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SPONSORSHIP OPPORTUNITIES
The world’s largest cheese event at the UK’s largest consumer food show
BBC Good Food Show Winter, NEC, Birmingham  
26-29 November 2015

WORLD CHEESE AWARDS 

For over 20 years the World Cheese Awards has been 
bringing together buyers and sellers from the dairy industry 
worldwide. It’s the largest cheese competition on the planet, 
attracting over 2,700 entries in 2014 from 34 countries and 
it was judged by over 250 experts from every corner of the 
globe. It takes an entire day to judge, with a trade dinner 
thrown in, making this a place to do real business too.

For the 2015 Awards we continue to partner with the 
powerful consumer platform the BBC Good Food Shows, 
but we are returning to the NEC, Birmingham.

Between 26-29 November almost 3000 cheeses 
will form part of our World Cheese feature which will sit 
alongside super theatres with celebrity chefs, a wine event 
and hundreds of food producers.

It promises to be the UK’s biggest and most 
cosmopolitan cheese festival, with almost 80,000 
consumers tasting cheese after the international panel 
of experts have completed their judging.

WHAT’S HAPPENING THIS YEAR? 

•  Our very own World Cheese TV channel will be 
beaming live coverage of the judging day across the 
globe, enabling the cheesemakers and cheese-loving 
consumers to see the process and watch the World 
Champion cheese be decided

•   The World Cheese Deli will give sponsors the 
opportunity to supply cheese for sampling   

•  Improved graphics within the area will explain the 
judging process, list past winners and educate the 
public with cheese facts 

•  We will be hosting educational tours, tasting sponsors 
cheeses and helping consumers to understand more 
about the judging process

HOW THE COMPETITION WORKS 

The anticipated 3,000 cheese entries will be staged in a 
massive1000m2 area within the main show and judging will 
take place on the opening day, 26 November, in front of a 
live consumer audience. Our 250 experts from around the 
world will work in teams of four, identifying medal-winning 
cheeses. Each team will then nominate a Super Gold from 
their table – their favourite cheese in the session. These 60 
cheeses are the best in the world and will then be judged a 
second time by a different jury. This same Super Jury of  
16 experts, representing the four corners of the globe, 
whittle the 60 cheeses down to 16 and judge them again 
in front of a consumer and trade audience to choose the 
World Champion 2015.



BBC GOOD FOOD SHOW WINTER
The original and biggest of the BBC Good Food 
Shows, now in its 24th year, attracts over 80,000 
affluent visitors who come to be inspired, shop 
and engage with top chefs, premium brands 
and producers of fine food and drink. For larger 
brands it brings wider customer reach through 
sampling, engagement and promotion and for 
smaller producers it’s the chance to sell and 
promote to food loving consumers looking for 
regional, artisan and speciality produce.
 

•  80,000 Expected audience in 2015
•  £126 Average Spend At Show
•  £52k Average Household Income
•  73% ABC1
•  Average Age 42
•  80%  Female
•  72%  Taste and buy different foods

THE BBC GOOD FOOD SHOW
The World Cheese Awards takes place at the 
BBC Good Food Show Winter.  This will provide 
sponsors with a unique combination of contact with 
major buyers, as well as the opportunity for 80,000 
consumers to see your brand and taste your cheese 



There are three levels of sponsorship but we are happy to discuss 
bespoke packages to ensure the event meets your business 
requirements. 
The World Cheese Awards will build on the considerable worldwide 
PR achieved over the past 25 years. And with the additional coverage 
achieved through our partnership with the BBC show, the awards 
offers an unparalleled branding proposition for your company and your 
products. 
This gives you and your team a unique opportunity to network 
with key trade contacts, open new global markets and build brand 
awareness amongst an educated and high spending consumer 
audience.

MAIN SPONSORS – £10,000
•   Branding on all printed and electronic literature throughout the 

awards process, on the judging day and throughout the consumer 
event

•   Nominate two key customers to attend the Awards and judge, 
with accommodation and flights (if appropriate and within Europe) 
included

•   Be a part of the publicity and marketing activity based around World 
Cheese Awards and BBC Good Food Show Winter

•   Host a table of ten guests at the Judges’ Dinner
•   A free 3 x 2m stand within the World Cheese Awards area, with the 

option of increasing the stand size or space at discounted rates
•   Exposure to the UK and international trade and consumer press 

through PR activity and through the pages of Fine Food Digest and 
Good Cheese magazines

•   Sponsorship of a major award
•  Rights to use World Cheese logo on marketing and supporting 

materials

TROPHY & DINNER SPONSORS – £2,500
•   Your brand is associated with a particular trophy
•   Opportunity to have your product (must be relevant to cheese) at 

the dinner e.g. cheeseboard, port, biscuits
•   Coverage in post Awards press releases
•   Coverage in Fine Food Digest and Good Cheese magazines
•   Logo on website around the results pages for maximum coverage
•   Rights to use World Cheese logo on marketing and supporting 

materials
•   2 tickets for the Judges’ Dinner
•   Branding on signage in the World Cheese arena on the judging day 

and throughout the consumer event 

SPONSORSHIP PACKAGES

WORLD CHAMPION

MAJOR WINNERS

World Champion Cheese 2014

Bath Blue

Bath Soft Cheese

UK

Best South African Cheese

Sponsored by

Dalewood Huguenot

Dalewood Fromage

South Africa

Best Extra Mature Cheddar Cheese

Sponsored by

 

Extra Mature Cheddar B

Arla Foods, Llandyrnog Creamery

UK

Best Goats Cheese

Sponsored by

Cerney Pyramid

Cerney Cheese

UK

Best New Cheese

Sponsored by

Sierra Encantada al Aguacate 

Lactography Lacteos  

Artesanales, S.R. de L.

Mexico

Best Dutch Cheese

Sponsored by

Texelse Orekéés (Texel Island 

Lavender Cheese)

Cheese Farm Wezenspyk

Netherlands

Best Mature Block Cheddar Cheese

Sponsored by

Cheddar Cheese

Irish Dairy Board

Ireland

Best French Cheese

Sponsored by

Matured Basque Heart

Onetik
France

Best Le Gruyère AOP Cheese

Sponsored by

Kaltbach Le Gruyere D3

Emmi UK Ltd

UK

World’s Best Unpasteurised Cheese

Sponsored by

John Webb

Bayley Hazen Blue from Jasper 

Hill Farm

Cellars at Jasper Hill

USA

Best Central & Eastern European Cheese

Sponsored by

Dinarski sir

Sirana Gligora

Croatia

Best Australian Cheese 

Kris Lloyd - Artisan Blend 

Woodside Cheese Wrights

Australia

Best Scottish Cheese

Sponsored by

Strathdon Blue 

Highland Fine Cheeses Ltd

UK

Best Mature Traditional Cheddar Cheese

Sponsored by

Bandage Wrapped Cheddar

Fiscalini Cheese Company

USA

Best Overseas Additive Cheese

Sponsored by

Sartori Reserve Kentucky 

Bourbon BellaVitano

Sartori Company

USA

Best Spanish Cheese

Bengotxea

CRDOP Queso Idiazabal

Spain

Best Canary Island Cheese

Maxorata Curado Pimentón

Grupo Ganaderos de Fuerteventura S.L.

Spain 

Exceptional Contribution to Cheese

Roland Barthélemy

 Cheese Counter of the Year

George Mewes Cheese, Glasgow
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TROPHY SPONSORS – £1,500
•   Your brand is associated with a particular trophy
•   Coverage in post Awards press releases
•   Coverage in Fine Food Digest and Good Cheese magazines
•   Logo on website around the results pages for maximum coverage
•  Rights to use World Cheese logo on marketing and supporting 

materials
•  1 ticket for the Judges’ 

Dinner
•  Branding on 

signage in the 
World Cheese 
arena on the 
judging day and 
throughout the 
consumer event

CONTACT
To discuss this 
unique cheese 
industry opportunity 
call John Farrand or 
Sally Coley on + 44 
(0) 1747 825200,  
email john.farrand@
gff.co.uk, sally.coley@
gff.co.uk
Read more about the 
World Cheese Awards 
and to see how it looked 
in 2014 at www.gff.co.uk/
wca

TIMETABLE 26 NOVEMBER 2015
11.30am Judges meet in World Cheese Arena

12 noon-2.30pm Judging

3.00pm Super Golds are re-judged

3.45pm Super Jury sits for final panel tasting

5.00pm World Champion Cheese announced

7.00pm WCA dinner in Gallery restaurant


