
Results of 2010 American Cheese Society Annual Competition 
Vermont Winners Listed Alphabetically by Cheesemaker, with Categories 
 
 
Cabot Creamery Cooperative 
 1st Place – Cabot Sharp Vermont Cheddar (Cheddars, Under 12mo. Cow’s Milk) 
 1st Place – Cabot Whey Cream Butter (Butter, Salted, Cow’s Milk) 
 1st Place – Cabot 83 Unsalted Butter (Butter, Unsalted, Cow’s Milk) 
 2nd Place – Cabot Unsalted Butter (Butter, Unsalted, Cow’s Milk) 
 2nd Place – Cabot Extra Sharp Vermont Cheddar Block (Cheddars 12-24mo.) 
 2nd Place – Cabot Tiki Masala Cheddar  (Cheddars, Flavored) 
 2nd Place – Cabot Tuscan Cheddar (Cheddars, Flavored) 
 2nd Place – Cabot 75% Reduced Fat Cheddar (Low Fat) 
 3rd Place – Cabot Chili-Lime Cheddar (Cheddars, Flavored) 
 3rd Place – Cabot 3Year Old Vermont Cheddar (Mature Cheddar, 25-48mo.) 
 3rd Place – Cabot Old School Vermont Cheddar (Mature Cheddar, Over 48mo.) 
 3rd Place – Cabot Jalapeno 50% Reduced Fat Cheddar (Low Fat, Flavored) 
 
Cellars at Jasper Hill 
 1st Place – Cellars at Jasper Hill Ploughgate Creamery Hartwell (Soft Ripened,   
 Camembert, Cow’s Milk) 
 1st Place – Cellars at Jasper Hill Cabot Clothbound Cheddar (Clothbound   
 Cheddar, Over 12mo.) 
 
Consider Bardwell Farm 
 2nd Place – Rupert (Washed Rind, Aged 90 Days) 
 
Farms For City Kids Foundation 
 Best of Show 3rd Place – Spring Brook Farm Tarentaise 
 1st Place – Spring Brook Farm Tarentaise (Farmstead, Cow’s Milk, Semisoft) 
 
Franklin Foods 
 3rd Place – Hahn’s Cultured Cream Cheese (Cultured Milk Products, Cow’s Milk) 
 3rd Place – Green Mountain Farms Tzatiki Savory Yogurt Dip – Cucumber Garlic  
  (Cultured Milk Products, Flavored) 
 
Grafton Village Cheese 
 1st Place – Maple Smoked Cheddar (Smoked Cheddar) 
 2nd Place – Quercus Vitis Humulus Cheddar (Marinated, Cow’s Milk) 
 3rd Place – Vermont Ice Cider Cheddar (Marinated, Cow’s Milk) 
 
Maplebrook Farm 
 3rd Place – Cheddar Bites (Fresh Unripened, Cows Milk) 
 
 



Neighborly Farms of Vermont 
 2nd Place – Organic Clothbound Cheddar (Clothbound Cheddar up to 12mo.) 
 3rd Place – Organic Monterey Jack (American Originals, Monterey Jack, Cow’s   
 Milk) 
 
Shelburne Farms 
 3rd Place – Shelburne Farms Smoked Farmhouse Cheese (Smoked Cheddar) 
 
Thistle Hill Farm 
 2nd Place – Tarentaise (Farmstead, Cow’s Milk, Semisoft) 
 
Vermont Butter & Cheese Creamery 
 Best of Show 2nd Place – Bonne Bouche 
 1st Place – Bonne Bouche (Aged Goat’s Milk Cheese, Open Category) 
 2nd Place – Vermont Quark (Fresh Unripened, Fromage Blanc/Quark Cow’s Milk) 
 2nd Place – Coupole (American Originals, Open Category, Goat’s Milk) 
 2nd Place – Vermont Crème Fraiche (Cultured Milk Products, Crème Fraiche, 
Cow’s Milk) 
 2nd Place – Vermont Cultured Butter – Lightly Salted (Butter, Salted, Cow’s Milk) 
 3rd Place – Vermont Feta (Feta, Goat’s Milk) 
 
West River Creamery 
 3rd Place – Equinox (Farmstead, Cow’s Milk, Hard) 
 
Woodcock Farm Cheese Company 
 3rd Place – Weston Wheel (Farmstead, Sheep/Mixed Milk) 
 
 
 
 


