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WORLD 
CHEESE 
AWARDS

Now in its 29th year, the World 
Cheese Awards has been bringing 
together cheesemakers, retailers, 
buyers and food commentators 
worldwide for nearly three decades, in 
a celebration of tradition, innovation and 
excellence in cheese. It’s the largest cheese 
competition on the planet, attracting 2,727 
entries in 2015 from over 25 different countries, 
which were judged by 250 experts from every 
corner of the globe. With an entire day of judging 
and two full days of conferences, exhibitions and 
networking events thrown in, this will be a place to do 
real business too.

This year the awards will take place in San Sebastián, a city 
which not only leads the way in global culinary creativity, but has 
also been named European Capital of Culture for 2016. The 
world will be watching as the awards take centre stage at the 
International Cheese Festival, a truly cosmopolitan cheese event 
organised by the Artzai Gazta association with support from the 
Basque Country Government.

Around 3,000 cheeses will make their way from six continents 
to take their places at the World Cheese Awards, where visitors 
can also take advantage of the International Cheese Festival’s 
lively business programme, including visits to local producers, 
gastronomic and cultural activities, guided tastings and technical 
conferences.

HOW THE 
COMPETITION  

WORKS

The anticipated 3,000 cheese entries 
will be staged in a massive 1,000m2 arena 

within the Kursaal Congress Centre, and all 
the cheeses will be judged on the opening day, 

16 November, by over 250 technical experts, 
buyers, retailers and food writers. Our experts 

from around the world will work in teams of four, 
identifying any cheeses worthy of a bronze, silver or 

gold award. They are looking at the rind and the body of 
the cheese, its colour, texture, consistency and, above all, 

its taste. 

Each team will then nominate one exceptional cheese as 
the 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 the Super Jury of 16 
internationally recognised experts, who will each select a 
cheese to champion in the final round of judging. The Super 
Jury will then debate the final 16 in front of a live consumer and 
trade audience to choose the World Champion Cheese 2016, 
announced live on WCA TV.

WORLD CHEESE AWARDS 
2016 SPONSORSHIP 
OPPORTUNITIES
The world’s largest cheese event travels to the 
Basque Country in 2016, forming part of the 
International Cheese Festival in San Sebastián from 
16-18 November.

60 teams 
of judges 
select one 
Super Gold 
per table 

Cheeses are 
sent from all 
around the 

globe

Thousands of entries pass through 
international consolidation points 

3,000 
cheeses 
are judged 250 judges 

award 

bronze, 

silver & 

gold 

awards 

Super Jury judge 
final 16 live on 

WCA TV 

W o r l d 
Champion 
Cheese 2016  
announced

Super 
Golds 
re-judged

Top 16 
selected  

Kursaal, 
Donostia

Judges from over 25 countries

THE WORLD CHEESE JOURNEY
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ARTZAI GATZA

This year’s World Cheese Awards is being brought to  
San Sebastián in partnership with Artzai Gazta and the 
autonomous Basque Country Government, to create a cheese 
festival like no other.

Artzai Gazta is a non-profit association of farmhouse cheese 
producers that generates over 50% of Idiazabal Cheese. There 
are currently 116 shepherd partners in Artzai Gazta spread 
throughout the provinces of Araba, Gipuzkoa, Navarre and 
Biscay. Artzai Gazta’s objective is to value cheese as a cultural 
tradition, and the work of the rancher as a value for bio-
sustainable rural development.

WHAT’S HAPPENING THIS YEAR?

•  The winning cheeses from the 28 previous World Cheese 
Awards will be judged against each other for the first time on 
day two of the International Cheese Festival, crowning the 
Champion of Champions in a truly unique spectacle

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

•  Displays within the World Cheese Awards area and 
International Cheese Festival 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

•  Buyers, experts and cheese-lovers will also be drawn by the 
International Cheese Festival’s packed programme of events, 
featuring everything from tastings to technical conferences, as 
well as exhibitions of local artisan farmhouse cheeses, PDO 
cheeses and other Basque Country products
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Tuesday 15 November

WORLD CHEESE AWARDS 2016
20.30 Welcome Party

Wednesday 16 November

WORLD CHEESE AWARDS 2016
10.00-18.00 Judging 

Thursday 17 November

INTERNATIONAL CHEESE 
FESTIVAL 2016
Business programme of local 
companies, producers and 
gastronomic locations
Networking events
Technical conferences
Stands & guided tastings of Basque 
Country PDO and gourmet 
products

Friday 18 November

INTERNATIONAL CHEESE 
FESTIVAL 2016
Gatza concept shop – a wide 
variety of cheese available to buy
Stands & guided tastings of Basque 
Country PDO and gourmet 
products
 

AGENDA

INTERNATIONAL  
CHEESE FESTIVAL

The World Cheese Awards will form part of the International 
Cheese Festival in 2016, the most important gastronomic 
celebration in San Sebastián during the city’s tenure as 
European Capital of Culture. 

With the support of the Basque Country Government,  
Artzai Gatza has partnered with the Guild of Fine Food 
to create a truly global cheese event in Europe’s unofficial 
culinary capital.

Organisations including Idiazabal PDO, the Council of 
Gipuzkoa, the Basque Culinary Center and the Spanish 
Government have come together to help host the world’s 
largest cheese-only awards scheme, in the 
process boosting awareness of local artisan 
cheese production and helping to promote 
the region’s culture, gastronomy and 
tourism.

Open to the trade and members 
of the public, thousands of food 
professionals, buyers, retailers, 
consumers and tourists are 
expected to make their 
way to San Sebastián for 
the festival, held at the 
spectacular beachfront 
Kursaal Congress 
Centre.

*Programme correct at time of publication
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SAN SEBASTIÁN, 
EUROPEAN CAPITAL  
OF CULTURE 2016

With more Michelin-starred restaurants per square feet 
than anywhere else in the world, an abundance of seasonal 
produce on offer in the city’s traditional markets and 
pintxos bars lining the streets, San Sebastián is the ultimate 
gastronomic destination.

Local chefs, celebrated as creators of the Basque Nouvelle 
Cuisine, have international influence over culinary trends, 
even founding the Basque Culinary Center in 2009 in 
association with Mondragon University to teach university 
degrees in the culinary arts. The second gastronomic 
university in all Europe is home to the Faculty of 
Gastronomic Sciences and the Centre for Research and 
Innovation, meeting the needs of culinary professionals who 
no longer stop at making food to eat, but seek to create 
emotions through all the senses.
 
2016 sees San Sebastián take its place as European Capital 
of Culture, with organisers seeking to promote stronger ties 
with the rest of Europe and foster innovation in the cultural 
sector through events ranging from participatory theatre and 
community dance to puppetry and music from international 
artists. At a time when San Sebastián shines a spotlight on 
its cultural richness, including its world class cuisine, the 
World Cheese Awards will add a stage for cheese-making 
excellence. 

It’s hardly surprising that travel writers across the world 
are now showering praise upon this jewel in the Basque 
Country’s crown, with the city’s dramatic rugged coastline, 
glittering La Concha beach and narrow Old Town streets 
providing the backdrop for an extraordinary calendar of 
cultural and culinary activities in 2016.
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“”
“ Andy Swinscoe, The Courtyard Dairy

The World Cheese Awards is THE cheese awards 
to enter and be involved in. Getting a gong is a 

must ambition for any cheese – and to be taking 
place in San Sebastián – wow – what a place. The best 

cheeses and one of the best locations in the world come 
together!

Kirsty Grieve, Product Developer, Marks & Spencer

I am proud to be a World Cheese Awards judge. It is by far the best industry event I 
attend for networking and I have personally increased my business network hugely within 
the international family of cheese! WCA judges come from a variety of backgrounds, the 
judging process is extremely robust and the range of cheeses available to see on the day 
is quite a spectacle. Plus the number of smaller and developing cheesemakers who enter 
grows every year – the feedback they receive is fantastic for their future development. A 
truly international event – this year in San Sebastián of course. 

Carlos Yescas, Oldways Cheese Coalition

The World Cheese Awards offers a unique opportunity to meet 
producers, consumers, industry experts and aficionados all at one 
event, setting the path for our industry for the year to come. Here 
you have the most trusted cheesemongers rubbing shoulders 

with the most respected cheesemakers. In San Sebastián, the 
WCA will open up its doors to new markets, new experts and 

new producers. With conferences, dinners, workshops and 
panels, WCA 2016 will be a truly global event for the cheese 

industry.

Adrian Boswell, Cheese, Deli & Luxury Fish Buyer, Selfridges

The World Cheese Awards, bringing together buyers, sellers and producers from across the 
world, is one of the most important dates in my calendar. As well as being a great place to 
network and discuss the future of the industry, the quality of products on show is always at 
the highest level, and the show itself is so well organised. I am extremely excited about being 
a part of the WCA 2016 in San Sebastián.

IN THE WORDS OF OUR JUDGES…

James Montgomery, Montgomery’s Cheddar

From my point of view the World Cheese Awards has the most credible judging. That is why the awards 
gets entries from all over the world. Taking the circus to San Sebastián shows how worldwide and  
food-focused the competition is. That has to be good, just like the whole event will be.

Cathy Strange, Global Senior Coordinator - Cheese and 

Specialty, Whole Foods Market

The World Cheese Awards, is an incredible international 
cheese competition. The mission of artisan and traditional 
foods is engrained in the Basque region and with San 
Sebastián hosting the 2016 event, 
it is an honour to be a judge at 
this prestigious competition. I 
am thrilled to be a part of this 
historic WCA event and look 
forward to the energy that 
will be generated by the 
cheeses, the participants 
and San Sebastián. 
Gora Lehiaketa!
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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 the International 
Cheese Festival

• Ten invitations to the Welcome Party
•  A free 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 the World Cheese Awards logo on 

marketing and supporting materials

TROPHY SPONSORS – £2,000

•  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 Awards logo on marketing 

and supporting materials
• 2 invitations to the Welcome Party
•  Level 2 branding on signage in the World Cheese Awards 

arena on the judging day and throughout the  
International Cheese Festival

SPONSORSHIP PACKAGES

SUPPORTER SPONSORS – £1,000 

•  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 Awards logo on marketing 

and supporting materials
•  Level 3 branding on signage in the World Cheese Awards 

arena on the judging day and throughout the  
International Cheese Festival

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 upon the considerable 
worldwide coverage achieved over the past 28 years, 
through a creative and multi-lingual PR and marketing 
campaign. Turn over the page for a taste of what happened 
in 2015.

Now travelling to one of Europe’s top culinary destinations 
during its year as European Capital of Culture, the world 
will be watching as the World Cheese Awards arrives in San 
Sebastián, offering 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.

CONTACT
To find out more about this unique cheese industry 
opportunity, call John Farrand or Sally Coley on  
+ 44 (0) 1747 825200, or 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 2015 at www.gff.co.uk/wca. 

STAND UPGRADE £1,500

You can be part of the International Cheese Festival and have a stand within the World Cheese Awards area by 
upgrading your Trophy or Supporter Sponsor package.



PRESS COVERAGE – over 360,000,000 
opportunities to see in 2015

SOCIAL MEDIA – over 15,000 Twitter 
followers, staying up to date with the action 
via the #WorldCheeseAwards hashtag, and 
more than 37,000 YouTube channel views

WEBSITE – over 20,000 unique visitors  
in 2015 

THE PR POWER OF WORLD CHEESE

WHAT THEY SAID ABOUT US

 
 

 
 

 
 

 

 
 

• BBC World News – 26 November 2015 • delicious – January 2016•  www.telegraph.co.uk  
– 30 November 2015 

• www.elmundo.es – 30 September 2015 •  www.theaustralian.com.au 
– 28 November 2015

Figures based on average TV viewing figures, average radio listener figures, print circulations and online unique monthly visitors.

 
 

 

 
 


