Results of 2011 American Cheese Society Annual Competition
Vermont Winners Listed Alphabetically by Cheesemaker, with Categories

‘ Bonnieview Farm ‘
2" Place — Ben Nevis (Sheep’s Milk, Aged 60 Days)

‘ Cabot Creamery Cooperative ‘
2" Place — Cabot Tuscan Cheddar (Cheddars, Flavored)
2" Place — Cabot 50% Reduced Fat Cheddar (Reduced Fat)
3" Place — Cabot Créme Fraiche (Créme Fraiche)
3" Place — Cabot Vintage Choice Cheddar (Mature Cheddar, 25-48mo.)

‘ Consider Bardwell Farm ‘

2" Place — Rupert (Washed Rind, Aged 90 Days)
2" Place — Manchester (Goat’s Milk)

‘ Farms For City Kids Foundation ‘
2" Place — Spring Brook Farm Tarentaise (Farmstead, Cow’s Milk, Hard, Aged 60 Days)

‘ Franklin Foods ‘
3" Place — Hahn's Neufchatel (Fresh Unripened Cheese, Cow’s Milk)

‘ Grafton Village Cheese ‘
2" Place — Grafton Duet (Cheddars, Flavored)

‘ Mt. Mansfield Creamery ‘
2" Place — Inspiration (Farmstead, Cow’s Milk, Semisoft)

‘ Maplebrook Farm ‘
3" Place — Burrata (Burrata)

‘ Neighborly Farms of Vermont ‘
2" Place — Organic Pepper Feta (Feta, Flavored)

| Thistle Hill Farm |
3" Place — Tarentaise (Farmstead, Cow’s Milk, Semisoft)

‘ Vermont Butter & Cheese Creamery ‘
1* Place — Fromage Frais (Fresh Unripened, Cow’s Milk)
1* Place — Vermont Créme Fraiche (Créme Fraiche)
2" Place — Vermont Creamy Goat Cheese Classic (Fresh Unripened, Goat’s Milk)
2" Place — Vermont Quark (Fresh Unripened, Cow’s Milk)
2" Place — Coupole (American Originals, Goat’s Milk)
2" Place — Cremont (American Originals, Mixed Milk)




3" Place — Vermont Mascarpone (Fresh Unripened, Mascarpone, Cow’s Milk)
3" Place — Vermont Feta (Feta, Goat’s Milk)

3" Place — Crottin (Fresh Goat’s Milk)

3" Place — Vermont Cultured Butter — Lightly Salted (Butter, Salted, Cow’s Milk)

Willow Moon Farm

3" Place — Feta (Feta, Cow’s Milk)



