§@® 2009 Big E Gold Medal Cheese Competition
Summary of Results by CLASS

Award

Cheese ID Description

Category

Class 1 Cheddar Number of entries in class: 9

Gold 16-1-164 Clothbound Cheddar Neighborly Farms of Vermont

Silver 9-1-176 16 month aged cheddar Cabot Creamery

Bronze 33-1-129 2 year cheddar Grafton Village Cheese Company

Bronze 9-1-175 1 year aged cheddar Cabot Creamery
Class 2 Colby/Jack/Brick/Muenster/ Gouda Number of entries in class: 5

Silver 10-2-114 rustic fontina The Cellars at Jasper Hill
Class 3 Swiss Style Number of entries in class: 3

Gold 79-3-149 baby swiss Boggy Meadow Farmstead Cheese
Class 4 Mozerrella Number of entries in class: 2

Bronze 87-4-141 fresh 1/2 mozzarella ball Narragansett Creamery
Class 5 Blue-Veined Cheeses All Milks Number of entries in class: 3

Bronze 10-5-116 natural rind stilton The Cellars at Jasper Hill
Class 6 Flavored Soft Spreads Number of entries in class: 12

Bronze 87-6-142 cloud like cream cheese herb & garlic spread Narragansett Creamery
Class 7 Flavored Semi-Soft All Milks Number of entries in class: 8

Gold 62-7-88 Lavender Bud Hannahbells (bloomy rind, semi-soft, cow's Shy Brothers Farm

Gold 62-7-90 Shallot Hannahbells (cow's milk, semi-soft, bloomy rind) Shy Brothers Farm

Gold 55-7-186 salsa jack Pineland Farms

Bronze 55-7-185 onion & garlic jack Pineland Farms
Class 9 Washed Rind Cheese Number of entries in class: 4

Bronze 10-9-115 washed, soft ripened cheese The Cellars at Jasper Hill
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Award

Class 10

Silver
Silver
Bronze
Bronze
Class 11
Bronze
Bronze
Bronze

Class 12

Bronze
Class 13
Silver
Silver
Bronze
Class 14
Gold
Gold
Bronze
Bronze
Bronze
Bronze
Class 15
Silver

Bronze

Cheese ID Description

Flavored Soft Cheese -All Milks

115-10-137 mixed cow/goat soft garlic oregano w. evoo
85-10-128 garlic flavored fresh goat cheese

104-10-157 pumpkin spice chevre

115-10-136 fresh feta (not soaked in brine) greek herb

Smoked Cheeses

85-11-126 smoked capri
55-11-180 smoked monterey jack
55-11-187 smoke salsa jack

Feta

103-12-111 feta

Mold Ripened
72-13-138 Chabicou-style cheese goat cheese
72-13-139 ashed bloom rind disk goat cheese
85-13-125 goat cheese blue

Open Class
59-14-104  Tobasi; semi-soft; raw cow's milk
59-14-102 Maggie's Round; semi- hard, cow's milk cheese
10-14-113 caerohilly style - cheese
31-14-202 basil and grapeseed oil rubbed natural rind
94-14-100 chevre in olive oil - goat cheese
94-14-99 aged sheep cheese - george's highland

Soft Cheese, Any Milk
115-15-135 fresh plain chevre

85-15-127  fresh goat cheese
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Category

Number of entries in class:

Number of entries in class:

Number of entries in class:

Number of entries in class:

Number of entries in class:

Number of entries in class:

7

Sweet Pea Cheese
Westfield Farm Inc
Meadow Stone Farm
Sweet Pea Cheese
12

Westfield Farm Inc
Pineland Farms
Pineland Farms

5
Longfellow's Creamery at Second Chance

7
Carlisle Farmstead Cheese
Carlisle Farmstead Cheese
Westfield Farm Inc

15

Cricket Creek Farm
Cricket Creek Farm
The Cellars at Jasper Hill
West River Creamery
Appleton Creamery
Appleton Creamery

4
Sweet Pea Cheese

Westfield Farm Inc
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