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California’s Artisan Cheese Festival: 5th Festival is Best Yet! 
The sell-out event hosts 2,000 attendees from 21 states, and is the recipient of The Cheese Store of Beverly Hill’s Annual American Artisanal Treasure Award.
[PETALUMA CA, April 2011]  The 5th annual California’s Artisan Cheese Festival wrapped up on Sunday, March 27 after more than 2,000 attendees hailing from 21 states converged on Petaluma for the four-day event. All of the weekend events were completely sold out, including the Sunday Marketplace where the remaining 100 tickets sold within minutes of opening the doors. 

For the first time, the Cheese Store of Beverly Hills bestowed its American Artisanal Treasure Award on an organization, citing California’s Artisan Cheese Festival for its work in raising awareness and interest in artisan cheese. The American Artisanal Treasure Awards were created by Norbert Wabnig to honor producers of handmade specialty foods across the United States. In accepting the award, festival Executive Director Lynne Devereux says, “Our farm tours give visitors a personal connection to the local dairies and cheesemaking operations, the seminars de-mystify the complex flavors of artisan cheese, and hands-on cheesemaking with guidance from expert teachers prepares the new wave of home cheesemakers. We hope the festival fosters a profound respect for the craft in all who attend.”

Next year’s Artisan Cheese Festival will be held March 23 – 25, 2012.  Summer plans will see the Artisan Cheese Festival’s seven Ambassador Sponsors headed to Los Angeles for the first time with the Eat Real Festival, July 16-17, at the Helms Bakery in Culver City. Top cheese sponsors Bellwether Farms, Cowgirl Creamery, Cypress Grove Chèvre, Laura Chenel’s Chèvre, Marin French Cheese Company, Pt. Reyes Farmstead and Redwood Hill Farm & Creamery are excited to meet the hungry southern California cheese lovers at this first-ever Eat Real LA event. 
“The success of the 5th annual festival proves there’s a passion for artisan cheese that’s clearly growing,” says Tom Birdsall, Festival Founder and President.  “The festival is helping our local cheesemakers and food producers while reinforcing Petaluma’s reputation as an innovative and leading edge community for sustainable agriculture. The fact that every event sold out and attracted people from 21 states speaks volumes.”

True to its mission, 10 % of ticket sales from the nonprofit festival will be donated to Marin Agricultural Land Trust, Sonoma Land Trust, the California Artisan Cheese Guild, the Petaluma Future Farmers of America and Redwood Empire Food Bank. Also, this year a donation will be made to Art at the Cheese Factory, in honor of the passing last year of Jim Boyce, celebrated owner of Marin French Cheese Company and longtime supporter of the festival. 
The 5th annual festival received tremendous support from local sponsors, including Basin Street Properties, Pure Luxury Transportation, Clover Stornetta Farms, Fortress Vineyards, Pisenti & Brinker, and the Donald and Maureen Green Foundation. Special recognition should also go to our seven incredible Cheesemaker Ambassador Sponsors, named above.

The annual Trade Day hosted by the California Artisan Cheese Guild on March 28, wrapped up the weekend with a standing-room only program designed to educate cheese retailers, chefs and industry professionals. Nationally known food reviewer, Ruth Reichl, was interviewed by author and TV food show host, Clark Wolf, sharing her vision of artisan cheese in retail, restaurants and homes.
                                                                
         

California’s Artisan Cheese Festival at the Sheraton Sonoma County - Petaluma
Friday, March 25 – Monday, March 28, 2011

Cheesemaker Ambassador Sponsors: Bellwether Farms | Cowgirl Creamery | Cypress Grove Chèvre | Laura Chenel’s Chèvre | Marin French Cheese Company | Redwood Hill Farm & Creamery | Pt. Reyes Farmstead Cheese

