
2013 UNITED STATES CHAMPIONSHIP 
CHEESE CONTEST 
 
HOSTED BY WISCONSIN CHEESE 
MAKERS ASSOCIATION 
 
MARCH 12 - 13, 2013 
 
LAMBEAU FIELD ATRIUM 
GREEN BAY, WISCONSIN 
 
WEBSITE 
WWW.USCHAMPIONCHEESE.ORG 

!

!

!

!

!

!

!

!

!

!

!

!

!

8030 Excelsior Drive 
Suite 305 
Madison, WI 53717-1950 
 
Phone  
608-828-4550 
 

Fax  
608-828-4551 
 
E-mail 
office@wischeesemakers.org 
 

Website 
www.wischeesemakers.org 

NEWS RELEASE 
 
Contact: John Umhoefer, jumhoefer@wischeesemakersassn.org 
608-828-4550 

MARIEKE MATURE GOUDA WINS  
UNITED STATES CHAMPIONSHIP CHEESE TITLE 

MADISON, Wis. (March 13, 2013) – A national panel of expert judges today named a 
Wisconsin Gouda as the 2013 U.S. Championship Cheese. 

Marieke Penterman, of Holland’s Family Cheese, Thorp, Wis., took top honors out of 
1,702 entries from 30 states for her Marieke Mature Gouda, aged six to nine months. 
Out of a possible 100 points, Marieke Gouda scored 98.31in the final round of judging, 
during which judges re-evaluated the top 16 cheeses at an evening gala to determine the 
overall champion. 

First runner-up in the contest, with a score of 97.89, is Tarentaise, a semi-hard alpine 
cheese made by Spring Brook Farm/Farms For City Kids Foundation in Reading, 
Vermont. Second runner-up is Medium Cheddar, made by Team Cracker Barrel Natural 
Cheese, Agropur Weyauwega for Kraft Foods in Glenview, Illinois, which scored 97.88. 

“Every medalist should be extremely proud of being recognized as the best of the best in 
the largest national cheese competition ever held,” said John Umhoefer, executive 
director of the Wisconsin Cheese Makers Association, which hosts the biennial 
competition.  

Capturing the most gold medals was Wisconsin, with 47 of the total 81 categories 
judged. Vermont and New York came in second among the states, with six golds apiece. 
Oregon had four gold medals, while California, Idaho, Illinois and Ohio all took three. 
Colorado, Michigan, Minnesota, Missouri, New Mexico and Utah each captured one 
apiece. 

The United States Championship Cheese Contest is the largest technical evaluation of 
cheese and butter in the country and is rooted in more than 120 years of history, 
beginning when the Wisconsin Cheese Makers Association held its first cheese contest 
in 1891. In recent years, the event has flourished, more than doubling in size since 2001. 
This year, more than 30,000 pounds of cheese were entered into the contest. 

For more information on the contest, as well as complete results for all 81 entry classes 
and contest photos, visit http://www.uschampioncheese.org. 
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