyce’s Best, Marin French Cheese Company, Petaluma, CA, RN Classic 1 Pound Brie
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Cirrus: our take 

on camembert; 50%	  
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Seastack: our 

take on Chaource; 50%	  
Team C, Lactalis USA, Inc., Belmont, WI, Brie 1kg	  
Team 1, Arla Foods, Muskegon Dairy, Muskegon, MI, Baby Brie	  
Howard Goens Jr., Old Europe Cheese, Inc., Benton Harbor, MI, Camembert Fermier
Team Tumalo, Tumalo Farms, bend, OR, Jewel	 
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30.  Edam/Gouda , Mild
Natural, unflavored Edam and mild gouda aged 1-180 days, mild made from 
cow’s milk.

Best of Class
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI, Gouda  

Belegen.......................................................................................................................................99.40 
Second Award
Jeff Gundlach, Arla Foods Production, LLC, Kaukauna, WI, Edam Loaf......................99.35 
Third Award
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI,  

Gouda Young............................................................................................................................99.10 

Jason Spaulding, Old Europe Cheese, Inc., Benton Harbor, MI, Gouda wheel............99.05 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Edam.........................99.00
Team Cleveland, Saxon Homestead Creamery, Cleveland, WI, A mild, buttery  

and mellow farm style gouda................................................................................................98.90 
Gary Grossen, Babcock Hall Dairy Plant, madison, WI, Gouda mild............................98.85 
John Dirk Bulk, Oakdale Cheese, Oakdale, CA, Mild Gouda aged 4 months..............98.85 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Gouda.......................98.80 
Eddie Lucas, Old Europe Cheese, Inc., Benton Harbor, MI, Edam ball 2lb..................98.80 
Denis Delallic, Glanbia Foods Inc., Twin Falls, ID, Mild Gouda......................................98.75 
Carlyle Hoff, Arena Cheese, Arena, WI, Gouda Deli.........................................................98.70 
Matt Esquival, Glanbia Foods Inc., Twin Falls, ID, Mild Gouda	  
Team Tumalo, Tumalo Farms, bend, OR, Rimrocker	
Ricardo Rivas and the A shift, Southwest Cheese Co., LLC, Clovis, NM, 40lb Mild Gouda
Danny Garcia and Paul Conrow and the B shift, Southwest Cheese Co., LLC, Clovis, 

NM, 40lb Gouda	
Kevin Genthe, Arena Cheese, Arena, WI, Gouda Deli	
Dragan Devetak, Glanbia Foods Inc., Twin Falls, ID, Mild Gouda	
Bruce Workman, Edelweiss Creamery, Monticello, WI, Grass Based Gouda	
Dave Newman, Arla Foods Production, LLC, Kaukauna, WI, Edam Loaf	
Roger Pedat, Old Europe Cheese, Inc., Benton Harbor, MI, Edam ball 4 lb	
Bill Hanson, Arena Cheese, Arena, WI, Gouda Deli	
Dave Newman, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel	
Bluegrass Cheese Team, Bluegrass Dairy & Food, Inc., Glasgow, KY, Edam, mild cut from 

640 block	
Eric Denton and the B shift, Southwest Cheese Co., LLC, Clovis, NM, 40lb Gouda
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel	
Duane Petersen, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel	
Cedar Grove Cheese, Cedar Grove Cheese LLC, Plain, WI, Mild Gouda	  

31. Gouda , Aged
Natural, unflavored gouda made from cow’s milk aged 181 days or longer. Made 
on or before August 21, 2010.

Best of Class
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI,  

Gouda Super.............................................................................................................................99.35 
Second Award
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Aged Gouda.............................98.95 
Third Award
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Aged Gouda.............98.65 

Bruce Workman, Edelweiss Creamery, Monticello, WI, Grass Based Cellar  
Aged Gouda..............................................................................................................................98.35 

Gary Grossen, Babcock Hall Dairy Plant, madison, WI, Gouda Aged...........................98.25 
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI,  

Gouda Mature..........................................................................................................................97.90 
Chris Taddy, Arla Foods Production, LLC, Kaukauna, WI, Reserve Gouda Wheel  

aged minimum of 6 months..................................................................................................97.60 
Jeff Jirik, Caves of Faribault, Faribault, MN, Jeff ’s Select Cave Aged Gouda.................97.60
Kyle Nackers, Arla Foods Production, LLC, Kaukauna, WI, Reserve Gouda aged 

minimum of 6 months.97.55 
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Vintae Van Gogh....................97.30 
Jeff Gundlach, Arla Foods Production, LLC, Kaukauna, WI, Reserve Gouda Wheel aged 

minimum 6 months..96.85 

32. Gouda, Flavored	
Natural gouda made from cow’s milk and flavored with added condiments.	

Best of Class
John Dirk Bulk, Oakdale Cheese, Oakdale, CA, Cumin Gouda, Aged 4 months........98.85 
Second Award
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI, Gouda  

Pesto Basil..................................................................................................................................98.80 
Third Award
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI, Gouda Black 

Mustard......................................................................................................................................98.60 

Family Cheese Team, Holland’s Family Cheese, Thorp, WI, Gouda Foenegreek........97.15 
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI,  

Gouda Truffle...........................................................................................................................96.75 
Alen Smirko, Glanbia Foods Inc., Twin Falls, ID, Pesto Gouda.......................................95.95 
Chris Taddy, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel  

with Pesto..................................................................................................................................95.60 
Dave Newman, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel  

with Pesto..................................................................................................................................95.60 
Steve Shobe, Glanbia Foods Inc., Twin Falls, ID, Black Olive and Garlic Gouda........95.45 
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel  

with Pesto..................................................................................................................................94.75 
Zlatan Saric, Glanbia Foods Inc., Twin Falls, ID, Mediterranean Gouda......................94.70 
Max Schaeffer, Glanbia Foods Inc., Twin Falls, ID, Black Olive and Garlic Gouda.........  
Adis Saric, Glanbia Foods Inc., Twin Falls, ID, Mediterranean Gouda..............................  
Aleksander Simic, Glanbia Foods Inc., Twin Falls, ID, Pesto Gouda
	  

33. Quesos Frescos 
Includes all fresh, natural, unflavored Hispanic cheeses, for example queso fresco, 
queso blanco, panela and other crumbly fresh cheeses.

Best of Class
Anto Baghdassarian, Karoun Dairies Inc, Sun Valley, ca, Panela.....................................99.40 
Second Award
Team 2 Ed Goebel & Miguel Ortega, Mexican Cheese Producers, Darlington, WI, Fresco 

Wheel 5#....................................................................................................................................99.30 
Third Award
Paul Rufener, Swiss Heritage Cheese, Monticello, WI, Queso Blanco............................98.85 

Sam Ram, Rizo Lopez Foods Inc., Riverbank, CA, Queso Panela...................................98.75 
Team One, Wisconsin Cheese Group, Monroe, WI, Queso Blanco...............................98.60
Rostom Baghdassarian, Karoun Dairies Inc, Sun Valley, ca, Queso Blanco..................98.45 
Team 3 Ernie Thalmann& Antonio Aguiar, Mexican Cheese Producers,  

Darlington, WI, Open Curd Blanco....................................................................................98.40 
Team1 Brian Mundt & Victor Martinez, Mexican Cheese Producers, Darlington,  

WI, Panela Basket....................................................................................................................98.30 
Armando Villalobos, Rizo Lopez Foods, Inc., Riverbank, CA, Queso Panela..............98.25 
Roberto Encarnacion, Tropical Cheese Ind., Inc., Perth Amboy, nj, Queso Blanco.......98.25 
Team Three, Wisconsin Cheese Group, Monroe, WI, Queso Fresco or  

Fresh Cheese”...........................................................................................................................98.20
Jaime Graca, Karoun Dairies Inc, Sun Valley, ca, Queso Fresco	  
Roberto Encarnacion, Tropical Cheese Ind., Inc., Perth Amboy, nj, Queso Panela	  
Vicente Martinez, Rizo Lopez Foods, Inc., Riverbank, CA, Queso Panela	  
Team Two, Wisconsin Cheese Group, Monroe, WI, Panela or Basket Cheese”	
John, Fagundes Old-World Cheese, Hanford, CA, Portuguese Queijo Fresco	
Cesar & Heydi Luis, Cesar’s Cheese, Columbus, WI, Queso Fresco	
Maria’s, Fagundes Old-World Cheese, Hanford, CA, Queso Fresco	
Roberto Encarnacion, Tropical Cheese Ind., Inc., Perth Amboy, nj, Queso Fresco	  
Maria’s, Fagundes Old-World Cheese, Hanford, CA, Queso Blanco	  
Queso Blanco Production Mark Bletsoe, Bletsoe Cheese, Inc, Marathon, WI, Queso 

Blanco Cheese	  
Francisco Ochoa, Ochoa’s Queseria, Albany, OR, Don Froylan Queso Fresco	  
Maria’s, Fagundes Old-World Cheese, Hanford, CA, Queso Panela	  
Francisco Ochoa, Ochoa’s Queseria, Albany, OR, Don Froylan Panela Fresca	  
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34. Quesos para Fundir 
IIncludes all natural, unflavored, cow’s milk Hispanic cheeses often melted for 
cooking, for example queso quesadilla, asadero and other sliceable, meltable 
Hispanic cheeses.

Best of Class
Decatur team 1, Decatur Dairy Inc., Brodhead, Wi, Quesos para Fundir.....................99.40 
Second Award
Ricardo Rivas, Jose Borjas, and the B shift, Southwest Cheese Co., LLC, Clovis,  

NM, 40lb Quesos block..........................................................................................................99.25 
Third Award
John Pitman, Mill Creek Cheese LLC, Arena, WI, Asadero.............................................99.05 

John Pitman, Mill Creek Cheese LLC, Arena, WI, Quesadilla.........................................98.85 
Dennis Schliem, Zimmerman Cheese Inc., South Wayne, WI, 5# Asadero Wheel.......98.80 
Steve Stettler, Decatur Dairy Inc., Brodhead, Wi, Quesos para Fundir..........................98.55 
Jim Dunlop, Eric Denton, and David Williamson, Southwest Cheese Co.,  

LLC, Clovis, NM, 40lb Quesos para Fundir......................................................................98.40 
Walter Hartwig, Zimmerman Cheese Inc., South Wayne, WI, 5# Asadero Wheels......98.40
Ricardo Rivas, Jose Borjas, and the A shift, Southwest Cheese Co., LLC, Clovis,  

NM, 40lb Quesos block..........................................................................................................98.30 
Brian Zimmerman, Zimmerman Cheese Inc., South Wayne, WI, 5# Asadero  

Wheel..........................................................................................................................................98.30 
Cesar & Heydi Luis, Cesar’s Cheese, Columbus, WI, Quesos Para Fundir...................98.05 
Mozz Team 1, Kraft Foods Global, Campbell, NY, Queso Quesadilla...........................97.05 

35. Smear Ripened Cheeses 
Includes all natural, unflavored cow’s milk cheeses (46% or higher moisture), 
smeared or washed with bacterial cultures during ripening

Best of Class
Jasper Hill Farm, Cellars at Jasper Hill, Greensboro, VT, Winnimere............................99.25 
Second Award
Katen’s Claws, Marin French Cheese Company, Petaluma, CA, Schlosskranz............98.65 
Third Award
Katen’s Claws, Marin French Cheese Company, Petaluma, CA, American Schloss...98.60 

Katen’s Claws, Marin French Cheese Company, Petaluma, CA, Schlosskranz-Herz.....98.55 
Consider Bardwell Farm, Consider Bardwell Farm, West Pawlet, VT, Dorset ............98.20
Myron Olson, Chalet Cheese Co-op, Monroe, Wi, Liederkranz.....................................98.05 
Mike Tourdot, Chalet Cheese Co-op, Monroe, Wi, Limberger Cheese.........................97.95 
Myron Olson, Chalet Cheese Co-op, Monroe, Wi, Limburger Cheese.........................97.80 
Sam Siriano, Old Europe Cheese, Inc., Benton Harbor, MI, Carre St. Joseph..............97.80 

36. Smear Ripened Semi-soft Cheeses	
Includes all natural, unflavored cow’s milk cheeses (40% to 45% moisture), 
smeared or washed with bacterial cultures during ripening.

Best of Class
Doug Kundert, Chalet Cheese Co-op, Monroe, Wi, 5# German-style Brick  

Cheese Loaf...............................................................................................................................98.95 
Second Award
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Mezzaluna Fontina.................98.80 
Third Award
Kurt Premo, Crave Brothers Farmstead Cheese,LLC, Waterloo, WI, Les Freres........98.70 

Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Braukase...................................98.65 
George Crave, Crave Brothers Farmstead Cheese,LLC, Waterloo, WI, Petit Frere....98.60 
Nathan Leopold, Chalet Cheese Co-op, Monroe, Wi, 5# German-style Brick Loaf......98.45 
Consider Bardwell Farm, Consider Bardwell Farm, West Pawlet, VT, Pawlet.............98.45 
Scott LaFranchi, Nicasio Valley Cheese Company, San Rafael, California, Square is a 

washed rind cheese...... ...........................................................................................................98.05 
Team Cleveland, Saxon Homestead Creamery, Cleveland, WI, A soft, buttery,  

slightly aromatic washed rind cheese..................................................................................97.90 
Spring Brook Farm, Farms For City Kids Foundation, Reading, VT,  

Reading Raclette.......................................................................................................................97.90 
Joe Widmer, Widmers Cheese Cellars, Theresa, WI, Traditional Washed  

Rind Brick..................................................................................................................................97.55 
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Raclette Wheel........................97.20 

37. Smear Ripened Hard Cheeses	
Includes all natural, unflavored cow’s milk cheeses (39% or lower moisture), 
smeared or washed with bacterial cultures during ripening.

Best of Class
Spring Brook Farm, Farms For City Kids Foundation, Reading, VT, Spring Brook  

Farm Tarentaise........................................................................................................................99.25 
Second Award
Consider Bardwell Farm, Consider Bardwell Farm, West Pawlet, VT, Rupert.............98.70 
Third Award
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Gruyere Reserve.....................98.65 

Andrew Hatch, Uplands Cheese Co., Dodgeville, WI, Pleasant Ridge Reserve...........98.40 
Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Tilston Point,  

a smear ripened blue cheese.................................................................................................98.35 
Willi Lehner@Cedar Grove, Bleu Mont Dairy, Blue Mounds, WI,  

Alpine Renegade......................................................................................................................98.05 
Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Tilston Point,  

a smear ripened blue cheese.................................................................................................97.15 
Carr Valley -LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Monastery.................96.95 

38. Pepper Flavored ‘American’ Style Cheeses  
Natural American-style, cow’s milk cheese (namely cheddar, colby and/or jack) 
with added hot chile peppers (e.g. jalapeno, habanero, cayenne, tabasco).

Best of Class
Nijaz Heric, Glanbia Foods Inc., Twin Falls, ID, Habanero Pepper Jack........................98.10 
Second Award
Team Ryan, Guggisberg-Deutsch Kase Haus, Middlebury, in, Pepper Jack Horn.......98.05 
Third Award
Jim Rinehart, TCCA Creamery, Boardman, OR, Pepper Jack..........................................97.85 

David Williamson and the B shift, Southwest Cheese Co., LLC, Clovis, NM, Pepper and 
Habanaro Cheddar...97.80 

R&J Brothers, LaGrander’s Hillside Dairy, Inc., Stanley, WI, Pepper-Jack  
Longhorn...................................................................................................................................97.80 

Ed Sander, TCCA Creamery, Boardman, OR, Pepper Jack...............................................97.80 
Eric Denton and the D shift, Southwest Cheese Co., LLC, Clovis, NM,  

Pepper Jack cheese cut from 640..........................................................................................97.75 
Mike Jones, TCCA Creamery, Boardman, OR, Pepper Jack.............................................97.70 
Randy LaGrander, LaGrander’s Hillside Dairy, Inc., Stanley, WI, Pepper-Jack  

Longhorn...................................................................................................................................97.50 
Shawn Thorp, Maple Leaf Cheese Coop, Monroe, WI, Pepper Jack Wheel.................97.45 
Crescent City, Rumiano Cheese Co, Crescent City, CA, A hand rolled wheel of 

JALAPENO JACK made with grass fed cow’s milk.........................................................97.45 
Brian Renard, Rosewood Dairy, Inc., Algoma, WI, Jalapeno Cheddar...........................97.45 
Paul Sturman, Glanbia Foods Inc., Twin Falls, ID, Pepper Jack.......................................97.35 
Day Shift 1, Pearl Valley Cheese, Fresno, OH, Pepper Jack Deli-horn............................97.30 
Milt Evans, Glanbia Foods Inc., Twin Falls, ID, Habanero Pepper Jack	  
Rob Stellrecht, Burnett Dairy Co-op, Grantsburg, WI, Monterey Jack with Jalapeno & 

Habanero peppers	  
Fred Arbuckle, Gibbsville Cheese Company, Inc., Sheboygan Falls, WI, Organic 

Pasteurized Pepper Jack	
Mary Rollins, Lynn Dairy, Inc., Granton, WI, Pepper Jack	  
Cesar & Heydi Luis, Cesar’s Cheese, Columbus, WI, Chipotle cheddar	  
David Willianson and the C shift, Southwest Cheese Co., LLC, Clovis, NM, 640 cut 

Pepper Jack Cheese	  
Richard Wold, Associated Milk Producers Inc., Jim Falls, WI, Cheddar Chipotle	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Cranberry Chipotle 

Cheddar.	  
Ryan Sturdevant, Meister Cheese Company, Muscoda, WI, Jalapeno jack	  
Jason Studnicka, Meister Cheese Company, Muscoda, WI, Colby Jack Longhorn flavored 

with peppers	  
Jason/Aaron, Jason Wiebe Dairy, Durham, KS, Jalapeno Farmhouse Cheddar	  
Edisa Topic, Glanbia Foods Inc., Twin Falls, ID, pepper Jack	  
Ahmet  Maksic, Glanbia Foods Inc., Twin Falls, ID, Habanero Pepper Jack	  
David Meyer, Lynn Dairy, Inc., Granton, WI, Pepper Jack	  
Crescent City, Rumiano Cheese Co, Crescent City, CA, Organic Jalapeno Jack.
Steve Janish, Valley Queen Cheese Factory, Inc., Milbank, SD, Monterey Jack with 

Jalapenos - Cut Cheese
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AIB Inspected  /  KOF-K Kosher certified  /  Independent laboratory tested

Congratulatio
ns

To All Entries

 in the 

U.S. Championship

Cheese Contest

EDCO and Nelson-Jameson
 are proud to be associated

 with all cheesemakers 
in the industry.  

Your dedication to quality and 
excellence makes us proud to be your

 supplier of choice, and a 
member of your support team. 
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Class 38. Pepper Flavored ‘American’ Style Cheeses, continued  
Kirk Hansen, Nasonville Dairy Inc, Marshfield, WI, Pepper Jack	
Cheese Team, McCadam Cheese, Chateaugay, NY, Empire State Pepper Jack	  
Richard Wold, Associated Milk Producers Inc., Jim Falls, WI, Montery Jack w/jalapeno 

and Habanero	
Richard Wold, Associated Milk Producers Inc., Jim Falls, WI, Montery Jack w/jalapeno
Dan LaGrander, LaGrander’s Hillside Dairy, Inc., Stanley, WI, Pepper-Jack Longhorn
DCI Cheese Co., Meister Cheese for DCI Cheese Company, Richfield, WI, Habanero jack
Joseph Farms Cheese, Joseph Gallo Farms, Atwater, CA, Pepper Jack Cheese (Monterey 

Jack Cheese with jalapeno peppers)	  
Minerva Cheese Makers, Minerva Dairy, Minerva, OH, Habanero Pepper Jack	  
Team Black Creek, Saputo Cheese USA Inc., Lincolnshire, IL, Pepper Jack Cheese
Eddie Hall, Cabot Creamery Cooperative, Montpelier, VT, Habanero Cheddar	
Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Pepper Jack	
Javier Tapia, Glanbia Foods Inc., Twin Falls, ID, Pepper Jack	

39. Pepper Flavored Cheeses (Other Natural Styles) 
Natural, cow’s milk cheeses (other than cheddar, colby and/or jack) with added 
hot chile peppers (e.g. jalapeno, habanero, cayenne, tabasco).

Best of Class
Steve Stettler, Decatur Dairy Inc., Brodhead, Wi, Havarti Pepper..................................98.75 
Second Award
Emmi Roth USA, EmmiRoth USA, Monroe, wi, Havarti Jalapeno ................................98.60 
Third Award
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Havarti Loaf with  

Jalapeno Blend..........................................................................................................................98.55 

String Team 2, Kraft Foods Global, Campbell, NY, Jalapeno String Cheese.................98.50 
String Team 1, Kraft Foods Global, Campbell, NY, Jalapeno String Cheese.................98.45 
Hansi Lehner Jr., Valley View Cheese Co-op, South Wayner, Wi, Jalapeno Havarti.......98.25 
GO Team, Penn Cheese Corporation, Winfield, Pa, Sweet Hot Swiss...........................98.20 
Chris Taddy, Arla Foods Production, LLC, Kaukauna, WI, Havarti Loaf with  

Jalapeno Blend..........................................................................................................................98.15 
Kyle Nackers, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel with  

Green Chili Peppers and Lime Oil.......................................................................................98.05 
Steven Tollers, Burnett Dairy Co-op, Grantsburg, WI, String Cheese flavored  

with Jalapeno & Habanero peppers.....................................................................................97.95 
Jeff Gundlach, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel with  

Green Chili Peppers and Lime Oil 	
Chris Taddy, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel w/ Chipotle Puree
Mirsad Zuko, Glanbia Foods Inc., Twin Falls, ID, Sweet Heat	  
Jeff Gundlach, Arla Foods Production, LLC, Kaukauna, WI, Havarti Loaf with Jalapeno
America’s Brie, Marin French Cheese Company, Petaluma, CA, RN Jalapeno Brie	  
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel with Chipotle Puree
Dave Newman, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel w/ Chipotle Puree
Rob Stellrecht, Burnett Dairy Co-op, Grantsburg, WI, String Cheese flavored with 

Jalapeno & Habanero peppers	  
Dave Newman, Arla Foods Production, LLC, Kaukauna, WI, Gouda Wheel with Green 

Chili Peppers and Lime Oil	
Izudin Percic, Glanbia Foods Inc., Twin Falls, ID, Pepper Gouda	  
Bruce Workman, Fair Oaks Farms, Fair Oaks, IN, Havarti pepper	  
Tom Rivera, Glanbia Foods Inc., Twin Falls, ID, Pepper Gouda	
Sejad Zukic, Glanbia Foods Inc., Twin Falls, ID, Sweet Heat	
Ramiz Toric, Glanbia Foods Inc., Twin Falls, ID, Sweet Heat	  
team Brunkow Cheese, Brunkow Cheese, Darlington, wi, Jalapeno Brunuusto	
Steve Stettler, Decatur Dairy Inc., Brodhead, Wi, Muenster Pepper	  
Mirjana Maksic, Glanbia Foods Inc., Twin Falls, ID, Pepper Gouda	  

40.  Flavored Soft Cheeses 
Natural, cow’s milk soft cheeses (51% or higher moisture) with added (non-sweet) 
condiments including herbs, spices, vegetables, meats, peppercorns, oil marinades.

Best of Class
Team B, Lactalis USA, Inc., Belmont, WI, Herb Foil Brie 7 oz.........................................99.00 
Second Award
Team A, Lactalis USA, Inc., Belmont, WI, Herb Brie 3 kg................................................98.85 
Third Award
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, 

Marinated fresh mozzarella .................................................................................................98.50 

Israel Gil, Old Europe Cheese, Inc., Benton Harbor, MI, Double cream brie with 
peppercorns 3kg.......................................................................................................................98.45 

George Crave, Crave Brothers Farmstead Cheese,LLC, Waterloo, WI, Marinated Fresh 
Mozzarella.................................................................................................................................98.40

America’s Brie, Marin French Cheese Company, Petaluma, CA, RN Pesto Brie.........98.10
Enrico Suave Mozzarella, Antonio Mozzarella, Newark, Nj, Marinated Ciliegine  

with Sundried Tomato & Basil ............................................................................................98.10 
Sebastien Robert, Lactalis America, Tipton, CA, Marinated Fresh Mozzarella  

Medallions.................................................................................................................................98.05 
Team Toscana, Toscana Cheese Company, Secaucus, NJ, Marinated Fresh  

Mozzarella.................................................................................................................................97.70 
Howard Goens Jr., Old Europe Cheese, Inc., Benton Harbor, MI, Double cream brie with 

herbs 3kg....................................................................................................................................97.70 
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY,  

Betta Feta, marinated in fresh ingredients.........................................................................97.25 
America’s Brie, Marin French Cheese Company, Petaluma, CA, RN Garlic Brie........97.20 
Sebastien Robert, Lactalis America, Tipton, CA, Marinated Fresh Mozzarella Ciliegine 

1/3oz ball	 
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Trufflestack:  

a flavored mold ripened soft cheese

41. Flavored Semi-soft Cheeses
Natural, cow’s milk semi-soft cheeses (40% to 50% moisture) with added (non-
sweet) condiments including herbs, spices, vegetables, meats, peppercorns,oil 
marinades.

Best of Class
Keith Cummins, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Green Olive and 

Pimento......................................................................................................................................98.25 
Second Award
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, Fresh 

mozzarella w/ grilled vegetables...........................................................................................97.90 
Third Award
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, 

Marinated string cheese ........................................................................................................97.65 

Kevin Gooch, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Black Olive  
and Garlic..................................................................................................................................97.55 

Kim Heiman, Nasonville Dairy Inc, Marshfield, WI, CoJack with Pepperoni..............97.50 
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY,  

Fresh mozzarella with sundried tomatoes & fresh basil.................................................97.50 
Milk Prep Group, Kolb-Lena, Inc., Lena, IL, Truffle Brie..................................................97.45 
Chance Senkevich, Southwest Cheese Co., LLC, Clovis, NM, Horseradish flavored semi 

soft cheese.................................................................................................................................97.35 
Jake Dorman, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Black Olive  

and Garlic..................................................................................................................................97.20 
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, 

Armenian style string cheese flavored with Mahlab & black carraway seeds ..........97.10 
Mikail Umarov, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Chives........97.05 
Ken Heiman, Nasonville Dairy Inc, Marshfield, WI, Blue Marble Jack with Pepper
Team Toscana, Toscana Cheese Company, Secaucus, NJ, Armenian String Cheese with 

Seeds  	  
David Williamson, Southwest Cheese Co., LLC, Clovis, NM, Mango / Pepper flavored 

semi soft cheese	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Garlic Bread Cheese
DCI Cheese Co., Meister Cheese for DCI Cheese Company, Richfield, WI, Morel and 

Leek jack	 
Cheddar Team, Rogue Creamery, Central Point, OR, Rosemary TouVelle	
Tim Chadd, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Green Olive and 

pimento	  
Cheddar Team, Rogue Creamery, Central Point, OR, Lavender TouVelle	  
DCI Cheese Co., Meister Cheese for DCI Cheese Company, Richfield, WI, Salsa jack
Luke, WSU Creamery, Pullman, WA, Jack style, flavored with tomatoes and oregano
Dragan Vrebac, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Chives	  
David Williamson, Eric Denton, and Jim Dunlop, Southwest Cheese Co., LLC, Clovis, 

NM, Mango / Pepper Flavored semi soft Cheese	  

Right: Sandy Toney of Master’s Gallery Foods, Plymouth, WI, judges a 
cheddar entry. Far right: Lambeau Field Atrium during the judging.
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42. Flavored Hard Cheeses 
Natural, cow’s milk hard cheeses (39% or lower moisture) with added (non-sweet) 
condiments including herbs, spices, vegetables, meats, peppercorns, oil marinades.

Best of Class
Mike Matucheski, Sartori, Plymouth, WI, Salsa Asiago.....................................................98.25 
Second Award
Kerry Henning, Henning’s Cheese, Kiel, WI, Shelf dried Peppercorn Cheddar..........98.20 
Third Award
Valley Queen for Kraft Foods, Kraft Foods, Glenview, IL, Flavored Cheddar H2.......98.10 

Dave Kolsen, Glanbia Foods Inc., Twin Falls, ID, White Cheddar with Black Olive  
and Chive...................................................................................................................................98.05 

Dale Baumgartner, TCCA Creamery, Tillamook, OR, Smoked Black Peppercorn  
White Cheddar.........................................................................................................................98.00 

Jeff Jones, Glanbia Foods Inc., Twin Falls, ID, Bacon Cheddar........................................97.85 
Jerry Colbeth, Cabot Creamery Cooperative, Montpelier, VT, Garlic & Herb  

Cheddar......................................................................................................................................97.80 
Mike Matucheski, Sartori, Plymouth, WI, Rosemary and Olive Oil Asiago.................97.65 
Mike Matucheski, Sartori, Plymouth, WI, Mediterranean Fontina................................97.65 
Ken Heiman, Nasonville Dairy Inc, Marshfield, WI, Blue Marble Cheddar.................97.65 
Dale Baumgartner, TCCA Creamery, Tillamook, OR, Garlic White Cheddar............97.55 
Rudy Jozelic, Glanbia Foods Inc., Twin Falls, ID, Bacon Cheddar...................................97.50 
Dale Baumgartner, TCCA Creamery, Tillamook, OR, Garlic Chili Cheddar	  
Valley Queen for Kraft Foods, Kraft Foods, Glenview, IL, Flavored Cheddar	  
Mark Kirkdorffer, Glanbia Foods Inc., Twin Falls, ID, White Cheddar with Black Olives 

and Garlic	  
Mike Matucheski, Sartori, Plymouth, WI, Black Pepper BellaVitano	
Mike Matucheski, Sartori, Plymouth, WI, Basil and Olive Oil Asiago	  
Jason/Aaron, Jason Wiebe Dairy, Durham, KS, Garlic & Herb Farmhouse Cheddar
Crescent City, Rumiano Cheese Co, Crescent City, CA, Dry Monterey Jack With Whole 

Black Peppercorns	  
Chris Renard, Rosewood Dairy, Inc., Algoma, WI, Door County Cherry & Cheddar
Jim McClimans, Meister Cheese Company, Muscoda, WI, White heddar flavored with 

Caraway Seed	
Brian Renard, Rosewood Dairy, Inc., Algoma, WI, Herb & Garlic Cheddar	  
Joan Heath, Glanbia Foods Inc., Twin Falls, ID, White Cheddar with Chives	
Jason/Aaron, Jason Wiebe Dairy, Durham, KS, Garden Vegetable Farmhouse Cheddar
Tim Hesby, Glanbia Foods Inc., Twin Falls, ID, White Cheddar with chives	  
Ron Lipsey, Cabot Creamery Cooperative, Montpelier, VT, Smoky Bacon Cheddar
Ryan Sturdevant, Meister Cheese Company, Muscoda, WI, Horseradish White Cheddar
Vella Cheese Crew, Vella Cheese Company, Sonoma, CA, Habanero Dry Jack	
Jason Studnicka, Meister Cheese Company, Muscoda, WI, Horseradish White Cheddar
Chris Renard, Rosewood Dairy, Inc., Algoma, WI, Chili & Lime Cheddar	
Scott Barker, Meister Cheese Company, Muscoda, WI, Horseradish White Cheddar
Grafton Village Cheese Team, Grafton Village Cheese, Brattleboro, VT, Otter Creek 

Cheddar	
David Williamson and Eric Denton, Southwest Cheese Co., LLC, Clovis, NM, Tomato 

Basil flavored Cheddar	  
Chris Renard, Rosewood Dairy, Inc., Algoma, WI, Smokey Apple Cheddar	  
Grafton Village Cheese Team, Grafton Village Cheese, Brattleboro, VT, Duet	
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, Betta 

Blue, marinated in fresh ingredients	  

43. Flavored Cheeses w/ Sweet or ‘Dessert’ Condiments 
Natural, cow’s milk cheeses with added sweet condiments including fruit, nuts, 
syrup, wine, liqueur.

Best of Class
Dick Vawser, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Pecans.............98.10 
Second Award
Dennis Harris, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Pecans..........98.00
Third Award
Edin Topic, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Walnuts.............97.70 

Mike Matucheski, Sartori, Plymouth, WI, Balsamic BellaVitano  
(Moisture: 33-38%)..................................................................................................................97.50 

Andy Rufener, Swiss Heritage Cheese, Monticello, WI, Honey cheese.........................97.45 
Oscar Salinas, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Walnuts........97.00 
Kelly Longseth, Family Fresh Pack, Belleville, WI, Kelly’s Kitchen Chocolate  

Cheese Fudge............................................................................................................................96.90 
Mike Matucheski, Sartori, Plymouth, WI, Cognac BellaVitano.......................................96.55 
Mike Matucheski, Sartori, Plymouth, WI, Raspberry BellaVitano..................................96.40 
Mike Matucheski, Sartori, Plymouth, WI, Espresso BellaVitano.....................................96.35 
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY,  

Betta brie, tart with our sweet cranberry & almond topping........................................96.35 
America’s Brie, Marin French Cheese Company, Petaluma, CA, RN Fig Brie	
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI, Gouda Honey 

Clover	  
Mike Moran, Wisconsin Dairy State Cheese Co., Rudolph, WI, Cranberry jack	  
Naomi Mazzeo, Alouette Cheese USA llc, New Holland, PA, Alouette Berries and 

Cream-natural and a creamy texture	  
Richard Broadfield, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Walnuts and 

Raisins	
Alex Banjac, Glanbia Foods Inc., Twin Falls, ID, Monterey Jack with Walnuts and Raisins
Amanda Myer, Alouette Cheese USA llc, New Holland, PA, Alouette Cheesecake-new 

flavor; natural and creamy a texture	  
Mike Matucheski, Sartori, Plymouth, WI, Merlot BellaVitano	
Erin Whitman, Family Fresh Pack, Belleville, WI, Kelly’s Kitchen All Natural Strawberry 

Shortcake Dessert Cheese Ball.	  
Grafton Village Cheese Team, Grafton Village Cheese, Brattleboro, VT, Ice Cider Cheddar
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44. Smoked Soft and Semi-soft Cheeses 
Natural cow’s milk cheeses, with smoke flavor or naturally smoked. Note: Includes 
smoked provolone.

Best of Class
Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI, Gouda  

Smoked Cumin.........................................................................................................................98.40 
Second Award
Rob Stellrecht, Burnett Dairy Co-op, Grantsburg, WI, Smoked String Cheese..........98.25 
Third Award
John Pitman, Mill Creek Cheese LLC, Arena, WI, Smoked muenster...........................98.20 

Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, Smoked 
& hand twisted string cheese ...............................................................................................98.05 

Team Lake Norden, Lake Norden Cheese Company, Lake Norden, SD, Smoked 
Provolone...................................................................................................................................97.95 

Gossner Foods Swiss Production Team, Gossner Foods, Logan, UT,  
Smoked Swiss............................................................................................................................97.90 

Holland’s Family Cheese Team, Holland’s Family Cheese, Thorp, WI,  
Gouda Smoked.........................................................................................................................97.80 

Carr Valley -LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked  
Creama Kasa.............................................................................................................................97.75 

Kyle Nackers, Arla Foods Production, LLC, Kaukauna, WI, Smoked Edam Loaf.......97.65 
Blue Team, Rogue Creamery, Central Point, OR, Smokey Blue.......................................97.55 
Anthony Mongiello, Formaggio Italian Cheese Specialites LLC, Hurleyville, NY, Smoked 

fresh mozzarella........97.55 
Mark Scarpena, Sorrento Lactalis, Buffalo, NY, Smoked mild provolone	  
Willows, Rumiano Cheese Co, Crescent City, CA, A hand rolled wheel of Hickory 

Smoked Cheddar made with grass fed cow’s milk.	
Carr Valley - Mauston, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked Fontina
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Smoked Gouda Wheel with 

Cracked Black Peppercorns	
Arthur Schuman Inc., Arthur Schuman Inc., Fairfield, NJ, Smoked Provolone	  
Foremost Farms Clayton, Foremost Farms, Clayton, WI, Smoked Provolone	
Bruce Workman, Fair Oaks Farms, Fair Oaks, IN, Smoked gouda	  
Soft Ripened Nights Crew, Kolb-Lena, Inc., Lena, IL, Smoked Brie Wedge	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked Pepper Jack
Team Toscana, Toscana Cheese Company, Secaucus, NJ, Smoked Braided Fresh 

Mozzarella	  
Willows, Rumiano Cheese Co, Crescent City, CA, A hand rolled wheel of Hickory 

Smoked Monterey Jack
Team Emmi Roth, EmmiRoth USA, Monroe, wi, Rofumo	  
Ben Koch, Glanbia Foods Inc., Twin Falls, ID, Smoked Gouda	  
Team Specialità, Miceli Dairy Products, Cleveland, OH, 16 oz Smoked Scamorza	
Ed Neel, Lactalis America, Tipton, CA, Smoked Fresh Mozzarella 8oz ball	
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Campfire: 

Smoked version of our Monterey Jack style cheese	  
Dave Newman, Arla Foods Production, LLC, Kaukauna, WI, Smoked Edam Loaf	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked Gouda.	  
Belfiore, Belfiore Cheese Company, Berkeley, CA, Smoked Mozzarella	  
Kyle Nackers, Arla Foods Production, LLC, Kaukauna, WI, Smoked Gouda Wheel with 

Cracked Black Peppercorns	
Tommy Broadfield, Glanbia Foods Inc., Twin Falls, ID, Smoked Gouda	 
Bluegrass Cheese Team, Bluegrass Dairy & Food, Inc., Glasgow, KY, Smoked  

Monterey Jack	  
Duane Peterson, Arla Foods Production, LLC, Kaukauna, WI, Smoked Gouda Wheel 

with Cracked Black Peppercorns	  
Scott Ness, Old Europe Cheese, Inc., Benton Harbor, MI, Smoked gouda	  
DCI Cheese Co., Salemville Cheese for DCI Cheese Company, Richfield, WI, Smokehaus 

blue cheese	
Michael Scheps, Maplebrook Farm, Bennington, VT, Handmade Smoked Fresh Mozzarella
Bruce Workman, Fair Oaks Farms, Fair Oaks, IN, Smoked sweet swiss	  
Haris Cucic, Glanbia Foods Inc., Twin Falls, ID, Smoked Gouda	  
Chris Taddy, Arla Foods Production, LLC, Kaukauna, WI, Smoked Edam Loaf	  
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Moody Blue	  
Cheddar Team, Rogue Creamery, Central Point, OR, Smokey TouVelle

	  

45. Smoked Hard Cheeses
Natural cow’s milk cheeses, with smoke flavor or naturally smoked.  Note: Includes 
smoked provolone.	

Best of Class
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked  

Garlic Cheddar.........................................................................................................................97.75 
Second Award
Bruce Whipple, Glanbia Foods Inc., Twin Falls, ID, Smoked Cheddar..........................97.25 
Third Award
Joey Pittman, Glanbia Foods Inc., Twin Falls, ID, Smoked Cheddar..............................97.05 

Abel Navarette, Glanbia Foods Inc., Twin Falls, ID, Smoked Cheddar..........................96.40 
Bill Hanson, Arena Cheese, Arena, WI, Natural Hardwood Smoked Gouda...............95.90 
Grafton Village Cheese Team, Grafton Village Cheese, Brattleboro, VT, Maple  

Smoked Cheddar.....................................................................................................................95.40 
Willows, Rumiano Cheese Co, Crescent City, CA, Hickory Smoked Dry  

Monterey Jack...........................................................................................................................95.00 
Kevin Genthe, Arena Cheese, Arena, WI, Natural Hardwood Smoked Gouda...........95.00 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Apple  

Smoked Cheddar.....................................................................................................................94.95 
Carlyle Hoff, Arena Cheese, Arena, WI, Natural Hardwood Smoked Gouda..............94.75 

46. Open Class Soft Cheeses 
Natural, unflavored cow’s milk cheeses with 51% or higher moisture. For example, 
mascarpone, teleme.

Best of Class
Ricotta Team 1, Kraft Foods Global, Campbell, NY, Hand Dipped Ricottone.............99.00 
Second Award
George Crave, Crave Brothers Farmstead Cheese,LLC, Waterloo, WI,  

Mascarpone...............................................................................................................................98.85 
Third Award
Randy Wolter, BelGioioso Cheese Inc. / Glenmore Plant, Green Bay, WI, Crema di 

Mascarpone(tm)......................................................................................................................98.80 

Bill Codr, BelGioioso Cheese Inc. / Glenmore Plant, Green Bay, WI, Mascarpone.......98.75 
Arthur Schuman Inc., Arthur Schuman Inc., Fairfield, NJ, Cello Thick & Smooth 

Mascarpone...............................................................................................................................98.60
Arthur Schuman Inc., Arthur Schuman Inc., Fairfield, NJ, Cello Traditional Italian Style 

Mascarpone...............................................................................................................................98.60 
Ramon Ayala, Sorrento Lactalis, Nampa, Id, Mascarpone................................................98.60 
Cream Cheese Team, Swiss Valley Farms, Monona, IA, Cream Cheese.......................98.40 
Cedar Grove Cheese, Cedar Grove Cheese INC, Plain, WI, Quark...............................98.00 
Team Specialità, Miceli Dairy Products, Cleveland, OH, Mascarpone..........................97.90 
Luis Miramontes, Sorrento Lactalis, Nampa, ID, 16 Oz Bella Gento Mascarpone.....97.85 
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Lombardi’s  

Mascarpone...............................................................................................................................97.75 
Liam Callahan, Bellwether Farms, Petaluma, CA, Fromage Blanc	  
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Hahn’s Bakers Cheese	
Ray Smith & Team, Vermont Butter and Cheese Creamery, Websterville, VT, 

Mascarpone 	
Carrol Joy & Team, Vermont Butter and Cheese Creamery, Websterville, VT, Quark

47. Open Class Semi-soft Cheeses 
Natural, unflavored cow’s milk cheeses with 40% to 50% moisture. For example, 
farmers, tomme, bel paese, yogurt cheese.

Best of Class
Rose Marie Burroughs & John Bulk, Burroughs Family Farms, Oakdale, CA, Seasonal 

grass based farmstead organic artisan................................................................................98.75 
Second Award
Charlie Henn, BelGioioso Cheese Inc. / Glenmore Plant, Green Bay, WI,  

Ricotta Salata.............................................................................................................................98.60 
Third Award
Minerva Cheese Makers, Minerva Dairy, Minerva, OH, Lacey Swiss...........................98.50 
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Randy Krahenbuhl, BelGioioso Cheese Inc. / Freedom Plant, Green Bay, WI,  
Fontina........................................................................................................................................98.40 

Bruce Workman, Edelweiss Creamery, Monticello, WI, Butterkase...............................98.35 
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Trailhead; 

Brine and Culture Washed Tomme;....................................................................................98.25 
Mike Brennenstuhl, Seymour Dairy Products, Inc., Seymour, WI, Weinlese Chedder 

Blue Cheese...............................................................................................................................98.20 
team Brunkow Cheese, Brunkow Cheese, Darlington, wi, Brunuusto...........................98.15 
Beach, Cooper & Seefeldt, Yancey’s Fancy, Corfu, NY, Bergenost..................................98.10 
John Pitman, Mill Creek Cheese LLC, Arena, WI, Farmer...............................................98.00 
Cherry Grove Farm, Cherry Grove Farm, Lawrenceville, NJ, Washed rind  

tomme; aged 3-4 months.......................................................................................................98.00 
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Red Alder: Acid 

Washed Toma	
Valley View Cheese Team, Valley View Cheese Co-op, South Wayner, Wi, Butterkase
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Knights Vail	  
Minerva Cheese Makers, Minerva Dairy, Minerva, OH, Lacey Swiss	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Bread Cheese	
Scott LaFranchi, Nicasio Valley Cheese Company, San Rafael, California, Reserve Alpine 

style cheese	  
Paul Reigle, Maple Leaf Cheese Coop, Monroe, WI, Yogurt Wheel	  
Eddie Lucas, Old Europe Cheese, Inc., Benton Harbor, MI, Mantoro wheel	  
America’s Brie, Marin French Cheese Company, Petaluma, CA, Breakfast Cheese Fresh 

Curd Cheese	  
Cedar Grove Cheese, Cedar Grove Cheese LLC, Plain, WI, Butterkase.	
Dayshift 1, Pearl Valley Cheese, Fresno, OH, Lacey-Baby Deli-horn	  
Team Emmi Roth, EmmiRoth USA, Monroe, wi, Valfino	  
America’s Brie, Marin French Cheese Company, Petaluma, CA, Le Petit Dejeuner
Daniel and Janelle Lemke, Morning Star Farm, Cokato, MN, Leipa Juusto, squeaky 

cheese, Finnish bread cheese	
Team Black Creek, Saputo Cheese USA Inc., Lincolnshire, IL, Fontina	
Team Mt. Townsend, Mount Townsend Creamery, Port Townsend, WA, Off Kilter: 

Scotch Ale washed Toma	  
Day Shift 2, Pearl Valley Cheese, Fresno, OH, Lacey Baby Deli-horn	
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Fontina Wheel	  
Cedar Grove Cheese Inc., Cedar Grove Cheese LLC, Plain, WI, Labelle.	  
Kyle Nackers, Arla Foods Production, LLC, Kaukauna, WI, Fontina Wheel	  
Duane Petersen, Arla Foods Production, LLC, Kaukauna, WI, Fontina Wheel	  
Juan Mercado, Old Europe Cheese, Inc., Benton Harbor, MI, Fontina wheel	
Ray Miller, University of Minnesota, St.Paul, MN, St. Paul Tomme	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Creama Kasa 
	

48. Open Class Hard Cheeses 
Natural, unflavored cow’s milk cheeses with 39% moisture or less. For example 
romano, asiago, cotija.

Best of Class
Josh Krause, BelGioioso Cheese Inc. / Chase Plant, Green Bay, WI, Romano.............99.25 
Second Award
Arthur Schuman Inc., Arthur Schuman Inc., Fairfield, NJ, Asiago Wheel....................99.10 
Third Award
Team Cleveland, Saxon Homestead Creamery, Cleveland, WI, A young, firm and  

nutty alpine style cheese.........................................................................................................99.00 

Mike Matucheski, Sartori, Plymouth, WI, Extra-Aged Fontina.......................................98.95 
Spring Brook Farm, Farms For City Kids Foundation, Reading, VT, Spring Brook Farm 

Tarentaise Reserve....98.95 
Ken Kane, Sartori, Plymouth, WI, MontAmore..................................................................98.90 
Joel Pagel, Sartori, Plymouth, WI, Classic Romano............................................................98.90 
Team 4 Randy Raymond & Luis Aragon, Mexican Cheese Producers, Darlington,  

WI, Cotija..................................................................................................................................98.85 
Steve Bechel, Eau Galle Cheese Factory, Durand, WI, Medium aged Asiago..............98.70 
Dan Savin, BelGioioso Cheese Inc. / Chase Plant, Green Bay, WI, Asiago...................98.65 
Mike Matucheski, Sartori, Plymouth, WI, BellaVitano Gold............................................98.55 
Aaron Quick, Sartori, Plymouth, WI, Classic Asiago.........................................................98.40 
Rose Marie Burroughs & John Bulk, Burroughs Family Farms, Oakdale, CA, Seasonal 

grass based farmstead organic artisan	  
Rose Marie Burroughs & John Bulk, Burroughs Family Farms, Oakdale, CA, Seasonal 

grass based farmstead organic artisan
Joel Pagel, Sartori, Plymouth, WI, Extra-Aged Asiago	
Gary Domke, Sartori, Plymouth, WI, Classic Fontina	
Arthur Schuman Inc., Arthur Schuman Inc., Fairfield, NJ, LCD Medium Asiago Wheel

John Peck, Maplebrook Farm, Bennington, VT, Cheddar Bites (curd)	
Willows, Rumiano Cheese Co, Crescent City, CA, Dry Monterey Jack Coated with Cocoa 

Powder	
Team AMPI, Ampi/Cass Clay, Hoven, SD, Romano Wheel	
Cherry Grove Farm, Cherry Grove Farm, Lawrenceville, NJ, Italian alpine style	
Ricardo Rivas, David Williamson, and Eric Denton, Southwest Cheese Co., LLC, Clovis, 

NM, Low Moisture Asiago	
Cedar Grove Cheese, Cedar Grove Cheese LLC, Plain, WI, Heide 	
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Gran Queso	  
Jack Volk, DairiConcepts, Pollock, SD, Black Waxed Romano Wheel	
Kuba Hemerling, Point Reyes Farmstead Cheese Company, Point Reyes, CA, 

pasteurized cows milk, Toma
Vella Cheese Crew, Vella Cheese Company, Sonoma, CA, Mezzo Secco	  
Ricardo Rivas, Eric Denton, and David Williamson, Southwest Cheese Co., LLC, Clovis, 

NM, 40lb low moisture Asiago	  
Steve Hurd, Park Cheese Co., Inc., Fond du Lac, WI, Romano Cheese	
Lower Make Cheese Team, Saputo Cheese USA Inc., Lincolnshire, IL, Aged Asiago
Ricardo Rivas, Jim Dunlop, and David Williamson, Southwest Cheese Co., LLC, Clovis, 

NM, 40lb Low Moisture Asiago	
Bruce Workman, Fair Oaks Farms, Fair Oaks, IN, Asiago	  

49. Reduced Fat Soft & Semi-Soft Cheeses 
Reduced fat soft and semi-soft cheese (a reduced fat version of a soft or semi-soft 
cheese normally containing 40% moisture or higher) is natural, cow’s milk cheese, 
flavored or unflavored.

Best of Class
Kerry Henning, Henning’s Cheese, Kiel, WI, 33% reduced fat Monterey Jack.............99.40 
Second Award
Chris Longhurst, Glanbia Foods Inc., Twin Falls, ID, Reduced Fat Monterey Jack.....99.35 
Third Award
Shaun Hooth, Agropur, Inc, Hull, IA, Reduced Fat Colby Jack (cut from 640)............99.30 

Igor Kranjc, Glanbia Foods Inc., Twin Falls, ID, Reduced Fat Monterey Jak................99.10
String Team 1, Kraft Foods Global, Campbell, NY, 2% String Cheese............................99.00 
Matt Cotroneo, Glanbia Foods Inc., Twin Falls, ID, Reduced Fat Monterey Jack.......98.85 
Jim Demeter, Agropur, Weyauwega, WI, Reduced Fat Feta cheese................................98.75 
The Underdogs, Sorrento Lactalis, Nampa, ID, Reduced Fat String...............................98.70 
String Team 2, Kraft Foods Global, Campbell, NY, 2% String Cheese............................98.60 
Adam Buholzer, Klondike Cheese Co., Monroe, WI, Reduced Fat Feta in brine.........98.60 
The Night Owls, Sorrento Lactalis, Nampa, ID, Reduced Fat String..............................98.40 
Steve Webster, Klondike Cheese Co., Monroe, WI, Reduced Fat Feta in brine...........98.40 
Michael Butterbrodt, Lactalis USA, Inc., Merrill, WI, Rondele reduced fat  

spinach & garlic gourmet spreadable cheese....................................................................98.40 
Team Emmi Roth USA, EmmiRoth USA, Monroe, wi, Lace Kase	  
The A” Team”, Sorrento Lactalis, Nampa, ID, Reduced Fat String	
Jerome Cheese Co. - Team 1, Jerome Cheese Co., Jerome, ID, reduced fat monterey jack 

cheese	
Cedar Grove Cheese, Cedar Grove Cheese LLC, Plain, WI, Farmers cheese, slight 

sweetness, little crumbly texture	  
Neuf Team, Swiss Valley Farms, Monona, IA, Neufchatel	  
Felicia Ascencio, Alouette Cheese USA llc, New Holland, PA, Alouette Light Garlic and 

Herbs	
Thomas Reichart, Sorrento Lactalis, Buffalo, NY, Reduced fat mozzarella	
Wendy Devney, Agropur, Inc, Hull, IA, Reduced Fat Colby Jack (cut from 640)	  
Mark Kent, Sorrento Lactalis, Buffalo, NY, Reduced fat provolone	
Luke Buholzer, Klondike Cheese Co., Monroe, WI, Reduced Fat Feta in brine	  
Team Denmark, Land O’ Lakes Inc., Denmark, WI, Smoked reduced fat provolone	
VBC Entry Team, Vermont Butter and Cheese Creamery, Websterville, VT,  

Fromage Blanc	  
Terry Lensmire, Agropur, Weyauwega, WI, Reduced Fat Feta cheese	  
Team Emmi Roth, EmmiRoth USA, Monroe, wi, St Otho	
Duane Petersen, Arla Foods Production, LLC, Kaukauna, WI, Reduced Fat Havarti Loaf
Scott Lopas, Arla Foods Production, LLC, Kaukauna, WI, Reduced Fat Havarti Loaf
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50. Reduced Fat Hard Cheeses 
Reduced fat hard cheese (a reduced fat version of a hard cheese normally contain-
ing 39% moisture or lower) is natural cow’s milk cheese, flavored or unflavored.

Best of Class
Bruce Workman, Edelweiss Creamery, Monticello, WI, Reduced fat,  

low sodium lacey swiss...........................................................................................................99.15 
Second Award
Robert Sosa, Glanbia Foods Inc., Twin Falls, ID, Reduced Fat White Cheddar...........99.00 
Third Award
Ryan Razee, Glanbia Foods Inc., Twin Falls, ID, Reduced Fat White Cheddar............98.95 

Valley Queen for Kraft Foods, Kraft Foods, Glenview, IL, 2% Sharp Cheddar F1.......98.90 
Bob Wheeler, Valley Queen Cheese Factory, Inc., Milbank, SD, Reduced  

Fat Cheddar - Cut Cheese.....................................................................................................98.80 
Barry Moore, Glanbia Foods Inc., Twin Falls, ID, Reduced Fat White Cheddar.........98.60 
Daryl Larson, Agropur, Inc, Hull, IA, Reduced Fat Cheddar (cut from 640)................98.45 
Shaun Hooth, Agropur, Inc, Hull, IA, Reduced fat Cheddar (cut from 640)................98.45 
Sherman Coolbeth, Cabot Creamery Cooperative, Montpelier, VT,  

Garlic & Herb 50% Reduced Fat Cheddar.........................................................................98.40 
Ron Lipsey, Cabot Creamery Cooperative, Montpelier, VT, Jalapeno 50%  

Reduced Fat Cheddar..............................................................................................................98.15 
Brad Haag, Valley Queen Cheese Factory, Inc., Milbank, SD, Reduced Fat Cheddar - Cut 

Cheese........................................................................................................................................97.95 
Jerry Colbeth, Cabot Creamery Cooperative, Montpelier, VT, 50% Reduced Fat Omega3 

Cheddar	  
Valley Queen for Kraft Foods, Kraft Foods, Glenview, IL, 2% Sharp Cheddar F2	  
Eddie Hall, Cabot Creamery Cooperative, Montpelier, VT, 50% Reduced Fat Cheddar

51. Lowfat Cheeses	
Lowfat cheese is natural, cow’s milk cheese, flavored or unflavored. U.S. standard 
of identity cheeses containing 3 grams or less fat per 50 grams of product. See U.S. 
CFR1 Title 21 Part 101.62 (b)(2)

Best of Class
Jerry Colbeth, Cabot Creamery Cooperative, Montpelier, VT, 75% Reduced  

Fat Cheddar...............................................................................................................................97.65 
Second Award
John Troutman, TCCA Creamery, Tillamook, OR, Low Fat Monterey Jack................97.30 
Third Award
Courtney Schreiner, Lactalis USA, Inc., Merrill, WI, Rondele garlic & herbs light 

gourmet spreadable cheese....................................................................................................97.25 

Steve Buholzer, Klondike Cheese Co., Monroe, WI, Lowfat Feta in brine....................96.90 
Eddie Hall, Cabot Cheese, Montpelier, VT, Habanero 75% reduced fat cheddar........96.90 
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Hahn’s Yogurt & Cream 

Cheese Heavenly Plain.96.85 
John Ernst, Sorrento Lactalis, Buffalo, ny, Low Fat Ricotta Whey Based......................96.75 
Dan Windsor, Sorrento Lactalis, Buffalo, ny, Low Fat Ricotta Whey Based.................96.45 
Robert Ubaldini, Sorrento Lactalis, Buffalo, ny, Fat Free Ricotta Whey Based............95.90 
Team A, Lactalis USA, Inc., Belmont, WI, Fat free feta plain..........................................95.40 
Team C, Lactalis USA, Inc., Belmont, WI, Fat free Mediterranean herb feta..............95.15 
Adam Buholzer, Klondike Cheese Co., Monroe, WI, Fat Free Feta in brine	  

52. Reduced Sodium Cheeses
Natural cow’s milk cheese, flavored or unflavored, with a minimum of 25% 
sodium reduction compared to a similar, reference cheese as defined in U.S. Stan-
dards of Identity (CFR 21 part 101.61 (6)).

Best of Class
Pat Doell, Agropur, Luxemburg, WI, Reduced Sodium Provolone cheese...................99.10 
Second Award
Roger Krohn, Agropur, Luxemburg, WI, Reduced Sodium Provolone cheese............98.85 
Third Award
Team Lake Norden, Lake Norden Cheese Company, Lake Norden, SD, Reduced Sodium 

LMPS Mozzarella.....98.80 

Dennis Schliem, Zimmerman Cheese Inc., South Wayne, WI, Reduced Sodium 
Muenster - 5# Loaf..................................................................................................................98.50 

John Brody, Kyle Jensen, Hilmar Cheese Company for Sargento Foods Inc.,  
Plymouth, WI, Reduced Sodium Mild Cheddar Cheese................................................98.50 

Brian Zimmerman, Zimmerman Cheese Inc., South Wayne, WI, Reduced Sodium 
Muenster - 5# Loaf..................................................................................................................98.25 

Walter Hartwig, Zimmerman Cheese Inc., South Wayne, WI, Reduced Sodium 
Muenster - 5# Loaf..................................................................................................................98.25 

Patty Keller, Glanbia Foods Inc., Twin Falls, ID, Reduced Sodium Cheddar................98.25 
John Brody, Kyle Jensen, Hilmar Cheese Company for Sargento Foods Inc.,  

Plymouth, WI, Reduced Sodium Colby-Jack Cheese.....................................................98 .00
Dacia Hernandez, Glanbia Foods Inc., Twin Falls, ID, Reduced Sodium Cheddar.....97.90
Millie Rivera, Glanbia Foods Inc., Twin Falls, ID, Reduced Sodium Cheddar..............97.85 
John Brody, Kyle Jensen, Hilmar Cheese Company for Sargento Foods Inc.,  

Plymouth, WI, Reduced Sodium Pepper Jack Cheese....................................................97.65 
Sanborn Team, Associated Milk Producers Inc., Sanborn, IA, Reduced Sodium Colored 

Cheddar......................................................................................................................................97.35 
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Hahn’s Yogurt & Cream 

Cheese	  
Minerva Cheese Makers, Minerva Dairy, Minerva, OH, Reduced Sodium Marble Lace	

	

53. Cold Pack Cheese, Cheese Food
Includes cold pack cheese and cold pack cheese food as described in U.S. Stan-
dards of Identity (CFR 21 parts 133.23 and 133.24). Flavored or unflavored. 
Entry label must state Cold Pack Cheese or Cold Pack Cheese Food.	

Best of Class
Harold Patzke, Pine River Prepack, Newton, WI, Swiss & Almond Cold Pack Cheese 

Food.............................99.65 
Second Award
Harold Patzke, Pine River Prepack, Newton, WI, Jalapeno Cold Pack Cheese Food.......99.45 
Third Award
Joe Widmer, Widmers Cheese Cellars, Theresa, WI, Brick Cheese Spread..................98.90 

Kelly longseth, Family Fresh Pack, Belleville, WI, Wollersheim Winery Prairie Fume Cold 
Pack Cheese Food.....98.75 

Phil Lindemann, Pine River Prepack, Newton, WI, Aged Asiago Cold Pack  
Cheese Food..............................................................................................................................98.20 

Todd Kriebs, Family Fresh Pack, Belleville, WI, Capital Amber Cold Pack  
Cheese Food..............................................................................................................................97.55 

Phil Lindemann, Pine River Prepack, Newton, WI, Extra Sharp Cheddar  
Cold Pack Cheese Food..........................................................................................................97.45 

Rob Bradley, Family Fresh Pack, Belleville, WI, Sugar Brook Sharp Cheddar  
Cold Pack Cheese Food..........................................................................................................97.40 

Dan Christian, Kraemer Wisconsin Cheese, Watertown, WI, Cheddar with Horseradish 
Cold Pack Cheese Food..........................................................................................................97.15 

Michael Kraemer, Kraemer Wisconsin Cheese, Watertown, WI, Cheddar  
and Asiago Cold Pack Cheese Food....................................................................................97.10 

Rich Kraemer, Kraemer Wisconsin Cheese, Watertown, WI, Cheddar with Beer, 
 Cold Pack Cheese Food

Cheese Judge Larry Bell, CoPack and Supplier Quality Manager,  
Schreiber Foods Inc., Green Bay, WI.
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54. Cold Pack Cheese Spread
Includes cold pack style cheese as described in U.S. Standards of Identity (CFR 21 
parts 133.23 and 133.24), with an exception for higher moisture content (maxi-
mum moisture 54%). Flavored or unflavored. Entry label must indicate that 
product is Cold Pack Cheese Spread. 

Best of Class
Team Little Chute, Bel Brands USA, Little Chute, WI, Port Wine Cold Pack  

Cheese Spread..........................................................................................................................98.90 
Second Award
Team Little Chute, Bel Brands USA, Little Chute, WI, Sharp Cheddar Cold Pack  

Cheese Spread..........................................................................................................................98.80
Third Award
Team Little Chute, Bel Brands USA, Little Chute, WI, Swiss Almond Cold Pack  

Cheese Spread..........................................................................................................................98.75 

Team Little Chute, Bel Brands USA, Little Chute, WI, Horseradish Cold Pack  
Cheese Spread..........................................................................................................................98.45 

Mike, Ladd, Sheri, Williams Cheese Company, Linwood, MI, Original Pinconning  
Cold-Pack Cheese Spread......................................................................................................98.10 

Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Sharp Spread...........97.80 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Hickory Spread.......97.55 
team Fayette Creamery, Brunkow Cheese, Darlington, wi, Horseradish Raw Milk 

Cheddar cold pack spread......................................................................................................97.05 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Garlic Spread...........96.50 
	 .........................................

55. Spreadable Cheeses
Natural cheeses heated to inhibit ripening and containing no added condiments. 
For example, cream cheeses, gourmet spreadable cheeses. Not pasteurized process 
cheeses as defined in the U.S. CFR1.

Best of Class
Shawn Schult, Lactalis USA, Inc., Merrill, WI, President feta spreadable.....................99.40 
Second Award
Brick Team, kraft foods, Beaver Dam, Wi, Cream Cheese................................................99.00 
Third Award
Marty Musser, Alouette Cheese USA llc, New Holland, PA, Zausner Whip  

Cream Cheese...........................................................................................................................98.80 

Lyle Gast Jr., Lactalis USA, Inc., Merrill, WI, Rondele gourmet spreadable cheese  
with blue cheese.......................................................................................................................98.60 

Mike DeVoy, Lactalis USA, Inc., Merrill, WI, Rondele Pub sharp cheddar soft spreadable 
cheese.........................................................................................................................................98.20 

Kim Schiro, Family Fresh Pack, Belleville, WI, Sugar Brook CheddaBlu.......................98.10 
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Hahn’s Cream Cheese.......98.05 
Theresa F., Kraft Foods, Lowville, NY, 3 Pound Loaf Cream Cheese..............................97.85 
Terry B., Kraft Foods, Lowville, NY, Temp Tee Cream Cheese Spread..........................97.70 
Pauline B., Kraft Foods, Lowville, NY, Plain Cream Cheese Spread...............................97.45 
Anto Baghdassarian, Karoun Dairies Inc, Sun Valley, ca, Kefir Cheese Labne	  
Mark Ruttner, BelGioioso Cheese Inc. / Langes Corner Plant, Green Bay, WI, Crescenza-

Stracchino
	  

56. Flavored Spreadable Cheeses
Natural cheeses heated to inhibit ripening and containing added condiments. Not 
pasteurized process cheeses as defined in the U.S. CFR1.

Best of Class
Rosa Garcia-Jiminez, Alouette Cheese USA llc, New Holland, PA, Alouette  

Garlic and Herbs......................................................................................................................99.45 
Second Award
Rob Bradley, Family Fresh Pack, Belleville, WI, Kelly’s Kitchen Garlic and  

Herb Spread..............................................................................................................................99.35 
Third Award
Diane, Kraft Foods, Lowville, NY, Chive Whip Cream Cheese.......................................99.30 

Brian Storm, Lactalis USA, Inc., Merrill, WI, Rondele toasted onion gourmet  
spreadable cheese.....................................................................................................................99.25 

Tom Stubbs, Lactalis USA, Inc., Merrill, WI, Rondele garlic & herbs gourmet  
spreadable cheese.....................................................................................................................99.15 

David Zielazowski, Lactalis USA, Inc., Merrill, WI, Rondele garden vegetable gourmet 
spreadable cheese.....................................................................................................................99.10 

Susan N., Kraft Foods, Lowville, NY, Strawberry Cream Cheese Spread......................99.05 
Oscar Gonzalez-Solis, Alouette Cheese USA llc, New Holland, PA, Sweet and  

Spicy Pepper Medley...............................................................................................................99.05 
Keith Turzinski, Lactalis USA, Inc., Merrill, WI, Rondele chipotle & tomato  

gourmet spreadable cheese....................................................................................................99.05 
Curt Bardouche, Family Fresh Pack, Belleville, WI, Sugar Brook CheddaDew...........98.95 
Lenwood Smith, Alouette Cheese USA llc, New Holland, PA, Alouette Savory Vegetable-

natural and a creamy texture.................................................................................................98.80 
Rostm Baghdassarian, Karoun Dairies Inc, Sun Valley, ca, Creamy Ranch Kefir cheese..98.80 
DCI Cheese Co., DCI Cheese Company, Richfield, WI, Roasted Garlic and  

Herb cheese spread.................................................................................................................98.75 
DCI Cheese Co., DCI Cheese Company, Richfield, WI, Habenero Jack with  

Roasted Peppers cheese spread............................................................................................98.75 
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Green Mountain Farms Salsa 

Cream Cheese	  
Carolina Garcia, Alouette Cheese USA llc, New Holland, PA, Alouette Sundried Tomatoes
DCI Cheese Co., DCI Cheese Company, Richfield, WI, Crab and Grilled Artichoke 

cheese spread	  
Tony Gessler, Lactalis USA, Inc., Merrill, WI, Rondele Pub cheddar with jalapenos soft 

spreadable cheese	  
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Green Mountain Farms Garlic 

& Herb Spreadable Cheese	  
Todd Kriebs, Family Fresh Pack, Belleville, WI, Kelly’s Kitchen Asiago with Red Pepper Spread
Team Franklin Foods, Franklin Foods, Enosburg Falls, VT, Green Mountain Farms Blue 

Cheese & Chive Spreadable Cheese  	  
Margarete Porod, Lactalis USA, Inc., Merrill, WI, Rondele Pub cheddar with horseradish 

soft spreadable cheese	  
	

57. Pasteurized Process Cheeses
Unflavored pasteurized process cheese, cheese food or cheese spreads as defined 
in U.S. standards of identity (U.S. CFR1 Title 21 Part 133.169, 133.173; 133.179). 
Entries may be loaves or slices (except spreads.) For example, American, Swiss, 
Gouda and other pasteurized process cheeses.	

Best of Class
Dan Stanley, Biery Cheese Co., Louisville, OH, Pasteurized Process Swiss  

American Cheese................................................................................................................. 99.30
Second Award
Jerry Prahl, Lactalis USA, Inc., Merrill, WI, President Wee Brie pasteurized process 

cheese spread........................................................................................................................ 99.25 
Third Award
Team 2, Welcome Dairy, Colby, WI, Swiss American.................................................... 98.80 

Team 1, Welcome Dairy, Colby, WI, Swiss American.................................................... 98.75 
Team Slice, Land O’ Lakes, Spencer, WI, Yellow American Slices.............................. 98.70 
Process Cheese Team, Associated Milk Producers, Inc., Portage, WI, Pasteurized 

Process Cheese Colored American Slice........................................................................ 98.45 
Process Cheese Team, Associated Milk Producers, Inc., Portage, WI, Pasteurized 

Process Cheese White American Loaf........................................................................... 98.40
Team 3, Welcome Dairy, Colby, WI, Pizza Cheese - cheddar/swiss/provolone....... 97.70 
Pacific Process, Pacific Cheese Co, Vernon, CA, Pasteurized Process American  

Swiss Cheese slices.............................................................................................................. 97.70 
Scott Kelly, Biery Cheese Co., Louisville, OH, Pasteurized Process Colored  

American Cheese................................................................................................................. 97.65 
Mitch Estock, Biery Cheese Co., Louisville, OH, Pasteurized Process White American 

Cheese.................................................................................................................................... 97.65 
Ladd, Sheri, Williams Cheese Company, Linwood, MI, Old Fashioned Limburger 

Spread..................................................................................................................................... 97.65 
Process Cheese Team, Associated Milk Producers, Inc., Portage, WI, Pasteurized 

Process Cheese Swiss Slice................................................................................................ 97.55 
DFA West Middlesex, Dairy Farmers of America, New Wilmington, PA, Processed 

White American................................................................................................................... 97.55 
Pacific Process, Pacific Cheese Co, Vernon, CA, Pasteurized Process American  

Cheese Slices	  
Deli Deluxe team, Kraft Foods, Glenview, IL, Deli Deluxe loaf 	  
Line 11 Associates, Dairy Farmers of America, Plymouth, WI, Deluxe american	  
Team Loaf, Land O’ Lakes, Spencer, WI, Yellow American Reduced Sodium Loaf	
Team Slice, Land O’ Lakes, Spencer, WI, Reduced Fat/Reduced Sodium Yellow American 

Slices
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58. Flavored Pasteurized Process Cheeses
Flavored pasteurized process cheese, cheese food or cheese spreads as defined in 
U.S. standards of identity (U.S. CFR1 Title 21 Part 133.170, 133.174; 133.180). 
Entries may be loaves or slices (except spreads.) Flavors include smoked flavor 
and condiments.

Best of Class
Process Cheese Team, Associated Milk Producers, Inc., Portage, WI, Pasteurized Process 

Cheese Food with Hot Peppers............................................................................................99.30 
Second Award
Team 4, Welcome Dairy, Colby, WI, Swiss n’ Pepper.........................................................98.65 
Third Award
Team 3, Welcome Dairy, Colby, WI, Swiss n’ Pepper.........................................................98.45 

Team Slice, Land O’ Lakes, Spencer, WI, Sharp Yellow American Slices......................98.40
Dan Bergelin, Thiel Cheese and Ingredients, LLC, Hilbert, WI, Colored American with 

Minced Green Onion Cheese Food....................................................................................98.40 
Guy Dupere, Cabot Creamery Cooperative, Montpelier, VT, Spicy Pepper Cheese.....98.35 
Team 2, Welcome Dairy, Colby, WI, Swiss & Caraway......................................................98.25 
Darlene Rohrer, Biery Cheese Co., Louisville, OH, Pasteurized Process Hot Pepper 

Cheese Food..............................................................................................................................98.10 
Doktor, Shuler, Rippel & Smith, Yancey’s Fancy, Corfu, NY, Pasteurized Process Jalapeno 

Peppadew Cheddar...98.05 
Doktor, Schuler, Rippel & Smith, Yancey’s Fancy, Corfu, NY, Pasteurized Processed 

Smoked gouda..........................................................................................................................98.00 
Team Custom, Land O’ Lakes, Spencer, WI, Taco Bueno Cheese Spread.....................97.80 
June Brown, Biery Cheese Co., Louisville, OH, Pasteurized Process Pepperoni Cheese 

Food	  
Ladd, Sheri, Williams Cheese Company, Linwood, MI, Old Fashioned Limburger Spread 

with Rye	  
Winona Production Team 2, Winona Foods, Green Bay, WI, Chili Mango Queso 

Pasteurized Process Cheese Spread	  
Dan Wilson, Biery Cheese Co., Louisville, OH, Pasteurized Process Cheddar and 

Horseradish Cheese	  
Mike, Ladd, Sheri, Williams Cheese Company, Linwood, MI, Hickory Smoked Swiss 

Cheese	  
Team Custom, Land O’ Lakes, Spencer, WI, Queso Bravo Cheese Dip	  
Pacific Process, Pacific Cheese Co, Vernon, CA, Pasteurized Process Jack and Ameircan 

Cheese with Peppers Slices	  
Deli Duluxe team, Kraft Foods, Glenview, IL, Flavored Deli Deluxe J1	  
Josh Pion, Cabot Creamery Cooperative, Montpelier, VT, Smoky Bacon Horseradish 

Cheese	  
Josh Pion, Cabot Creamery Cooperative, Montpelier, VT, Buffalo Cheese	  
Cary Hunter, Cabot Creamery Cooperative, Montpelier, VT, Italian Medly Cheese
Line 22 Associates, Dairy Farmers of America, Plymouth, WI, 3 cheese Italiano	  
Winona Production Team 1, Winona Foods, Green Bay, WI, Traditional Jalapeno Queso 

Pasteurized Process Cheese Spread	  
Dan Bergelin, Thiel Cheese and Ingredients, LLC, Hilbert, WI, Mushroom and swiss 

pasteurized process cheese food	  
Team 1, Welcome Dairy, Colby, WI, Swiss & Caraway	  
Deli Deluxe Team, Kraft Foods, Glenview, IL, Flavored Deli Deluxe 	  
Winona Production Team 3, Winona Foods, Green Bay, WI, Haunting Ghost Pepper 

Queso Pasteurized Process Cheese Spread	  
Line 22 Associates, Dairy Farmers of America, Plymouth, WI, Southwest pepperjack
Line 22 Associates, Dairy Farmers of America, Plymouth, WI, Hickory smoked swiss

59. Soft Goat’s Milk Cheeses 
Natural, unflavored cheeses made from goat’s milk. Includes all rindless,  
unripened goat’s milk cheeses with no added flavors,  and containing 51% or 
higher moisture

Best of Class
Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Natural Chevre Disk.......99.40 
Second Award
Weber Team, Montchevre-Betin, Inc., Belmont, WI, Chabis Natural Goat Cheese......99.25 
Third Award
Steve Spooner & Team, Vermont Butter and Cheese Creamery, Websterville, VT, Chevre 

Plain ...........................................................................................................................................99.20

Cindy Chaffee & Team, Vermont Butter and Cheese Creamery, Websterville, VT, 
Creamy Goat Cheese classic - 71% moisture....................................................................99.15 

VonGlahn Team, Montchevre-Betin, Inc., Belmont, WI, 5pk 1 oz Medallion  
Goat Cheese..............................................................................................................................99.15 

Foecking Team #2, Montchevre-Betin, Inc., Belmont, WI, 8 oz Fresh & Natural  
Goat Cheese..............................................................................................................................99.15 

Joe Conner & Team, Vermont Butter and Cheese Creamery, Websterville, VT,  
Fresh Crottin - 55% moisture................................................................................................99.05 

Debby Stetson, Westfield Farm, Hubbardston, MA, Fresh Capri: fresh goat  
cheese 58% moisture...............................................................................................................99.05 

Tippett Team, Montchevre-Betin, Inc., Belmont, WI, Goat Cheese Medallion  
X 40 slices..................................................................................................................................99.05 

Coach Farm, Coach Farm, Pine Plains, NY, Fresh Goat Cheese......................................99.00 
Dunnam Team, Montchevre-Betin, Inc., Belmont, WI, 10.5 oz Fresh & Natural  

Goat Cheese..............................................................................................................................99.00
Coach Farm, Coach Farm, Pine Plains, NY, Ricotta............................................................98.90 
Woolwich Dairy USA, Woolwich Dairy USA Inc, Lancaster, WI, Our traditional chevre .	

.......................................98.90 
Coach Farm, Coach Farm, Pine Plains, NY, Reduced Fat Fresh Goat Cheese..............98.85 
Foecking Team #1, Montchevre-Betin, Inc., Belmont, WI, 4 oz Fresh & Natural  

Goat Cheese..............................................................................................................................98.85 
Goat Team, Kolb-Lena, Inc., Lena, IL, Chavrie Goat Logs...............................................98.80 
Tina Rivera, Alouette Cheese USA llc, New Holland, PA, Chavrie.................................98.50 
Coach Farm, Coach Farm, Pine Plains, NY, Reduced Fat Traditional Chevre  

Spread.........................................................................................................................................98.45 
Team Stonewall, Mackenzie Creamery, Hiram, OH, Plain Fresh Chevre.....................98.45 
Team Tumalo, Tumalo Farms, bend, OR, Chevita..............................................................98.45 
Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Fromage Blanc	  
Dunnam Team, Montchevre-Betin, Inc., Belmont, WI, 3.5 oz crottin Plain	  
Wanda Barras, Belle Ecorce Farms, St. Martinville, LA, Tres Belle Chevre Plain Log
Enrico Suave Mozzarella, Antonio Mozzarella, Newark, NJ, Fresh Goat Cheese  	  
Cherry Glen Farm, Cherry Glen Goat Cheese Co., Boyds, MD, Chevre	 

60. Flavored Soft Goat’s Milk Cheeses 
Natural cheeses made from goat’s milk (51% or higher moisture) and flavored 
with added condiments, smoke or marinade. Includes all  rindless, unripened 
goat’s milk cheeses with added flavors.

Best of Class
Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Purple Haze...................99.55 
Second Award
Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Herbs de Humboldt........99.35 
Third Award
Wendall Holt & Team, Vermont Butter and Cheese Creamery, Websterville, VT,  

Herb Chevre..............................................................................................................................99.10 

Coach Farm, Coach Farm, Pine Plains, NY, Fresh Goat Cheese with Herb..................99.05 
Foecking Team #1, Montchevre-Betin, Inc., Belmont, WI, 4 oz Sundried  

Tomatoes & Basil.....................................................................................................................98.80 
Woolwich Dairy USA, Woolwich Dairy USA Inc, Lancaster, WI, goat cheese  

blended with a sweet yet subtle natural honey vanilla flavor........................................98.75 
Berntgen Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 4 oz 

Peppadew...................................................................................................................................98.70 
Foecking Team #2, Montchevre-Betin, Inc., Belmont, WI, 8 oz Garlic & Herb Goat 

Cheese........................................................................................................................................98.65 
Foecking Team #1, Montchevre-Betin, Inc., Belmont, WI, 4 oz Mediterranean  

Herb & Garlic...........................................................................................................................98.65 

United States Championship 
Cheese Contest Partners

Do You Want
Extra Copies 
of the
Official 
Cheese 
Contest 
Booklet?

email:  info@cheesereporter.com



Winners, Scores, Highlights          25

Berntgen Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 4 oz  
Lemon Zest...............................................................................................................................98.65 

Team Stonewall, Mackenzie Creamery, Hiram, OH, Cognac Fig Chevre.....................98.60 
Berntgen Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese  

4 oz Honey.................................................................................................................................98.60
Woolwich Dairy USA, Woolwich Dairy USA Inc, Lancaster, WI, goat cheese blended 

with sweet honey vanilla flavor with blueberries.............................................................98.55 
Coach Farm, Coach Farm, Pine Plains, NY, Reduced Fat Honey Lemon Spread............  
VonGlahn Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 4 oz 

Cranberry & Cinnamon	  
Weber Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 8 oz Cranberry 

& Cinnamon	  
Enrico Suave Mozzarella, Antonio Mozzarella, Newark, NJ, Maple Chipotle Goat Cheese
Coach Farm, Coach Farm, Pine Plains, NY, Fresh Goat Cheese with Pepper	  
Kim Wheeler, Westfield Farm, Hubbardston, MA, Herb Garlic Capri	  
Dunnam Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese Chabis Four 

Pepper	  
Wanda Barras, Belle Ecorce Farms, St. Martinville, LA, Tres Belle Chevre Parisian Party 

Disk 	  
Allison Hooper, Vermont Butter and Cheese Creamery, Websterville, VT, Creamy Goat 

Cheese olive & herb	  
Team Stonewall, Mackenzie Creamery, Hiram, OH, Apricot Ginger Chevre	  
Steiner Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 4 oz Fig	  
Coach Farm, Coach Farm, Pine Plains, NY, Fresh Goat Cheese with Dill	
Coach Farm, Coach Farm, Pine Plains, NY, Reduced Fat Herbes de Provence Spread
Anthony Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 10.5 oz 

Cranberry & Cinnamon	  
Bob Reese & Team, Vermont Butter and Cheese Creamery, Websterville, VT, Creamy 

Goat Cheese roasted red pepper	  
Foecking Team #2, Montchevre-Betin, Inc., Belmont, WI, 8 oz Four Pepper Goat Cheese
Steiner Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese Crottin Four 

Pepper	  
Weber Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese Crottin Garlic & 

Herbs	  
Steiner Team, Montchevre-Betin, Inc., Belmont, WI, Chabis Garlic & Herb	  
Wanda Barras, Belle Ecorce Farms, St. Martinville, LA, Tres Belle Chevre’s Fresh Basel & 

Garlic Log	
VonGlahn Team, Montchevre-Betin, Inc., Belmont, WI, 4 oz Goat Cheese Four Pepper
Enrico Suave Mozzarella, Antonio Mozzarella, Newark, NJ, Garlic & Herb Goat Cheese
Wanda Barras, Belle Ecorce Farms, St. Martinville, LA, Tres Belle Chevre’s Homestyle 

Fig Log	  
Coach Farm, Coach Farm, Pine Plains, NY, Reduced Fat Garden Tomato & Garlic Spread

61. Surface (Mold) Ripened Goat’s Milk Cheeses 
Natural surface mold ripened cheeses, flavored or unflavored, made from  
goat’s milk.

Best of Class
Doug Waechter, Montchevre-Betin, Inc., Belmont, WI, Bucheron................................99.50
Second Award
Don LaRose & Team, Vermont Butter and Cheese Creamery, Websterville, VT, Coupole 

- 63% moisture..........................................................................................................................99.35 
Third Award
Jim Donahue, Montchevre-Betin, Inc., Belmont, WI, Mini Cabrie................................99.30

Cherry Glen Farm, Cherry Glen Goat Cheese Co., Boyds, MD, Monocacy Ash........99.20 
Coach Farm, Coach Farm, Pine Plains, NY, Coach Farm Aged Green Peppercorn....99.10 
Marcy Yanna, Montchevre-Betin, Inc., Belmont, WI, Chevriotte...................................98.90 
Adeline Druart & Team, Vermont Butter and Cheese Creamery, Websterville, VT, Bonne 

Bouche - 63% moisture...........................................................................................................98.75 
Coach Farm, Coach Farm, Pine Plains, NY, Coach Farm Triple Cream........................98.75 
Cherry Glen Farm, Cherry Glen Goat Cheese Co., Boyds, MD, Monocacy  

Chipotle......................................................................................................................................98.70 
Tim King & Team, Vermont Butter and Cheese Creamery, Websterville, VT, Bijou, 
	 55% moisture.............................................................................................................................98.45 
Rivers Edge Chevre, Rivers Edge Chevre, Logsden, OR, Sunset Bay..............................98.45 
America’s Brie, Marin French Cheese Company, Petaluma, CA, Le Petit Chevre......98.40 
Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Truffle Tremor	
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Cave Aged Cardona
Bob Stetson, Westfield Farm, Hubbardston, MA, Classic Blue Log	  
Jean Rossard, Montchevre-Betin, Inc., Belmont, WI, Coeur de Chevre 6 oz Organic 

Chevre Fleurie	  
Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Humboldt Fog Grande

Cypress Grove Chevre, Cypress Grove Chevre, Arcata, CA, Humboldt Fog Mini.	  
Russel Hannula, Westfield Farm, Hubbardston, MA, Hubbardston Blue	  
Remy Colas, Montchevre-Betin, Inc., Belmont, WI, Cabrie	 
Coach Farm, Coach Farm, Pine Plains, NY, Coach Farm Aged Wheel	  
Borgo’s Bleu, Marin French Cheese Company, Petaluma, CA, Chevre Blue	  
Cherry Glen Farm, Cherry Glen Goat Cheese Co., Boyds, MD, Monocacy Silver	
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Bandaged Billy 	  
Cherry Glen Farm, Cherry Glen Goat Cheese Co., Boyds, MD, Monocacy Crottin
America’s Brie, Marin French Cheese Company, Petaluma, CA, Yellow Buck Chevre
America’s Brie, Marin French Cheese Company, Petaluma, CA, Chevre	  

62. Semi-soft Goat’s Milk Cheeses
Natural, unflavored cheeses made from goat’s milk containing 40% - 50% mois-
ture. Includes feta, mozzarella, jack, blue or any original semi-soft cheese made 
from goat’s milk.

Best of Class
Mercury Bruggin, Montchevre-Betin, Inc., Belmont, WI, 3# Goat Feta Blk................99.25 
Second Award
Tippett Team, Montchevre-Betin, Inc., Belmont, WI, 2# Crumbled Goat  

Cheese Tray...............................................................................................................................99.20 
Third Award
Lydra Moody, Montchevre-Betin, Inc., Belmont, WI, 7 oz Feta Goat Cheese.............99.05 

Israel Gil, Old Europe Cheese, Inc., Benton Harbor, MI, Young goat gouda................99.00 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Cardona....................98.70 
Al Bekkum, Nordic Creamery, Westby, WI, Mountain Jack.............................................98.55 
Gayle Tanner, Bonnie Blue Farm, Waynesboro, TN, Tanasi Tomme.............................98.40 
Scott Ness, Old Europe Cheese, Inc., Benton Harbor, MI, Aged goat gouda...............98.35 
Astraea Morford, Rivers Edge Chevre, Logsden, OR, Mayor of Nye Beach.................98.30 
Speth Team, Montchevre-Betin, Inc., Belmont, WI, 4 oz Crumble Feta  

Goat Cheese..............................................................................................................................98.05 
Bjorn Unseth, Mt. Sterling Creamery, Mt. Sterling, WI, Jack Style Goat Cheese	  
Speth Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese 4 oz Crumble 

Plain	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Billy Blue.	
Al Bekkum, Nordic Creamery, Westby, WI, Goat Muenster	 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Baraboo Blue	  
Al Bekkum, Nordic Creamery, Westby, WI, Mountain Jack	 

63. Flavored Semi-soft Goat’s Milk Cheese 
Natural cheeses made from goat’s milk flavored with added condiments, smoke or 
marinade and containing 40% - 50% moisture. Includes flavored feta, mozza-
rella, jack, blue or any original semi-soft cheese made from goat’s milk.

Best of Class
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Sweet Vanilla  

Cardona......................................................................................................................................97.95 
Second Award
Katie Hedrich, LaClare Farms Specialties, Chilton, WI, Evalon with Fenugreek........97.65 
Third Award
Speth Team, Montchevre-Betin, Inc., Belmont, WI, Fresh Goat Cheese Crumble Onion 

& Basil.........................................................................................................................................97.60 

Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Cocoa Cardona.......97.10 
Bjorn Unseth, Mt. Sterling Creamery, Mt. Sterling, WI, Fresh Chive Jack Style  

Goat Cheese..............................................................................................................................97.10 
Al Bekkum, Nordic Creamery, Westby, WI, Smoked Goat...............................................96.55 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Black  

Goat Truffle...............................................................................................................................96.40 
Martin Chavez, Montchevre-Betin, Inc., Belmont, WI, Chevre In Blue.......................96.35 
Carr Valley - Mauston, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked  

Billy Blue....................................................................................................................................96.30 
Red Rock Production Team, Red Rock Specialty Cheese Company, Delta, UT, Goat Feta 

Marinade in Herb & Spice.....................................................................................................96.15 
Al Bekkum, Nordic Creamery, Westby, WI, Pepper Jack Goat........................................95.80 
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64. Hard Goat’s Milk Cheeses 
Natural, flavored or unflavored cheeses made from goat’s milk. Includes all aged, 
hard goat’s milk cheeses with 39% or lower moisture.

Best of Class
Katie Hedrich, LaClare Farms Specialties, Chilton, WI, Evalon .....................................99.35 
Second Award
John Dirk Bulk, Central Coast Creamery, Paso Robles, CA, Goat Gouda....................98.85 
Third Award
Astraea Morford, Rivers Edge Chevre, Logsden, OR, Astraea; aged wheel  

rubbed with sweet and hot spices........................................................................................98.60 

Coach Farm, Coach Farm, Pine Plains, NY, Coach Farm Grating Stick........................98.55 
Pam Hodgson, Sartori, Plymouth, WI, Caprimenthe.........................................................98.55 
Pam Hodgson, Sartori, Plymouth, WI, Aged Goat Cheese...............................................98.55 
Team Tumalo, Tumalo Farms, bend, OR, Fenacho.............................................................98.55 
John Dirk Bulk, Central Coast Creamery, Paso Robles, CA, Goat Cheddar.................98.50 
Carr Valley - Mauston, Carr Valley Cheese Co. Inc., LaValle, WI, Smoke  

Goat Cheddar............................................................................................................................98.45 
Team Tumalo, Tumalo Farms, bend, OR, Classico Reserve..............................................98.40 
Bjorn Unseth, Mt. Sterling Creamery, Mt. Sterling, WI, Raw Goat Milk  

Sharp Cheddar..........................................................................................................................98.25 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, River Bend Goat.....98.15 
Al Bekkum, Nordic Creamery, Westby, WI, Raw Goat Cheddar....................................98.15 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Chevre au Lait.........98.05 
Consider Bardwell Farm, Consider Bardwell Farm, West Pawlet, VT, Manchester.......98.05 
Astraea Morford, Rivers Edge Chevre, Logsden, OR, Saint Olga; aged wheel	  
Pam Hodgson, Sartori, Plymouth, WI, Extra-Aged Goat Cheese (Moisture: 38-42%)
Al Bekkum, Nordic Creamery, Westby, WI, Goat Cheddar	
Todd Jaskolski, Caprine Supreme, LLC, Black Creek, WI, Goatmilk Cheddar	
Team Tumalo, Tumalo Farms, bend, OR, Pondhopper	
Al Bekkum, Nordic Creamery, Westby, WI, Grumpy Goat	
Al Bekkum, Nordic Creamery, Westby, WI, Smoked Goat Cheddar	  
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Aged Cardona.	

65. Soft & Semi-soft Sheep’s Milk Cheeses 
Natural, unflavored cheeses with 40% or higher moisture made from sheep’s milk. 
Includes all rindless, unripened cheeses with no added flavors.

Best of Class
Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Little Boy Blue........98.65 
Second Award
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Fresh Marisa............97.70 
Third Award
Brenda Jensen, Hidden Springs Creamery, Westby, WIi, fresh soft................................97.30 

Team Hook, Hook’s Cheese Company, Inc., Mineral Point, WI, Sheep Milk  
Blue cheese................................................................................................................................97.00

66. Flavored Soft & Semi-soft Sheep’s Milk Cheeses 
Natural, flavored cheeses with 40% or higher moisture made from sheep’s milk. 
Includes all rindless, unripened cheeses with added flavors.   Includes flavored 
feta, mozzarella, jack, blue or any original soft or semi-soft cheese made from 
sheep’s milk..

Best of Class
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Black  

Sheep Truffle.............................................................................................................................98.90 
Second Award
Brenda Jensen, Hidden Springs Creamery, Westby, wi, maple fresh soft cheese.........98.45 
Third Award
Brenda Jensen, Hidden Springs Creamery, Westby, wi, Honey/lavendar  

fresh soft cheese.......................................................................................................................98.40 

Carr Valley-LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, River Bend Sheep.........98.25 
Old Chatham Blue Crew, Old Chatham Sheepherding Company, Old Chatham, NY, 

Ewe’s Blue...................................................................................................................................98.15 
Brenda Jensen, Hidden Springs Creamery, Westby, wi, Basil fresh soft cheese...........98.15 
Carr Valley - Mauston, Carr Valley Cheese Co. Inc., LaValle, WI, Smoked  

Ba Ba Blue..................................................................................................................................97.40 
Old Chatham Blue Crew, Old Chatham Sheepherding Company, Old Chatham, NY, 

Shaker Blue................................................................................................................................97.20 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Ba Ba Blue ...............94.40 

67. Surface (Mold) Ripened Sheep’s Milk Cheeses
Natural surface mold ripened cheeses, flavored or unflavored, made from  
sheep’s milk.

Best of Class
Snowy Mountain Sheep Creamery, Snowy Mountain Sheep Creamery, Eden, UT, 

Timpanogos Peak Blue Cheese.............................................................................................97.35 
Second Award
Old Chatham Creamery Crew, Old Chatham Sheepherding Company,  

Old Chatham, NY, Kinderhook Creek................................................................................96.40 
Third Award
Pat Elliott and Carolyn Wentz, Everona Dairy, Rapidan, VA, Blue Ridge......................95.45 

Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Cave  
Aged Marisa..............................................................................................................................94.70 

68. Hard Sheep’s Milk Cheeses 
Includes all natural, flavored or unflavored cheeses made from sheep’s milk con-
taining 39% or lower moisture.

Best of Class
Brenda Jensen, Hidden Springs Creamery, Westby, wi, Ocooch Reserve......................99.20 
Second Award
Pat Elliott and Carolyn Wentz, Everona Dairy, Rapidan, VA, Shenandoah...................98.55 
Third Award
OS production team, Valley Shepherd Creamery, Long valley, NJ, 100%  

raw sheep milk, mold ripened, cave aged..........................................................................98.35 

Cedar Grove for Wisconsin Sheep Dairy Co-op, Wisconsin Sheep Dairy Co-op,  
River Falls, WI, Dante sheep milk cheese..........................................................................98.30 

SB production team, Valley Shepherd Creamery, Long valley, NJ, 100% raw  
sheep milk, cave aged..............................................................................................................98.25 

Brenda Jensen, Hidden Springs Creamery, Westby, wi, Occoch......................................97.90 
PEP production team, Valley Shepherd Creamery, Long valley, NJ, 100%  

raw sheep milk, cave aged, with cracked white peppercorn..........................................97.70 
Cedar Grove Cheese WSDCo-op Milk, Cedar Grove Cheese LLC, Plain, WI,  

Sheep Milk Tomme.................................................................................................................97.65 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Virgin Pine Native  

Sheep Blue.................................................................................................................................97.60 
Carr Valley - LaValle, Carr Valley Cheese Co. Inc., LaValle, WI, Aged Marisa............97.40 

Craig Robbins, left, executive director of Paul’s Pantry in Green Bay, WI, 
receives a donation of 2,000 pounds of mild cheddar from WCMA execu-
tive director John Umhoefer.
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69. Soft & Semi-soft Mixed Milk Cheeses 
Natural, unflavored cheeses with 40% or higher  moisture made from mixed milk 
(blended cow, goat and/or sheep milks). Includes all rindless, unripened cheeses 
as well as feta, mozzarella, jack, blue or any original soft or semi-soft cheese made 
from mixed milk.

Best of Class
LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Bessie’s Blend.......99.25 
Second Award
Blue Team, Rogue Creamery, Central Point, OR, Echo Mountain Blue........................99.15 
Third Award
LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Menage..................99.10 

Snowy Mountain Sheep Creamery, Snowy Mountain Sheep Creamery, Eden, UT, 
Strawberry Peak.......................................................................................................................98.65 

Cedar Grove Cheese, Cedar Grove Cheese LLC, Plain, WI, Capriko............................98.55 
Al Bekkum, Nordic Creamery, Westby, WI, Sarah Select.................................................97.25 
Al Bekkum, Nordic Creamery, Westby, WI, Cow/Goat blend Jack................................97.25 

70. Flavored Soft & Semi-soft Mixed Milk Cheeses  
Natural cheeses with 40% or higher moisture flavored with added condiments, 
smoke or marinade and made from mixed milk (blended cow, goat and/or sheep 
milks). Includes flavored feta, mozzarella, jack, blue or any original soft or semi-
soft cheese made from mixed milk.

Best of Class
LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Airco......................99.30 
Second Award
LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Mobay....................98.55 
Third Award
Al Bekkum, Nordic Creamery, Westby, WI, Sarah Selct/ Peppers (cow/goat milk).......98.10 

Al Bekkum, Nordic Creamery, Westby, WI, Feddost.........................................................98.05 
Al Bekkum, Nordic Creamery, Westby, WI, Smoked Cow/Goat Blend.........................97.75 
LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Canaria..................97.55 
Al Bekkum, Nordic Creamery, Westby, WI, Cow/goat blend with mango peppers......96.80 

71. Surface (Mold) Ripened Mixed Milk Cheeses 
Natural surface mold ripened cheeses, flavored or unflavored, made from  
mixed milk.

Best of Class
Allison Hooper & Team, Vermont Butter and Cheese Creamery, Websterville, VT, 

Cremont.....................................................................................................................................98.75 
Second Award
Old Chatham Creamery Crew, Old Chatham Sheepherding Company,  

Old Chatham, NY, Nancy’s Camembert............................................................................97.70 
Third Award
Old Chatham Creamery Crew, Old Chatham Sheepherding Company,  

Old Chatham, NY, Hudson Valley Camembert Square..................................................97.60 

LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Cave  
Aged Mellage............................................................................................................................97.55 

America’s Brie, Marin French Cheese Company, Petaluma, CA, Melange Blue:  
Cow and Goat milk blend......................................................................................................97.00

America’s Brie, Marin French Cheese Company, Petaluma, CA, Melange Camembert:  
Cow and Goat milk blend......................................................................................................96.65 

America’s Brie, Marin French Cheese Company, Petaluma, CA, Melange Brie   
Cow and Goat milk blend......................................................................................................96.35 

72. Hard Mixed Milk Cheeses 
IIncludes all natural, flavored or unflavored cheeses made from mixed milk 
(blended cow, goat and/or sheep milks) containing 39% or lower moisture.

Best of Class
LaValle Cheesemakers, Carr Valley Cheese Co. Inc., LaValle, WI, Caso  

Bolo Mellage.............................................................................................................................98.80
Second Award
Mike Matucheski, Sartori, Plymouth, WI, Mixed Milk Romano.....................................98.65 
Third Award
Mike Matucheski, Sartori, Plymouth, WI, Treated Mixed Milk Romano ....................98.55 

Mike Matucheski, Sartori, Plymouth, WI, Pastorale Blend...............................................98.35 
John Dirk Bulk, Central Coast Creamery, Paso Robles, CA, Seascape...........................98.25 
Brenda Jensen, Hidden Springs Creamery, Westby, wi, sheep cow blend  

washed rind...............................................................................................................................98.20 
Al Bekkum, Nordic Creamery, Westby, WI, Capriko (cow/goat blend).........................98.05 
Al Bekkum, Nordic Creamery, Westby, WI, Capriko Reserve.........................................98.00 
Cedar Grove Cheese for Wisconsin Sheep Dairy Co-op, Wisconsin Sheep  

Dairy Co-op, River Falls, WI, Mona sheep-cow blend...................................................97.80 
Al Bekkum, Nordic Creamery, Westby, WI, Smoked Capriko (cow/goat blend)........97.55 

“Is 2011 A Year To Rewrite Policy” p. 2
Ethanol Battles Continue p. 3
US Milk Production To Grow 1% p. 4
Lucey Tabbed For CDR Post p. 6
Groups Remain Cautious p. 11
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CHEESE REPORTER
Katie Hedrich Of

LaClare Farms Named
US Champion
Cheese Maker 

Sartori Foods’ John Griffiths Named
First Runner-Up With Sarvecchio

Parmesan; Holland’s Family Cheese
Team Wins Second Runner-Up With

Green Bay, WI—Katie Hedrich,
cheese maker with LaClare Farms
Specialties, Chilton, WI, was named
United States Champion Cheese
Maker here Thursday for her Evalon
entry that scored 99.0695 in the
championship round of judging.

This is only the second time in
contest history that a goat’s milk
cheese won the top prize. The first
time was in 1997, when Rick Rufer
of Kolb Lena Bresse Bleu won for his
Classic Montrachet goat’s milk
cheese in oil with herbs.

Hedrich also becomes just the
second woman to be named US
Champion Cheese Maker. The first
was 10 years ago, when Christine
Farrell of the Old Chatham Sheep-
herding Company won for her Hud-
son Valley Camembert.

Along with her family, Hedrich,
who just recently received her Wis-
consin Cheese Makers license, milks
between 200 and 300 goats at
LaClare Farms, and makes cheese at
nearby Saxon Creamery, in Cleve-
land, WI.

The title of first runner-up went
to John Griffiths of Sartori Foods,
Plymouth, WI, for his SarVecchio

Parmesan entry that earned a score
of 98.9739 in the final round. Grif-
fiths had captured the top prize in
the 2009 US Championship Cheese
Contest with a SarVecchio entry.

The Team of Holland’s Family
Cheese, Thorp, WI, earned second
runner-up honors with its Aged
Gouda, scoring 98.9522 in the final
round.

This year’s contest, hosted by the
Wisconsin Cheese Makers Associa-
tion (WCMA), drew a record 1,602
entries in 72 classes. 

For the championship round,
judges evaluated the Gold Medal
cheeses selected in each class. After
a first round of judging, 18 cheeses
advanced as finalists. 

This is the first time in contest 

history that an “Elite Eighteen”
cheeses were chosen.

The Elite Eighteen
In addition to the top three winners,
other entrants making it in the Elite
Eighteen were: Kiel Production
Team, Land O’ Lakes, Inc., Cheddar
Aged One to Two Years; Daniel
Hood, TCCA Creamery, Colby Jack;
Team Guggisberg Sugarcreek, Gug-
gisberg Cheese, Rindless Swiss;
Ernesto Nunez, BelGioioso Cheese
Inc./Glenmore Plant, Sharp Pro-
volone; Steve Webster, Klondike

Cheese Co., Peppercorn Feta in
Brine; Borgo’s Bleu, Marin French
Cheese Company, Le Petit Bleu;
John Pitman, Mill Creek Cheese,
LLC, Brick; Holland’s Family
Cheese, Thorp, WI, Gouda Belegen;
Spring Brook Farm, Farms For City
Kids Foundation, Spring Brook
Tarentaise; Keith Cummins, Glanbia
Foods,  Inc., Monterey Jack with
Green Olive and Pimento; Mike
Matucheski, Sartori, Salsa Asiago;
Holland’s Family Cheese, Thorp, 

• See US Cheese Contest, p. 10

More Sellers Could Attract
More Buyers, Lead To More
Reliable Price Discovery;
Casein, MPC To Start   Trad-
ing In May
Auckland, New Zealand—Fonterra
this week announced that it is
expanding globalDairyTrade, its
online dairy products trading plat-
form, to allow other dairy compa-
nies to sell their products on the
platform.

Dairy producers California
Dairies, Inc. (CDI) and DairyAmer-
ica from the US (CDI is a
DairyAmerica member); Arla Foods
and FrieslandCampina from Europe;
and Murray Goulburn from Aus-
tralia have provided input into the
development of a draft set of market
rules that will govern multiple sell-
ers using the platform, although no
company has yet committed to offer
product on the platform.

Gary Romano, managing direc-
tor, Fonterra trade and operations,

said having other sellers on global-
DairyTrade will add more volume
and will lead to more reliable price
discovery. Also, it has the potential
to attract more buyers, given the
platform will offer products from dif-
ferent regions, enabling better risk
management.

Fonterra launched globalDairy-
T
t rading of whole milk powder. The
online auction now trades twice
each month, and product offerings
have been expanded to include skim
milk powder, anhydrous milkfat and
buttermilk powder.

Fonterra said it plans to offer milk
protein concentrate (MPC) and
rennet casein starting with the May
17 trading event.

“Adding these products is in line
with our plans to provide our cus-
tomers with a wide range of products
on a world class platform,”  Romano
said.

• See globalDairyTrade, p. 4

NMPF Board OKs Federal
Order Reform Proposal That
Includes Competitive Pay
Price System, Two Classes
Of Milk
Arlington, VA—The National Milk
Producers Federation’s (NMPF)
board of directors on Tuesday agreed
to support several reforms in the fed-
eral milk marketing order program.

The proposal approved by
NMPF’s board:

Replaces end product pricing
formulas with a competitive milk
pricing system.

Incorporates two classes of
milk: fluid (Class I) and manufactur-
ing (formerly Class II, III and IV
product uses).

• See NMPF Order Proposal, p. 8

The second, first and third place cheeses in the 2011 United States Championship Cheese Contest
are presented, respectively, by (from left to right) Jim Sartori, Sartori Foods; Katie Hedrich, LaClare
Farms; and Marieke Penterman, Holland’s Family Cheese, LLC.
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73. Salted Butter 
Creamery butter, salted, minimum 80% milkfat.

Best of Class
Donald Much, Grassland Dairy Products, Greenwood, WI, Salted butter...................99.35 
Second Award
OATKA 2, OATKA Milk Products Coop, Inc, Batavia, NY, Bulk Salted Butter..........98.55 
Third Award
OATKA 1, OATKA Milk Products Coop, Inc, Batavia, NY, Bulk Salted Butter..........98.35 

Steven Bjork, Grassland Dairy Products, Greenwood, WI, Salted butter.....................98.20 
Team Classique, Larsen’s Creamery, Clackamas, OR, Salted Butter...............................97.85 
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Salted Butter........97.45 
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Salted Butter........97.40 
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Salted Butter........97.05 
Ron Scoville, CROPP Cooperative/Organic Valley, Chaseburg, WI, Organic Pasture 

(salted/cultured) Butter..........................................................................................................96.65 
Larry Merchant, Keller’s Creamery LLC, Winnsboro, TX, 80% Salted Butter.............96.35 
Michelle Bousquet & Team, Vermont Butter and Cheese Creamery, Websterville, VT, 

Cultured Butter Lightly Salted	  
Ron Scoville, CROPP Cooperative/Organic Valley, Chaseburg, WI, Organic Salted Butter
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Whey Cream Butter
AlcamCreamery/Farmhouse Kitchens, Farmhouse Kitchens Co operative, Minneapolis, 

MN, Hand Rolled Whey Cream Unsalted Butter	  
Javier Munoz & Mildred Solis, Straus Family Creamery, Petaluma, CA, Sweet Cream 

Butter with a touch of Salt	
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Whey Cream Butter
Adeline Druart & Team, Vermont Butter and Cheese Creamery, Websterville, VT, 

Cultured Butter with Sea Salt Crystals	  
Leroy, Shatto Milk Company, Osborn, Mo, Salted Butter	

74. Unsalted Butter 
Creamery butter, unsalted, minimum 80% milkfat.

Best of Class
Donald Much, Grassland Dairy Products, Greenwood, WI, Unsalted butter..............99.30 
Second Award
Steven Bjork, Grassland Dairy Products, Greenwood, WI, Unsalted butter................98.65 
Third Award
Tom Tollackson, CROPP Cooperative/Organic Valley, Chaseburg, WI, Organic 

European Style (cultured/unsalted) Butter........................................................................98.20 

Team Classique, Larsen’s Creamery, Clackamas, OR, Unsalted Butter..........................98.10 
OATKA 4, OATKA Milk Products Coop, Inc, Batavia, NY, Bulk Unsalted Butter.....97.40 
Butter Team, Cabot Creamery Cooperative, West Springfield, MA,  

Unsalted Butter........................................................................................................................96.90 
Butter Team, Cabot Creamery Cooperative, West Springfield, MA,  

Gourmet Butter........................................................................................................................96.50 
Ron Scoville, CROPP Cooperative/Organic Valley, Chaseburg, WI, Organic  

Unsalted Butter........................................................................................................................96.40 
Aaron Tucker & Team, Vermont Butter and Cheese Creamery, Websterville, VT, 

Cultured Butter unsalted........................................................................................................96.35 
Butter Team, Cabot Creamery Cooperative, West Springfield, MA,  

Unsalted Butter........................................................................................................................96.30 
Larry Merchant, Keller’s Creamery LLC, Winnsboro, TX, 80% Unsalted Butter	  
OATKA 3, OATKA Milk Products Coop, Inc, Batavia, NY, Bulk Unsalted butter	  
AlcamCreamery/Farmhouse Kitchens, Farmhouse Kitchens Co operative, Minneapolis, 

MN, Hand Rolled whey cream unsalted butter	
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Gourmet Butter
Javier Munoz & Mildred Solis, Straus Family Creamery, Petaluma, CA, Sweet Cream 

Butter	  
Butter Team, Cabot Creamery Cooperative, West Springfield, MA, Unsalted Butter
Leroy, Shatto Milk Company, Osborn, Mo, unsalted butter	  
Team Bella, Bella Luna Farm & Creamery, Gratiot, WI, Unsalted cultured butter	  

75. Goat’s, Sheep’s & Mixed Milk Butter
Butter made from goat’s, sheep’s or mixed milk; salted or unsalted.

Best of Class
Jackson Mitchell, Meyenberg Goat Milk Company, Turlock, CA, European  

style goat butter........................................................................................................................98.85 
Second Award
Al Bekkum, Nordic Creamery, Westby, WI, sheep/cow butter........................................96.80 
Third Award
Al Bekkum, Nordic Creamery, Westby, WI, Cow/Goat blended butter........................96.40 

Al Bekkum, Nordic Creamery, Westby, WI, Goat Butter..................................................94.80 

76. Open Class Shredded Cheese, Flavored & Unflavored 
Includes natural cheese varieties, unflavored or flavored with added condiments 
and shredded. Any package size prepared for retail or foodservice distribution.

Best of Class
Masters Gallery Foods, Masters Gallery Foods, Plymouth, WI, Shredded  

Extra Sharp Cheddar Cheese (Aged 9 Months)...............................................................99.75 
Second Award
Masters Gallery Foods, Masters Gallery Foods, Plymouth, WI, Shredded  

Extra Sharp White Vermont Cheddar / Swiss Blend......................................................99.55 
Third Award
Masters Gallery Foods, Masters Gallery Foods, Plymouth, WI, Shredded  

Whole Milk Mozzarella / Provolone Blend.......................................................................99.45 

Jerome Cheese Co. - Team 2, Jerome Cheese Co., Jerome, ID, colored cheddar  
fancy shred................................................................................................................................99.25 

Team Cracker Barrel, Kraft Foods, Glenview, IL, Shreds K2............................................98.80 
Natural Shred Team, Associated Milk Producers, Inc., Portage, WI, Shredded  

Monterey Jack and Mild Cheddar Cheese.........................................................................98.65 
John Brody, Sargento Foods Inc., Plymouth, WI, Bistro Blends shredded  

cheese for tacos........................................................................................................................98.55 
Natural Shred Team, Associated Milk Producers, Inc., Portage, WI, Shredded Mild 

Cheddar Cheese.......................................................................................................................98.40 
John Brody, Sargento Foods Inc., Plymouth, WI, Reduced Fat shredded 4 cheese  

Mexican blend..........................................................................................................................98.40 
Jerome Cheese Co. - Team 1, Jerome Cheese Co., Jerome, ID, monterey jack/ 

colored cheddar .......................................................................................................................98.25 
Jerome Cheese Co. - Team 3, Jerome Cheese Co., Jerome, ID, colored cheddar  

regular cut shred......................................................................................................................98.15 
Team Sartori, Sartori, Plymouth, WI, Tuscan Blend	  
John Brody, Sargento Foods Inc., Plymouth, WI, Chef style shredded cheddar	  
Team Sartori, Sartori, Plymouth, WI, Classic Parmesan Shred	  
Team Sartori, Sartori, Plymouth, WI, Sicilian Blend	  
Team Cracker Barrel, Kraft Foods, Glenview, IL, Shreds K1	 
John Brody, Sargento Foods Inc., Plymouth, WI, Reduced Sodium shredded mozzarella
DCI Cheese Co., Park Cheese for DCI Cheese Company, Richfield, WI, 5 Cheese blend
Shane Vaught, Biery Cheese Co., Louisville, OH, Fine Shred Pasteurized Process Smoke 

Cheddar and Smoke Swiss Blend	 
Team Sartori, Sartori, Plymouth, WI, SarVecchio Parmesan Grated	  
Team Sartori, Sartori, Plymouth, WI, Classic Romano Shred	  
Team Sartori, Sartori, Plymouth, WI, Caesar Blend	  
Team Sartori, Sartori, Plymouth, WI, SarVecchio Parmesan Shred	  
Al Bekkum, Nordic Creamery, Westby, WI, Grumpy Goat Shreds	  
Team Sartori, Sartori, Plymouth, WI, Classic Asiago	  
Chris Leishman, Biery Cheese Co., Louisville, OH, 50/50 Fine Shred Col. Mild Cheddar 

and Monterey Jack Blend	  
Retail Shred Team, Sorrento Lactalis, Nampa, ID, Wm Mozzarella Shred	  
John Brody, Sargento Foods Inc., Plymouth, WI, Artisan Blends Shredded Whole Milk 

Mozzarella	  
Bulk Shred Team, Sorrento Lactalis, Nampa, ID, Wmlm Mozzarella Shred	  
Bulk Shred Team, Sorrento Lactalis, Nampa, ID, Pslm Mozzarella Shred	  
Joan Bole, Biery Cheese Co., Louisville, OH, 50/50 Fine Shred Provolone and LMPS 

Mozzarella Blend	  
Ron Nelson, DairiConcepts, Greenwood, WI, Shaved Fontina	  
Ron Nelson, DairiConcepts, Greenwood, WI, Shreded Asiago	  
Retail Shred Team, Sorrento Lactalis, Nampa, ID, Lmps Mozz Shred	  
Ron Nelson, DairiConcepts, Greenwood, WI, Shaved Asiago	  
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Little Chute Check-in Days Volunteers
Laurie Aderman, Masters Gallery Foods, Inc.
Meryl Anderson, Badgerland Financial
Jeff Armstrong, Kelley Supply
Jamie Aschebrock	
Mark Aschebrock	
Robert Aschebrock, Contest Chief Judge
Warren Ayer, Packaging Corp. of America
Kathy Ballwahn, Masters Gallery Foods, Inc.
Alan Bekkum, Nordic Creamery
Karrie Bierhals, Northland Laboratories
Pat Cardiff, Grande Cheese Company
Sean Cardiff, Grande Cheese Company
Steve Clarke, WI Aging & Grading Cheese Inc.
Amanda Cundy, FLAIR Flexible Packaging Corp.
Andy Dederich, Cargill
Stan Dietsche, Oshkosh Cheese Sales & Storage
Pat Doell, Agropur Inc.
Robert Ehrenberg, Taylor Cheese Corp.
Steve Graverson, Agropur Inc.
Stephanie Halbach, Northland Laboratories
Don Hannes, LOMA SYSTEMS
Larry Heacock, Kelley Supply
Kerry Henning, Henning Cheese, Inc.
Steve Hurd, Park Cheese Company, Inc.
Kory Hyvonen, Oshkosh Cheese Sales & Storage
Bryan Jahner, FLAIR Flexible Packaging Corp
Jon Krein, Meister Cheese Company
Ann Marie Lau, Badgerland Financial
Mike Matucheski, Sartori
Craig Merrick, Agropur Inc.
John Moran, Wisconsin Dairy State Cheese Co.
Jim Mueller, Mueller Consulting
Amanda Neumeier-Kist, WI Aging & Grading 

Cheese Inc.
Ben Novak, Novak’s Cheese of Wisconsin, Inc.
Dale Perleberg, Agropur Inc.
Mark Schleitwiler, BelGioioso Cheese, Inc.
Bill Schlinsog, Chief Judge Emeritus
Nette Schlinsog
Jim Schuster, Agropur Inc.
Jennifer Sipple
Mike Sipple, Agropur Inc.
Cathleen Slack, Saputo Cheese USA Inc.
Katie Slager, Agropur Inc.
Sandy Soda, Saputo Cheese USA Inc.
Dan Stearns, Agropur Inc.
Randy Swensen, WI Aging & Grading Cheese Inc.
Larry Steckbauer, Sartori
Andy Tews, FLAIR Flexible Packaging Corp
Kevin Thome, Cheese Reporter
Davide Toffolon, BelGioioso Cheese, Inc.
Melissa Udovicic, Hydrite Chemical Co.
Gary Vidlock, Oshkosh Cheese Sales & Storage
David Wangerin, MCT Dairies Inc.
Bill Wangerin	

Green Bay Contest Volunteers
Chris Anderson, Holland’s Family Cheese LLC
Chris Anderson, Tetra Pak CPS 
Eric Aspenson, Chr. Hansen, Inc.
Mindy Ausloos, Henning Cheese, Inc.
Warren Ayer, Packaging Corp. of America
Alan Bekkum, Nordic Creamery
Sarah Bekkum, Nordic Creamery
Karrie Bierhals, Northland Laboratories
Michelle Bleick, Graf Creamery, Inc. 
Nicole Breunig, WDATCP
Alex Butterbaugh 
Tina Cole, G & R Foods Inc.

Beth Crave, Crave Brothers Farmstead Cheese LLC
Michael Czmowski, Agropur Inc.
Jordan Dietsche, Oshkosh Cheese Sales & 

Storage
Jerry Dryer, Dairy & Food Market Analyst, Inc.
Steve Ehlers, Larry’s Market (3 days)
Robert Ehrenberg, Taylor Cheese Corp.
Molly Evgenides, Saputo Cheese USA Inc.
Samantha Forster, Aladdin Label, Inc.
Jane Gau, Sargento Foods, Inc. 
Gary Grossen, Babcock Hall Dairy Plant
Corie Grossen, Foreign Type Cheesemakers Assn. 
Stephanie Halbach, Northland Laboratories
Francis Hamre
Mary Beth Hill, Seymour Dairy Products
Sara Hill, WI Milk Marketing Board 
Rick Jessel, Sargento Foods, Inc.
Dave Johnson, Separators, Inc.
Harlen Kempf	
Kelly Kempf	
Allison Kerfoot, Masters Gallery Foods, Inc. 
Roger Krohn, Agropur Inc.
Ena Langendijk, Holland’s Family Cheese LLC
Ann Marie Lau, Badgerland Financial
David Lindemann, Northern Wisconsin Produce
Penny Lindstrom, Dairy Business Innovation Ctr.
Everett Lunn, Kelley Supply
Matt Mathison, WI Milk Marketing Board
Jeff Mattes, Tetra Pak CPS
Phillip Molina, Dairy Business Innovation Ctr.
Craig Netzer, Kelley Supply
Mike Neu, Chr. Hansen, Inc.
Kate Neumeier Clarke, WI Aging & Grading 

Cheese Inc.
Bill Novak, Novak’s Cheese of Wisconsin, Inc. 
Al O’Brien
Marieke Penterman, Holland’s Family Cheese LLC 
Joan Reneau, Northern Wisconsin Produce
Amanda Ritchie Carrick, WI Milk Marketing 

Board
Ron Roethlisberger, Seymour Dairy Products
Carsten Rou, Chr. Hansen, Inc.
Nette Schlinsog
David Schmidt, Foremost Farms USA
Kay Schmitz, Henning Cheese, Inc.
Greg Schopen, Badgerland Financial
George Stettler, Decatur Dairy, Inc.
Shaya Stettler, Decatur Dairy, Inc. 

Randy Swensen, WI Aging & Grading Cheese Inc. 
Bill Wangerin (3 days) 
Bill Wendorff, UW Dept. of Food Science
Coby Wirken, Holland’s Family Cheese LLC
Richard Wold, AMPI
Bruce Workman, Edelweiss Creamery
Matt Zimbric, Foremost Farms USA

Key Volunteers
This event owes a debt of thanks to Ken 
and Cindy Neumeier, Kate Neumeier 
Clarke, Amanda Neumeier-Kist and 
Randy Swensen at Wisconsin Aging 
and Grading Cheese, Inc. in Little Chute 
for accepting and sorting the contest 
entries and to Matt Oswald, Jamie 
Wally, and Rick Schlapman at WOW 
Logistics Warehouse in Little Chute for 
storing the contest entries.
	 Our thanks to Kim Wiesenberg and 
his team at Preferred Transit and Cold 
Storage in Monroe, Wisconsin, for 
transporting the entries for the Contest 
and the Conference.
	 Thanks to Jim Cisler, Wisconsin 
Department of Agriculture, Trade & 
Consumer Protection for leading the 
pre-contest tour of cheese plants for 
Contest judges
	 Our contest chairman, Brian Eggebre-
cht, Welcome Dairy, deserves thanks 
for his tireless efforts in coordinating 
and executing this event.  Special 
thanks also goes to Steve Krause, Tosca 
Ltd.; Kevin Thome, Cheese Reporter; 
Dan Stearns, Agropur, Inc.; Craig Linz, 
TetraPak CPS; Dave Buholzer, Klondike 
Cheese; Steve Stettler, Decatur Dairy; 
and Randy Swensen, WI Aging &  
Grading Cheese as assistants to  
Brian Eggebrecht.  

	 The computerized scoring performed 
by the judges was monitored by Jane 
Cisler, Dawn Roe, Judy Keller, and John 
Umhoefer with WCMA; Mindy Ausloos 
and Kay Schmitz, Henning Cheese; 
Nicole Breunig, WATCP; Nette Sch-
linsog; Glennette Stettler; and Shaya 
Stettler, Decatur Dairy.  Championship 
round scoring was tabulated by:  Mindy 
Ausloos, Kay Schmitz, Nicole Breunig, 
Glennette Stettler, Shaya Stettler, Judy 
Keller, Nette Schlinsog, Allison Kerfoot, 
Stephanie Halbach, Karrie Bierhals, 
Samantha Forster, and Joan Reneau.
	 Special thanks to Sara Hill, Wiscon-
sin Milk Marketing Board and Steve 
Ehlers, Larry’s Market for the beautiful 
cheese sample displays, and to Sara 
Hill and Steve Ehlers for emceeing the 
Championship Round.
	 Our thanks to Kevin Johnson of 
Amplitude Design and Sean Nelson, 
Camera Corner/Connecting Point 
Computers for executing our first-ever 
electronic scoring system that went off 
without a hitch. Thanks to Bill Moede 
and Alex Zacarias of 3N Productions  
for the live video feed of the Champion-
ship Round.  
	 WCMA also recognizes the following 
for their contributions to the Contest:  
Silver Lewis Cheese, Monroe, Wiscon-
sin for storing contest materials; Klon-
dike Cheese, Monroe, Wisconsin for 
storing the winning Contest cheeses; 
Conger/Toyotalift, for donating pallet 
trucks used during the Contest; and 
Welcome Dairy for donation of boxes 
and materials.
	 WCMA also recognizes the following 
for their contributions to the Contest:  
Agropur, Inc., Little Chute, Wisconsin 
for the 640 lb. cheddar block that was 
transformed into a beautiful cheese 
carving; Sarah Kaufmann “The Cheese 
Lady” for her skill and artistry in trans-
forming the 640 lb. block into a work  
of art. 
	 Our thanks to the Wisconsin Milk 
Marketing Board for sponsoring  
professional portraits of each Contest 
medal winner.

Thank You 2011 Contest Volunteers!
Al O’Brien of Mt. Sterling, WI, left, 
and Steve Stettler of Decatur Dairy, 
Brodhead, WI, wrangle with a 
wheel of Emmental Swiss.
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2001
Christine Farrell

Old Chatham Sheepherding Co.
Old Chatham, New York

1999
Milfred Severson

Klondike Cheese Company
Monroe, Wisconsin

1997
Rick Rufer

Kolb Lena Bresse Bleu Inc.
Watertown, Wisconsin

1995
Charles Malkassian

Vella Cheese Company of California
Sonoma, California

1993
Mike Brennenstuhl
Land O’ Lakes Inc.

Denmark, Wisconsin

1991
Gianni Toffolon

Belgioioso Cheese Inc.
Denmark, Wisconsin

2011
Katie Hedrich

LaClare Farms Specialties
Chilton, Wisconsin

2009
John Griffiths
Sartori Foods

Antigo, Wisconsin

2007 
Ken Root

McCadam Cheese Company
Chateaugay, New York

2005
Randy Krahenbuhl

Fair Oaks Dairy Products
Fair Oaks, Indiana

2003
Michael Gingrich

Uplands Cheese Company, Inc.
Dodgeville, Wisconsin

1989
Larry Marten

Cloverleaf Cheese Company
Stanley, Wisconsin

1987
Todd Jakobi

Sorrento Lactalis Inc.
Arpin, Wisconsin

1985
Fritz Kopp

Deppeler Cheese Factory
Monroe, Wisconsin

1983
James Meives

Valley View Cheese Factory
South Wayne, Wisconsin

1981
Louis Luykx

Land O’ Lakes Inc.
Kiel, Wisconsin

U.S. Cheese Contest Champions

Richard Wold, center, prepares an entry in the Championship round of judging.
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