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Vermont Cheese Council 
ANNUAL MEETING 

Saturday, February 6, 2010 
10 am to 3 pm 
The Fork Shop 

Brookfield, Vermont 
 

Minutes 
Present:  36 members and guests. 
 
Calley Hastings opened the meeting by greeting those present. 
 
Laini Fondiller introduced the current Board and then did a Year in Review.   

 On a sad note, Jaime Cherrington of the Merck Foundation died in November 2009.   
 VCC received RBEG grant of $35,000. 
 Calley Hastings joined VCC as our coordinator.  The first order of business for Calley 

was to do a membership drive in the autumn which brought in ~$2,100 revenue.  Close to 
25 Retailers have signed up as Associate Members.  They now have their own listserve 
which facilitates communication and are listed on the new brochure.   

 Calley’s second effort was to address Events.  We are invited to ~20 events per year.  The 
Board created a list of criteria for the VCC Coordinator to attend.  The event needs to 
have educational and marketing value.  The second criterion was that there would be a 
means of revenue for the VCC.  In 2009 we did six events.  At two of these events we 
sold cheese plates as well as doing beer and cheese pairings for total revenue of close to 
$2,000.  At both of these events there was a concentrated educational focus including 
brochure distribution, eNewsletter sign up, etc. 

 Royalties from American Farmstead Cheese book by Paul Kindstedt are still incoming. 
 We received a $75,000 USDA grant which had been written by Louise Calderwood this 

summer.  The grant is focused on sustainability of the VCC and membership.  It will need 
to be spent over the next 3-5 years.  More on this later in the meeting. 

 The Board increased the hours for the VCC coordinator up to 20 hours.  We developed an 
employment plan with a job description, follow up plans, and a focus on tasks.    

 The Board held a Strategic Planning meeting on January 13, 2010.   
 We hosted a workshop in December for technical support and will plan future workshops. 
 Previously our challenges had been not having the money to do what needed to be done.  

We have done a lot of work on planning how to spend the grant money received this year. 
 
Andy Kehler presented the Treasurer’s Report (see report).  Highlights are: 

 The State of Vermont increased funds for promotion and marketing.   
 We had an additional $35,000 from the Merck Foundation that came into treasury, but if 

that had not occurred we would have overspent our budget by $16,345 primarily on the 
website, newsletter, and group events.    
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 We currently spend a monthly consultant fee for web site management by Elisa Clancy.  
We hope to move to a different web based program so that the coordinator can take care 
of the changes on the site.  We would retain Elisa Clancy solely for technical assistance. 

 One reason for an increase in the budget of $2,500 is that we are looking forward to do 
more local tastings with chefs. 

 The Vermont Department of Ag. is donating time from Diane Bothfield, but over the 
course of three years, the plan is to increase revenues to offset funding for coordinator 
position.   

 If RBEG grant is not all spent in 3 years, we can hold over for an additional 2 years. 
 Coordinator must do quarterly and then annual reporting.  The tasks are to manage 

membership services, marketing and media work (photos, advertising, brochure), as well 
as encouraging partnerships with chefs and cheesemakers, promote technical support 
with VIAC, encourage mentorship with new cheesemakers, develop new resources to 
self-support coordinator position. 
 

Coordinator Calley Hastings slideshow with Year in Review (see Powerpoint presentation). 
Some highlights were: 

Web site report.   
 New home page with new pages on recipes, cheese trail, Facebook link, pairing 

suggestions, sign up for eNewsletters. 
 Elisa Clancy’s email is:  webmaster@vt.cheese.com 
 In 2009 we had 150,000 unique web site hits compared to 10,000 in 2001. 
 1,000 eNewsletters are sent, of which 450 are opened and read. 

 
Report of Member Survey done in 2009 
 The survey was done as a requirement of the RBEG grant to ensure that we would be 

showing increasing employment opportunity in the Vermont cheese industry.  This will 
need to be repeated for the next two years. 

 We used the Survey Monkey tool with 22 open ended questions.   We had 31 member 
responses, which is 75% response rate. 

 The breakdown is that there are 40% Farmstead cheesemakers, 40% of cheesemakers 
who purchased and used on-farm milk.  The final 20% of the cheesemakers purchased all 
of their milk. 

 The Vermont Cheese trail map is distributed at 14 Welcome Centers throughout 
Vermont.   

 We discussed whether the needs of the cheesemaker should be stratified based on the 
number of years a cheesemaker had been in business.  In other words, a new cheesemaker 
may have different needs from a far more experienced cheesemaker. 

 The top 5 cheese events that the coordinator should attend, according to the survey, were 
the VT Cheesemakers’ Festival, ACS, VT Fresh Network, Fancy Food Show in NYC, 
and Stowe Wine and Cheese. 

 Technical assistance requested for Chemistry, Defects, and Starter Cultures. 
 Some suggestions for supporting the relationships with retailers and distributors were to 

host educational workshops, providing listserves, host ‘meet and greet’ sessions, and do a 
survey the retailers and distributors. 
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 One question asked was about the coordinator representing the VCC at the ACS.  
Discussion about the value.  It was felt to be very important to have the sponsorship and 
tastings at the event.  It may be expensive to do the sponsorship, but it keeps the face of 
Vermont in the media.  Having the coordinator at the event helps as well. 

 Planning for the 2010 VT Cheesemakers’ Festival is being done by a subcommittee of the 
VCC.  Members are:  Calley as the VCC Coordinator, Alison Hooper, Adelaide Druart, 
Andrea from Shelburne Farms, with Hillary Schwoegler as the Festival Coordinator.   

 Based on feedback from 2009, the Festival will increase the volume of tickets to 1,500 
with the price increasing to $30 from $20.  The number of workshops has been 
decreased.  Cost of ticket for those will be $45.   

 Due to lack of sales of cheese at the Festival in 2009, VT cheesemakers will not pay to 
participate at the 2010 Festival.  

 Air flow will be addressed and improved.   
 The back space will be used for the seminars, and the space where the seminars had been 

held will be vendor space.  There will be a rental tent as well which can be used for 
vendors. 

 ‘Meet and greet’ session time has been changed.  Networking will be done from 9:30 to 
10:30 am with retailers, distributors and the press. 

 The Web site will be changed to focus on stating that this is a Farmers’ Market style and 
“bring cheese home”.  Will sell ice bags and coolers at entrance. 

 Flynntix has been selling tickets since 2/1/10 on the website.  
 Chris Howell from Vermont Farm Tours is interested in doing cheese house tours for the 

weekend focused in Addison County.  VCC would only advertise this on the web site, but 
will not be sponsoring this.  It was suggested that we charge for linking to our web site. 

 Goodman Media is interested in helping to promote tours for the different regions of 
Vermont. 

 Platinum Sponsor this year for $10,000 from Hannafords.  GOLD—Shelburne Farms, 
VCC, Cabot and Ben & Jerry’s and Vermont Butter & Cheese.  SILVER—Black River, 
Provisions International and Grafton Village Cheese. 

 6 Winery’s have signed up to date for the Festival.  Vendors last year were concerned 
about sales and the cost of hiring ID checkers.   

 There will be non-Vermont cheesemakers due to having to increase cost for tents and loss 
of revenue from table fees for Vermont cheesemakers.  It was suggested that we don’t 
want to alienate cheesemakers from other states, otherwise they may start their own 
festivals.  It’s good for all cheesemakers when there are more cheesemakers as vendors 
than non-cheesemakers.   

 Cost of Event is $55,000.  Long term plan is for the Festival to be self-sustaining and to 
generate revenue for the VCC.  It is estimated that there should be revenue this year of 
~$50,000.   

 Since the Festival is so new, we need to recognize that this is a process.  We should use 
the Mission Statement to determine who should be able to be a vendor. 

 34 Vermont cheesemakers at present signed up.  ACTION:  It was suggested that we 
indicate that the Maine Cheese Guild and the New York Cheesemakers are “Guests of the 
Vermont Cheese Council”, and that they are there by invitation only.  Last year there 
were 31 VT cheesemakers plus 14 non-Vermont cheesemakers.  Calley called all other 
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cheesemakers who felt that they did not wish to participate due to lack of need to grow or 
that they felt that they would not make back financial output.   

 There is space for a potential 100 vendors, but we would like to have a larger percentage 
of the tables be filled with cheesemakers regardless of where the cheese is made (as long 
as it is from New England and New York).  Since we would like this to be more of a 
networking events, we should open it up to other New England cheesemakers first, and 
then we would invite all other cheese guilds and councils to participate.   

 The Committee will be charged with coming up with Mission and Vision for Festival. 
 
There was robust discussion, and we came up with the following criteria to get 16 more 
cheesemakers to fill the potential 50 cheesemaker tables (the goal is to have at least half of the 
tables occupied by cheesemakers).  This will bring the mix to 67% VT cheesemakers and 33% 
non-VT cheesemakers.  The final decision tree is as follows: 

 VT cheesemakers are first choice. 
 Must be Artisan or Farmstead cheesemakers.  This will include cheesemakers only from 

New England and New York.  
 Invite previous participants from last year who are from New England.   
 Invite Cheese Guilds from other New England states and New York. 
 Invite other individual cheesemakers from New England and New York. 

ACTION:  Send this to Alison Hooper and Hilary Schwoegler. 
 

Similar to the above decision tree for participation, we need to come up with Vendor selection 
criteria.  Some ideas are that we need to think about Sponsorships first: 

1. Must be first Vermont company 
2. Added value in bringing in press and potential cheese customers 
3. Other 

 
There was a suggestion that the Festival website include facts about cheesemakers. 
 
Laini publicly thanked all of the organizers of the 2009 Festival with a round of applause.   
Break for Lunch. 
 
Diane Bothfield: 

 Diane is functioning as the Assistant Secretary of Ag. until October.  Colleen Leonard 
has been the liaison to the VCC.   

 Due to funding restrictions, the Vermont Seal of Quality Program has been put on hold.  
All label makers have been asked to stop producing more labels until the program can be 
reviewed thoroughly. 

 Dept of Ag will be hosting a meeting on Tuesday, February 9 at 1 pm to discuss sheep’s 
milk testing. 

 Thank you and kudos on accomplishments of the VCC. 
 Keep Local Farms—most frequently viewed pages are about the farms.  Let Diane know 

if you would like to be listed as a local farm and give information about your farm with a 
blog type format.  Laini offered that there be a link on the VCC website.   

 The Keep Local Farms program is building a fund to send money back to the farmers.  
Hannaford is a partner.  $2 of $5.   UVM and Harvard are donating 10 cents for every 



Minutes (continued) - Vermont Cheese Council Annual Meeting held Saturday, February 6, 2010 

Page 5 of 8 

single serve milk carton sold to help build the fund.  If the farm is shipping milk to a co-
op, you are already enrolled.  If not shipping to a co-op, get in charge with Diane to 
become enrolled for the pay out.   

 Diane suggested that everyone contact state representatives to make it clear that we are 
on-farm milk processors and there is a need for an exemption on the regulations, 
otherwise farmstead cheesemakers will be held to the same standards as large processers. 
 

Retailer Chat/Workshops:  Laini asked for feedback on the listserve and how can the VCC 
serve you better. 
1. Lisa Battelann from Woodstock Farmers Market stated that her customers are asking for the 

farmers’ stories just as Diane suggested.   
 Labeling and signs are important so that she can tell the story. 
 Cheese trail is important.  She has it laminated and displayed. 
 On the negative side…there are some cheeses with defects.  She can send it back to 

Provisions, but this can have a detrimental effect on sales of that cheese or she takes that 
loss.  It hurts her in the pocketbook, but it hurts the cheesemaker more with loss of 
reputation and potential future sales.   

 She suggested that it would help if there was a cheese allowance from the cheesemaker to 
demo.  She samples daily.   

 She reminded cheesemakers to keep their web site up to date especially if adding a new 
cheese as it helps her tell the story to her customers.   

 Don’t forget the local retailers and not automatically think to send cheeses to NYC. 
 

2. Chris Jacobson from the Upper Valley Food Coop spoke: 
 She spoke about the need for literature about the farm especially milk cycles and good 
labeling. 
 She would like to know as much as she can about the farm to be able to pass this on to 
the consumer.   
 She spoke about the Cave to Co-Op program which has been organized with Provisions 
up and down the Connecticut River Valley called the Neighboring Food Co-Op Organization 
(similar to the buying program among co-ops known as the CAP program where smaller co-
ops can buy at the same cost regardless of the size of the order).  They work together on 
common issues.  Several years ago Provisions noticed that their domestic cheese sales were 
waning and European cheese sales grew.  As a result, they now do a featured cheese of the 
month which the cheesemaker has discounted by 5%, Provisions discounts by 10%, and the 
Co-Op discounts by 10%.  As a result, the consumer can purchase the cheese at a much 
reduced price.  There is common signage at all of the co-ops.   
 To participate, the cheesemaker needs to contact Christopher Wainhouse at Provisions to 
get in queue for the program which is ~six months.   
 Issues have been that the cheesemaker has run out of cheese.  Needs to be able to sell 600 
lbs. or more. 

 
3. Masha Stern from Vermont Cheese Club: 

 Keeping websites up to date is important.   
 Because she only needs the cheese for one month, even small cheesemakers can sell her 

40 lbs. for the month. 
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 Remember that people from out of state buy Vermont cheese for local Vermonters too. 
 Cheese of the Month Club is $65/month for 1.5 lbs. of cheese.   
 One, three, six month subscriptions—customer will get a discount with the higher 

subscription. 
 Has a sampler of left over cheeses that she pairs with a wine at a local wine shop.  
 She gets the cheese on the last Thursday or Friday.  Cuts cheese on Sunday and ships on 

Wednesday via overnight UPS.  She averages out shipping costs so all club members pay 
the same amount for shipping regardless of location.   

 
Brainstorming session on other Technical Workshops similar to Cheese Chemistry 
Workshop done in December on Mineralization and Rennet were: 

 Pricing—wholesale, retail, internet, different types of cheese.  How to figure out margin 
and overhead. 

 Cheese defects and variations.  Packaging, wrapping, heat, etc.   
 
Election of Officers 
Calley Hastings is leaving as coordinator to return to the Fat Toad Farm.  Her last official day 
will be March 15.   

 
Slate of Officers for the Executive Board: 

 Mark Fischer—President 
 Eric Johnson—Vice President 
 Linda Miller—Secretary 
 Sebastian von Trapp—Treasurer.  (Andy has met with Sebastian to give a heads up on 

duties and how to use tracking system).   
 Laini Fondiller will join Executive Committee as immediate Past President. 

 
Executive Committee: 
Jody Stewart will be stepping down.  Montse Almena will still be a contact with VIAC, but is on 
maternity leave at present.   
Christopher Wainhouse—Provisions International 
Lisa Battelann —Woodstock Farmers Market 
 
Motion made by Stan Biasini to accept the above slate and seconded by Alison Hooper.  The 
motion carried. 
 
Mark Fischer asked for a round of applause for Laini and Calley for all their hard work and 
dedication to the VCC.  We will plan to have Executive Council meetings monthly with 50% of 
meetings as conference calls.   
 
Reminders from Coordinator: 
Membership fee will be staying the same.  Need to return application for membership ASAP so 
that Calley can process prior to leaving in March.  The application needs to include the 
following: 

Open to Public? 
Call ahead? 
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Is cheese available for sale during visits? 
 
Newsletter: 
Jane Sakovitz Dale—will send an email soliciting content.  Two print newsletter per year.  Need 
content by March for the May newsletter about new products, awards, publicity, new accounts, 
etc.  We will be dedicating this edition to Jamie Cherington.  The lead story will be the Vermont 
Cheesemakers Festival.  ACTION:  Jane will send an email to the listserve soliciting articles, etc. 
 
Please remember to submit content to eNewsletter.   
 
Other Business: 
Rust Glover described a program from Great Britain known as the England Cornish Pub 
Passports which includes lightly printed maps which get stamped at each pub.  He suggested that 
these could be used in conjunction with the Vermont Cheese Trail.   
 
Masha talked about a cheese map that is more of a work of art that the retailers could sell.  
www.vinmaps.com   Other ideas for sales might be cheese paper to wrap opened cheese and 
Vermont cheese placemats.   
 
Agriculture and Culinary Tourism Council has money allocated from State of Vermont, and they 
are looking to create a central website to pull in all sites together.  Meeting are held quarterly.   
The VCC representative is the coordinator. 
 
The Dept of Agriculture is contemplating doing Vermont Cheese House Tours similar to the 
Open Sugar House weekend.   
 
Mark Fischer asked for volunteers to work on a commit to work on Workshop Development.  
Masha Stern from the Vermont Cheese Club and Galen Jones from Crowley Cheese both 
volunteered.   
 
Other priorities are that we need to get camera ready art work. 
 
There was discussion about opportunities to represent VCC at The Vermont Farm Show, Flavors 
of the Valley, etc.  There is no need to have all cheesemakers attend a venue, as long as there is 
VCC representation.  If willing to do so, please let the coordinator know so that brochures, etc. 
can be on hand. 
 
The meeting was adjourned. 
 
Respectfully submitted, 
 
Linda Simon Miller 
Secretary 
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Vermont Cheese Council 
Saturday, February 6, 2010 

The Fork Inn 
Brookfield, Vermont 

Annual Meeting Attendees 
 

Jay Kerner Black River Produce 
Becky Loftus Blythedale Farm 
Neil Urie Bonnieview Farm 
Clay Whitney Cabot Co-Op 
Jeannine Kilbride Cobb Hill Farm 
Bonnie Nills Cobb Hill Farm 
Rust Glover Consider Bardwell Farm 
Galen Jones Crowley Cheese 
Meri Spicer Grafton Village Cheese 
Peg  Hildene 
Caitlin Hildene 
Andy Kehler Jasper Hill Farm 
George Miller Jericho Hill Farm 
Linda Miller  Jericho Hill Farm 
Laini Fondiller Lazy Lady Farm 
Stan Biasini Mt. Mansfield Creamery 
Paul Haverstick Mt. Mansfield Creamery 
Linda Dimmick Neighborly Farms 
Jane Sakovitz Dale Newsletter 
Christopher Wainhouse Provisions International 
Molly Pindell Sage Farm 
Ellen Fox Shelburne Farms 
Nat Bacon Shelburne Farms 
Michael Lee Twig Farm 
Christine Jacobson Upper Valley Food Co-Op 
Diane Bothfeld Vermont Agency of Agriculture 
Allison Hooper Vermont Butter and Cheese 
Calley Hastings Vermont Cheese Council Coordinator 
Jody Farnham VIAC 
Dan von Trapp von Trapp Farmstead 
Sebastian von Trapp von Trapp Farmstead 
Hilary Schwoegler VT Butter and Cheese 
Masha Stern VT Cheese Club 
Mark Fischer Woodcock Farm 
Gari Fischer Woodcock Farm 
Lisa Battelann Woodstock Farmers Market 

 


