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613-476-5755
FOR IMMEDIATE RELEASE

DATE: NOVEMBER 11th, 2008

TIME:  3pm
RE: PRINCE EDWARD COUNTY’S FIFTH TOWN ARTISAN CHEESE COMPANY WINS AWARDS FOR BUILDING AND CHEESE!
____________________________________________________________________

The Fifth Town Artisan Cheese Company based in North Marysburgh, Prince Edward County Wins Top Goat Cheese Award Plus Two First Place Awards at the Royal Winter Fair.
Fifth Town Artisan Cheese Company’s CAPE VESSEY was awarded the title of Grand Champion in the Goat Cheese category at the Royal Winter fair beating out 36 other entries from other cheese makers across the Country. 
In addition, Petal Luna won first place in the Hard Goat Cheese Class and Lighthall Tomme won first place in the Firm Goat Cheese Class.  The Bagel Chevres also performed well with the Plain Jane placing 4th out of 9 entries and the Lemon Thyme and Cracked Black Pepper version placed 4th out of 8 entries and placing ahead of several well known chevre makers in the marketplace. 
The Grand Champion, Cape Vessey is a surface ripened, washed rind cheese made from Prince Edward County goat milk.  The cheese is typically aged for 3-4 months in Fifth Town’s unique sub-terranean aging caves—the only such cave’s in Ontario. 

Stephanie Diamant, Fifth Town’s master cheese maker says “The Cape Vessey is truly a special cheese. First, it is a challenge for any cheese maker to make an aged, washed rind cheese that is well balanced and currently, for some reason, few attempt to do so with goat’s milk. In addition, our unique aging caves enable us to allow the cheese rind to develop naturally, in the open air, as opposed to waxing or sealing it in plastic. The rind determines and infuses much of the flavour in this cheese. And the flavour of the rind is largely determined by the cave’s unique terroir. ”
Founder/President Petra Cooper says “The whole team and Fifth Town is thrilled with this recognition!  Winning a first place at the Royal Winter Fair for a dairy that has been operating for only 5 months is quite an achievement.  We are especially proud of the entire cheese making team which includes Master Cheese Maker, Stephanie Diamant and her cheese making associates, Todd Burley, John McKinnon, Summer Intern Shawna Wicks, and our recent addition Nicole Armour.”
Other Cheeses Also Win First Prize… 

Petal Luna is an Italian style hard, brushed rind cheese made with goat milk infused with calendula leaves for extra flavour.  It was aged 4 months. 

The Lighthall Tomme is a traditional, mild brushed, rind cheese that is typically aged for about 2 months. 

All cheeses are available at Fifth Town’s retail store open Wed-Sun or through the retailers listed below.  Supplies are limited. 
BACKGROUND: The Fifth Town Artisan Cheese Company is an environmentally and socially responsible enterprise positioned as a niche producer of fine hand made cheeses using fresh, locally produced goat and sheep milk. The product development processes reflects the spirit of the Fifth Town brand which aims to integrate traditional methods and craftsmanship ethics with local terroir. Situated on 20 acres of agricultural land on the eastern ridge of Prince Edward County, the 4200 square foot Fifth Town dairy processing, retail and educational facility enhances the practice of artisan cheese making with advanced sustainable design. The project aims to be Platinum accredited under the Leadership in Energy and Environmental Design (LEED) program. 

Fifth Town is also Local Food Plus Certified which means the milk is produced by farms who farm in a sustainable manner and observe humane animal care protocols, have implememented environmental farm plans, and feed non-gmo feed. 
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FOR MORE INFORMATION CONTACT,
FIFTH TOWN ARTISAN CHEESE

Petra Cooper

(t) 613-476-5755

4309 County Road 8

Picton, ON

K0K 2T0

Email: petrac@fifthtown.ca
RETAIL STORES SELLING FIFTH TOWN ARTISAN CHEESE

Prince Edward County

Pinch Gourmet

Campbell’s Orchard

Black River Cheese

Ottawa

Il Negozio NiCastro

La Bottega NiCastro

Far Flung Foods

NiCastros

London

Smith’s Cheese

Kitchener

Vincenzio’s

Oakville

Whole Food Market 

Kingston

Pan Chancho

Peterborough

The Cheese Shop

TORONTO

About Cheeese

Culinarium

Goat Inc.,

Healthy Butcher

Leslieville Cheese Shop

Mickey McGuires’s Cheese

Nancy’s Cheese

Pusateri’s 

Scheffler’s

Thin Blue Line

