THE BIG CHEESE COME TO BATH

FINE CHEESE CO. FESTIVAL AT MILSOM PLACE

The Fine Cheese Co. Festival takes place at Milsom Place on Saturday 30th October. Artisan cheese makers from across the UK, from Cornwall to Yorkshire will be gathering in Bath for this special event.  Enthusiasts will be able to meet the cheese makers in person and sample their superb British cheeses.  The cast list will include many colourful local characters including Pete Humphries of White Lake Cheese from Shepton Mallet and Graham Padfield from Bath Soft Cheese.  

No Somerset cheese festival would be complete without Cheddar, and Keen’s is the champion of Cheddar makers. 

From further a field, celebrity dairymaids Suzanne Stirke and Sue Proudfoot will be bringing their very special cheeses and big personalities, so mark the date in your diary and come to meet them in person.
Fortmayne Dairy 
Suzanne Stirke started making King Richard III 20 years ago. The cheese is based on a pre- war Wensleydale recipe. During wartime rationing Wensleydale had to be made drier so the calorific content increased. This resulted in the cheese we now know as Wensleydale - a dryer and crumblier textured cheese than the pre-war Wensleydale. Suzanne has recreated the original recipe with help from her grandmother’s notes on cheese making found in her mother’s attic. Suzanne named her cheese King Richard III because the diary is located near the legendary castle of Middleham in Wensleydale where the king spent many of his childhood years.  
King Richard III is a traditional cloth-bound cows' milk cheese – moist and creamy and with a honeyed flavour and lower acidity than modern mass produced Wensleydale cheeses.

Whalesborough Farm
Sue Proudfoot started cheese-making 11 years ago in the old dairy at her husband Fraser’s Whalesborough Farm using milk produced from their own herd. 
For the last 6 years since the sale of their dairy herd, milk has been purchased from the neighbouring farms herd of Holstein Friesian cattle. This has allowed Sue to concentrate all her efforts on producing top quality cheeses, as her success in gaining top regional and national awards. Keltic Gold has now joined the family. The recipe is based on one of Sue’s original cheeses Miss Muffet, but different starter cultures are used and the rind is washed in Cornish Orchard a local cider to give a soft, creamy pungent cheese. Its profile is - pungent, earthy soft cheese, rind washed with local cider, melts beautifully!
White Lake Cheese
White Lake Cheese comes from Bagborough Farm near Glastonbury and is made using milk from their 600 strong goat herd by cheesemaker Pete Humphries.  To the original White Lake Soft Goat, they have added a washed- rind version; White Lake Puddle as well as White Nancy, Rachel and Sacre Bleu.
Keen’s Cheddar 

Traditional farmhouse Cheddar has been made by Keens’ on the lush pastures at Moorhayes Farm in Wincanton, Somerset since 1899.  Father George Keen with son James, the current head cheese maker, work side by side, George maturing and James making while brother Stephen runs the herd.  The cheese is made by hand and wrapped in cloth in the traditional way, and then aged like a fine wine.
The cheese they are ‘lightly’ carrying weights 25kg. You need strong arms to make Cheddar and making Cheddar is the way to get them!

Bath Soft Cheese

Wyfe of Bath cheese has just won gold at the International Cheese Awards.  It is named after the illustrious character in Chaucer’s Canterbury tales and is quite unusual in that it is made without a cheese press. The curds are placed in a cloth lined “basket” mould, in much the same way as a farmer’s wife would have done centuries ago. As the curd naturally drains and bonds together it is turned over and placed back in the mould to give it the characteristic shape and stippled texture. Graham Padfield diversified into cheese making 17 years ago, starting off by resurrecting Bath Soft Cheese, a local delicacy in Jane Austen’s time and mentioned in a letter to Admiral Lord Nelson. The company markets a variety of organic soft and hard cheeses at Park Farm in Kelston near Bath where the family have been farming dairy cows for three generations.  

Ann-Marie Dyas of The Fine Cheese Co. says “as cheesemongers, we are part of an unbroken chain from the animal to the customer. The cheesemaker use his or her skill and dedication to create the cheese, and it is our role to care for and nurture the cheeses entrusted to us.  She continued “we only work with true artisans who will never sacrifice quality for profit.  The festival at Milsom Place offers a unique opportunity to meet some of these artisans face to face and share their enthusiasm and sample some great cheese at the same time.”
Director of Milsom Place, Sarah Mansfield comments “Milsom Place is delighted to support and promote artisan food producers. We are based in a region that makes some of the finest cheese in the country and look forward to hosting some of the great cheese makers”.
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Notes to editors
The L&R Group

The L&R Group is a private group of companies whose directors, unusually, have extensive previous experience in the ownership of retail, catering and other leisure businesses, as well as their current property interests. They  are often involved with town centre  initiatives and currently Operations Director,  Sarah Mansfield,  sits on the boards of City Centre Management and Bath Tourism Plus..  The head office is based in Bath.

The L&R Group specialises in the creation and management of new destinations within sensitive, complex and historic town centres. Their particular brand of development has involved discovering and opening up new routes and frontages and the refurbishment and integration of listed buildings to create one-off, retail-led environments. Notable developments include Windsor (Windsor Royal Station) which rejuvenated an area focussed on a Grade II* Listed Victorian railway station in front of Windsor Castle introducing  8 new restaurants and 25 new shops into the town and connecting its main shopping streets,  and Bath (Milsom Place) where an existing 1980’s shopping centre has been refurbished and linked into a network of new ‘streets’ and listed buildings on adjoining land to create an ‘estate’ forming the heart of the city’s prime retail area.
The Fine Cheese Co.
The Fine Cheese Co. are artisan cheese selectors and maturers based in Bath. They wholesale over 150 artisan cheeses,100 of which are British, the remainder is imported directly from France and Italy, Spain and Holland. 

Their dedicated range of crackers for cheese and cheese accompaniments are best sellers in delicatessens throughout the country and over 35 countries around the world. 

The Fine Cheese Co. does not supply supermarkets as policy. 

The Fine Cheese Co. was born out of a passion for cheese and a belief that good cheese deserves a wider audience. A commitment to real cheese-making and a love of good food have been the inspiration behind their business ever since.
 
At a time when so much in life is mass-produced and mediocre, The Fine Cheese Co. offers a range of cheeses and cheese accompaniments that are made with care and respect for their ingredients.
 
They are supporters of the small-scale producer - the artisan who makes cheese in the time-honoured fashion. The cheeses the company stock come in their own natural wrapping, or they are wrapped in cloth or wax. Most are unpasteurised.
 
The reason is evident when you taste the richer, fuller flavour: like vintage wine after plonk.
 
