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[Product name] from [company] wins [Bronze/Silver/Gold/Super Gold – delete as appropriate] at World Cheese Awards 2024

[Producer Name] from [Location] has been named among the winners at the World Cheese Awards, which was held at the Pavilhão Multiusos de Viseu, in Viseu, Portugal.  Standing out from the crowd of 4,786 cheeses entered, [product name], a [variety] cheese made in [location of company] secured a much-coveted [Bronze / Silver / Gold/Super Gold – delete as appropriate] award in the world’s most distinguished cheese-only competition.
A total of 240 judges from 39 countries were split into 104 teams to undertake the mammoth task of determining which entries were worthy of an accreditation. The panel was made up of experts with a broad spectrum of disciplines from across the industry, including technologists, graders, buyers, chefs, producers, retailers, industry professionals, journalists, and influencers.
The cheeses were meticulously evaluated on factors such as the appearance of the rind and paste, the cheese's aroma, body, texture, and most notably, its flavour and mouthfeel. To ensure a completely fair competition, the assessment is judged blind, the judges were given a brief description, but no indication of origin or producer. 
The award-winning [product name] is [insert description, including an overview of the cheese, the making process, and any special features or history and anything unique features that makes it stand out]. 
[producer name] from [company name] comments: [insert comment, including how you feel about the award, what it means to your business, and how proud you are of the product. If you are a first-time winer, you could explain what made you decide to enter this year. if you’re a multi-award winner, perhaps explain how the awards have added value in terms of credibility, opening doors to new retailers and increasing sales]. 
This year’s competition was the biggest yet with 1,032 companies from across the globe entering. The judging took place over just one day, with Bronze, Silver, Gold and Super Gold awards being allocated in the morning and the Super Golds being reassessed in the afternoon to find the 14 top cheeses, from which the absolute winner, World Champion Cheese 2024 was selected. 
John Farrand, managing director of the Guild of Fine Food, the organisation behind the World Cheese Awards comments: “World Cheese has established itself as a unique event.  Not only because it brings together a panel of experts who carefully assess and award each cheese on its own merits, but in the way in which it imparts the culture of a city and region to its audience.   We have loved bringing our judges as well as hundreds of dairy industry professionals to Viseu, right at the heart of cheesemaking in Portugal, so they too, can absorb the wider culture, terroir, and generous hospitality. It provides a one-off forum to share views, opinions and to establish personal and working relationships across borders.  Something we are proud to promote.”
Keep up to date on social media [insert your company @tag], @guildoffinefood #WorldCheeseAwards

-ends-
For more information, imagery or to arrange an interview, please contact [insert your details here]

Notes to editors:
· The World Cheese Awards is organised by the Guild of Fine Food, for more information visit www.gff.co.uk

· Each year, the Guild of Fine Food work closely with over 20 consolidated shipping points around the world to ensure that cheeses are delivered to the World Cheese Awards in the best possible condition for judging, working with special licences with host countries so that barriers of logistics and cost are removed for producers – ensuring that we can involve the very best and smallest artisan cheesemakers as well as the bigger producers.

 
The main sponsors of World Cheese Awards 2024 are:  
· Barber’s | Bertsch Foodtec GmbH | Hâute Fromagerie | Intercheese AG | Kalt Maschinenebau AG | Lactogal Produtos Alimetares S.A | Le Gruyère AOP | MENY | Sartori | Snowdonia Cheese Company | The Fine Cheese Co. | The USA Cheese Guild
 
The trophy sponsors of World Cheese Awards 2024 are:  
· AGRI Expo | Atalanta Plaza | Boska | Forever Cheese | Horgans Delicatessen Supplies | Japanese Cheese Council | Lacteo Network | Rowcliffe | Rupp AG | Specialist Cheesemakers Association 
 
The supporters of World Cheese Awards 2024 are:  
· Academy of Cheese | Eurilait | Good Cheese magazine | Peter Green Chilled | The Pangbourne Cheese Shop | Shepherds Purse  
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