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[Product name] from [company] wins [Bronze/Silver/Gold/Super Gold – delete as appropriate] at World Cheese Awards 2025

[Producer name] from [location] has been named among the winners at the World Cheese Awards 2025. 
The globally recognised event took place at Festhalle at BernExpo, Switzerland on Thursday 13 November and a saw a record-breaking 5,244 entries from across the globe. 
[product name] a [variety] cheese made in [location of company] was one of the standout entrants, securing a coveted [Bronze / Silver / Gold/Super Gold – delete as appropriate] award.
This, the 37th edition of the world’s most respected cheese event, saw entrants from 46 countries. The cheeses were judged by a panel of 265 leading cheese experts, including affineurs, graders and producers as well as retailers, journalists, broadcasters, and other experts in the field.    
Each year the panel is hand selected from some of the most accomplished cheese professionals in the world to ensure there is a balance of age, gender, discipline and areas of expertise.
Judges work in teams of two or three, identifying any cheeses worthy of a Bronze, Silver, Gold, or Super Gold award. They assess the look, feel, smell and taste of each entry, scoring aspects such as the appearance of the rind and paste, as well as the cheese’s aroma, body, and texture, with the majority of points awarded for flavour and mouthfeel.
To ensure a completely fair competition, the entire judging process is ‘blind’; all packaging and identifying logos and markings are removed, and the judges are given a brief description, but no indication of origin or producer. 
The award-winning [product name] is [insert description. include an overview of the cheese, the making process, and any special features or history - any unique features that make it stand out].
[producer name] from [company name] comments: [insert comment. This should be your own words, but as guidance, you could include 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]. 
John Farrand, managing director of the Guild of Fine Food, the organisation behind the World Cheese Awards comments: John Farrand, managing director of Guild of Fine Food comments: “There is nothing quite like the World Cheese Awards, not least for the sheer spectacle of the day – there is no other way to see 5,000 cheeses under one roof.  Our judges are vetted to ensure a broad range of palates and expertise and they represent over 40 nations. Working in teams of 2 or 3 the panel of 265 experts each blind taste 45 cheeses across 110 tables, carefully assessing every entry on its own merits; this always gives us a compelling list of original winning cheeses. Our consolidation points across the globe make it possible for the smallest artisan producers to compete with household names, it’s a totally level playing field for all cheese producers, and a commercial pat on the back for those who receive an award.”


-ends-
Keep up to date on social media [insert your company @tag], @guildoffinefood #worldcheeseawards

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

· This year the Guild partnered with Switzerland Cheese Marketing www.switzerlandcheesemarketing.com 

· The Es La Leche award is new to the World Cheese Awards 2025 with an aim to celebrate and recognise the part that milk plays in the cheese making process. The care, hard work and science behind milk production as the key ingredient in cheese is overlooked in the trade and virtually unknown by the cheese-loving consumer.  The award this year will recognise a person who has contributed to best-practice and knowledge for makers and the allied skills of animal husbandry in pursuit of excellence in milk production to create exceptional cheese.  

Es La Leche, literally translated, is ‘It’s the milk’ but in colloquial Spanish it is an exclamation for ‘It’s amazing’.

· 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.

· Cheeses from different milk types entered include: buffalo, cow, goat, sheep/ewe, camel, horse and mixed milks

· Both pasteurised and raw milk (unpasteurised) cheeses are entered, however the World Cheese Awards acts in accordance with the host country’s guidelines around the import and export of food stuffs, and as such, there are some restrictions on cheeses entering from specific countries   

Sponsors 
The main sponsors of World Cheese Awards 2025 are: Affineur Walo von Mühlenen | Barbers Farmhouse Cheesemakers | Bertsch Foodtech GmbH  | Cheese from Spain. | Graham's Port | Hâute Fromagerie | Intercheese AG | Kalt Maschinenbau AG | Le Gruyère AOP | MENY | Sartori | Snowdonia Cheese Co | The Fine Cheese co. | The USA Cheese Guild

The trophy sponsors of World Cheese Awards 2025 are: Agri Expo  | Boska | Cheesemonger Invitational | Chiswick Cheese market | Forever Cheese | Horgans Delicatessen Supplies | Hostettler & Co. AG | Japanese Cheese Council | Lacteo Network | Rowcliffe | Rupp AG | Specialist Cheesemakers Association
 
The supporters of World Cheese Awards 2025 are: Academy of Cheese | Atalanta Plaza | Eurilait | Good Cheese magazine | Halag Chemie AG | Peter Green Chilled | The Pangbourne singaporeCheese Shop | Tree of Life 
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