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California’s Artisan Cheese Festival: Amazing Weekend Lineup Announced!
Saturday night’s “Curds, Cooks & Cuvees” dining event features local Chef’s cheese-inspired dishes paired with top wines and a dessert station that includes soft-serve sundaes. 
[PETALUMA CA, January 2011]  The 5th annual California’s Artisan Cheese Festival kicks into high gear this year with a slew of new Saturday Seminars, hands-on cheesemaking workshops,  chef demonstrations, and the bustling sampling of new cheeses, foods, wines and brews under the Sunday Marketplace tent, plus all of the old favorites that keep attendees coming back for more! 
One of our most popular events is Saturday night’s “Curds, Cooks & Cuvees” roaming feast. This hot ticket event pairs artisan cheesemakers with top Wine Country chefs for a perfect culinary collaboration. We go one step further and pair each incredible dish with a top vintner to make a night of complete cheese and wine satisfaction. Festival favorite chef Duskie Estes (Zazu and Bovolo) returns to join Jeff Mall (Zin Restaurant), Nick Demarest (Harvest Moon), Janine Falvo (The Lodge at Carneros) and Sheamus Feeley (Farmstead) to create cheese-centric dishes paired with wines from winemakers: Keller Estate Winery, Handley Cellars, Kokomo Winery, Paul Mathew Vineyards, Sonoma Portworks and sponsoring winery Fortress Vineyards.
We’ll also have a Panini Station that features Laura Werlin sampling recipes from her upcoming book, Grilled Cheese, Please! Laura will be pairing her delectable bites with sparkling wines from Gloria Ferrer Winery.  

No dining experience would be complete without a sweet ending and we will not disappoint. Our dessert station features artisan chocolates, dessert wines, port, bubbly, and for the first time ever: a Straus Family Creamery soft-serve sundae bar. 

Also ranking high on the most-popular events list in the weekend’s lineup is Sunday’s Marketplace. Each year we’ve had to expand the tent to accommodate more attendees and this year is no exception. More than 65 artisan producers will sample their local hand-crafted cheeses, delectable accoutrements, boutique wines and artisan-brewed beers. On tap again this year is the popular Mugnaini wood-fired pizza oven churning out artisan cheese-topped pies.
Sunday’s Marketplace also features a variety of chef demonstration including Mary Karlin’s Fresh Cheesemaking from her soon to be released book, Artisan Cheesemaking at Home and Kristine Kidd (former food editor of Bon Appetit) showcasing a recipe from her new book, Weeknight Fresh and Fast. Chef Jacquelyn Buchanan, Culinary Director of Laura Chenel’s Chèvre, shares secrets of easy recipes with goat cheese.
The weekend lineup of Saturday Seminars features industry leaders such as Laura Werlin, Janet Fletcher, Lassa Skinner, Colette Hatch and Daphne Zepos. These interactive, taste-driven seminars offer an array of educational topics such as the foundational “Cheese and Wine Pairing” and the exploratory “California’s Rare Beauties” to the immensely popular “Cheese and Beer” and the effervescent, yet sophisticated “Bubbles and Brie”. 

New this year is an all-day farm-to-table Saturday Seminar that begins with a farm tour and finishes up with a hands-on cheesemaking class. The Friday Farm Tours continue to be a sold-out success of interest to future cheesemakers and inquiring cheese lovers.  “By inviting our festival guests to visit local dairies and cheesemakers, we further the nonprofit festival’s mission to support and sustain our state’s dairy and agricultural community,” said Lynne Devereux, executive director of the festival.
The festival closes out with Monday’s Trade Day (for professionals; invitation only), which features Ruth Reichl sharing her vision of cheese in retail, restaurants and homes. Ruth will be interviewed by author, consultant, and cheese expert Clark Wolf.

The full schedule of events is posted on the website and tickets are now on sale!  
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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

