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Public Invited to Taste World’s Best Cheeses at
An Evening at the World Championship Cheese Contest

MADISON, Wis. — The World Championship Cheese Contest is coming to town, and with it, an exclusive
opportunity for the public to taste 20 of the world’s best cheeses, meet 40 international judges from six
continents, and witness the final round of judging to determine the 2012 World Champion Cheese.

Tickets for “An Evening at the World Championship Cheese Contest” at the Monona Terrace on Wednesday,
March 7 are $25 and are on sale at cheesecontest.com.

Doors open at 6:30 p.m., with the Championship Round of Judging to start at 7 p.m. Attendees will witness
the exclusive final round of cheese judging, as judges determine and name the 2012 World Champion. In
addition, more than 20 of the world’s best and most rare cheeses — including several of Wisconsin’s finest —
will be sampled until 8:30 p.m.

The event is open to a limited number of attendees, with all tickets sold in advance. Appetizers will be served
and a cash bar available.

International cheeses competing for gold medals in the 29" biennial World Championship Cheese Contest,
held in Madison from March 5-7, will be prepared exclusively for this event. These cheeses will be fresh from
the judges’ evaluation, arriving from nations such as Argentina, Australia, Denmark, Finland, France,
Germany, Ireland, Italy, South Africa, Spain, Sweden, Switzerland, and the United Kingdom.

Wisconsin cheesemakers attending and sampling their finest cheeses include: BelGioioso Cheese, Carr Valley
Cheese, Holland's Cheese, LaClare Farm, Montchevre, and Sartori. All Wisconsin cheesemakers represented
are either past U.S. Champions, or won at least two gold medals in the last World Championship Cheese
Contest.

The event is presented by Wisconsin Cheese Originals in partnership with the Wisconsin Cheese Makers
Association, host of the 29th biennial World Championship Cheese Contest. For more information, visit:
www.wisconsincheeseoriginals.com or contact Jeanne Carpenter, Wisconsin Cheese Originals, 608-358-7837.

Contest organizers thank An Evening at the World Championship Cheese Contest sponsors: Brennan’s Market,
Fromagination, Hy-Vee, Larry’s Market, World Import Distributors and the Wisconsin Milk Marketing Board.
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About Wisconsin Cheese Originals
Have Fun. Do Good. Eat Cheese. Wisconsin Cheese Originals celebrates and shares information about Wisconsin artisan
cheeses with the public through a variety of events, including an annual festival in November. The organization’s annual



52,500 scholarship is awarded to a beginning cheesemaker to help launch him or her launch new artisanal cheeses.
www.wisconsincheeseoriginals.com

About the World Championship Cheese Contest

As the largest, most objective expert evaluation of cheese and butter for more than 50 years, the World Championship
Cheese Contest is the world’s premiere technical evaluation and competition. Entries are evaluated by a team of
proficient judges selected from nations around the globe. Twenty-four karat gold, silver and bronze medals are awarded
to the finest products in 82 classes. A Championship Round evaluates the gold medal cheeses from each class to declare
the World Champion. www.worldchampioncheese.org




