§i#® 2008 Big E Gold Medal Cheese Competition

Award

Class 1

Gold

Gold
Silver
Silver
Silver
Silver
Silver
Silver
Bronze
Bronze
Bronze

Bronze

Class 2

Silver
Bronze
Bronze

Bronze

Class 3

Gold

Class 5

Gold

Cheddar

9-1-69

33-1-60

7-1-38

31-1-36

9-1-70

7-1-37

33-1-58

16-1-81

7-1-40

55-1-19

78-1-47

33-1-57

Cheese ID

Summary of Results by CLASS

Description

Extra Sharp Cheddar

Premium Cheddar - Aged 1 Year
Farmhouse Cheddar mild raw milk
Clothbound English Cheddar

Vintage Choice Cheddar

Farmhouse Cheddar - Sharp raw milk
Gold - 3 Year Aged Cheddar

Organic Raw Milk Cheddar
Farmhouse Cheddar Extra Sharp raw milk
Cheddar 12 Months to 24 Months
Mild Cheddar

Classic Reserve 2 Year Aged Cheddar

Colby/Jack/Brick/Muenster

55-2-21

55-2-7

9-2-71

16-2-82

Swiss Style

26-3-55

Monterey Jack
Colby Jack
Monterey Jack

Organic Colby

Ascutney Mountain Appenzell style

Blue-Veined Cheeses All Milks

86-5-29

Thursday, September 04, 2008

Raw Jersey Milk Blue

Category

Number of Cheeses Judged: 13
Cabot Creamery
Grafton Village Cheese Company
Shelburne Farms
West River Creamery
Cabot Creamery
Shelburne Farms
Grafton Village Cheese Company
Neighborly Farms of Vermont
Shelburne Farms
Pineland Farms
State of Maine Cheese Company

Grafton Village Cheese Company

Number of Cheeses Judged: 8
Pineland Farms
Pineland Farms
Cabot Creamery

Neighborly Farms of Vermont

Number of Cheeses Judged: 2

Cobb Hill Cheese

Number of Cheeses Judged: 2

Berkshire Cheese Makers LLC

Page 1 of 3



Award
Class 7
Gold
Silver
Silver
Bronze

Bronze

Class 8

Gold
Silver
Silver

Bronze

Class 9

Gold

Class 10

Silver

Bronze

Class 11

Silver

Class 12

Gold
Silver
Silver
Bronze

Bronze

Cheese ID Description

Flavored Semi-Soft All Milks

55-7-16 Flavored Jack - Onion + Garlic Jack
62-7-5 Chipotle boutons de coulottes
62-7-4 Lavenderbud boutons de coulottes
55-7-14 Flavored Jack - Salsa Jack

78-7-49 Dill Spiced Monterey Jack

Flavored Hard Cheese All Milks

9-8-72 Tuscan Cheddar

16-8-84 Organic Green Onion Cheddar
9-8-73 Chili Lime

104-8-53 Hot Chile Moo Mama

Washed Rind Cheese
62-9-2 Classic French boutons de coulottes

Flavored Soft Cheese -All Milks

108-10-1 Chevre Cobble in olive oil w. basil, garlic and pine nuts
115-10-34 Mixed goat + cow soft

Open Class
23-11-79 Farmstead Vermont Ayr - Alpine Style natural rind tomme

Smoked Cheeses

7-12-39 Farmhouse Smoked Cheddar raw milk
39-12-44 Smoked Handmade Mozzarella

84-12-27 Smith's Farmstead Naturally Smoked Gouda
55-12-15 Flavored Jack - Smoked Salsa Jack

55-12-6 Smoked Monterey Jack

Thursday, September 04, 2008

Category

Number of Cheeses Judged: 6

Pineland Farms
Shy Brothers Farm
Shy Brothers Farm
Pineland Farms

State of Maine Cheese Company

Number of Cheeses Judged: 4

Cabot Creamery
Neighborly Farms of Vermont
Cabot Creamery

Meadow Stone Farm

Number of Cheeses Judged: 3

Shy Brothers Farm

Number of Cheeses Judged: 11
Kennebec Cheesery at Koons Farm

Sweet Pea Cheese

Number of Cheeses Judged: 8

Crawford Family Farm LLC

Number of Cheeses Judged: 9

Shelburne Farms
Maplebrook Farm

Smith's Country Cheese Inc
Pineland Farms

Pineland Farms
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Award Cheese ID Description Category

Class 13 Feta - All Milks Number of Cheeses Judged: 5
Silver 115-13-86 Feta Sweet Pea Cheese
Bronze 31-13-35 Marinated Feta West River Creamery

Class 14 Mold Ripened Cheeses Number of Cheeses Judged: 3
Gold 72-14-30 Ada's Honor blommy rind goat cheese Chabicou Style Carlisle Farmstead Cheese
Gold 72-14-31 Alys's Eclipse ashed bloomy rind goat cheese Carlisle Farmstead Cheese
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