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lntroduction

ln 2005, twenty-seven (27) cheesemakers in Vermont were making "farmstead"-cheese

from the milk of animals pastured and raised on their own t'arms. Collectively, these

cheesemakers made well over 650,000 pounds ofsmall batch, hand-made, artisanal

cheescs. Retailing in outlets across the itate and across the country for an average $14.70

a pound (and some commanding as high a price as S25/pound), conservatively.puts

Vermont Farmstead Cheese at i$S-t0 million dollar industry. These farmstead _
operations employ close to 50 pcople, plovidc a viablc valuc-addcd product to dairy

farms that ,t*ggi. financially andconirbutc to the working landscape of Vermont in

ways that are piictical, sustainable and rnarkctable. Farmstead, and other small scale

cheese produciion, also signals Vermont's active participation in the'Slow food"

movem;nt that is sweeping across the globc. Foods, made slowly' by hand and in small

batches have captured ihe attention and the pocket book ofconsumers world-wide' These

products are in dernand.

vennont today supports more farmstead cheeselnakers per capita than any other U.S.

state and is ciied by many as the emerging cpicenter of srnaller American artisanal cheese

producers ,. With g.owth projected atl37o for those members of the farmstead cheese

community who plan to grow, the economic irnpact to Vermont in 2006 will be at least

$10.5 rni l l ion. Amencans are consumlng rnorc spcclalty chccses than ever before --5

times faster than total cheesc consumptron in thc past 10 years.- As consumers conllnue

to clamor for access to these high-eni, high-qualrty and distinctive specialty cheeses. the

potential for growth of the Verinont Farmstead Cheese industry shows absolutely no sign

of weakening.

Will the production of farmstead cheeses provide a significant economic andlourist boost

to Verrnont? we can look westward fbr a parallel scenario. In just 40 years, california

was able to transform its wine industry tiorn producing unremarkable everyday wine to a

collection ofrenowned valley vineyards whose labels ire coveted across this country and

beyond. Tourism to Napa Vatley explodcd Allison Hooper, owner of Vermonl.Butter &

Cheese Co, former president ofihe Verrnont Cheese Council and current President ofthe

American cheese Stciety made this prediction in the late 1990's: that Vermont could

become to cheese what Napa Valley has become to wine. The results of this study

indicate that vermont,. *.ll on its way to rnaking this prediction a reality'
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Vermont l'armstead Cheese Markcting Survey and Process

In the first quarter of 2006, a Vermont Farmstead c--heese Study was conducted. The

study consisted of surveying and interviewing cheesemakers, retailers, wholesalers' and

othei involved in the produJtion, distribLrtion or critique of the Vermont farmstead cheese

industry.

participating cheesemakers can be fbund in Appendix A'

On Site Visits:

Addit ional on-site visi ts were made to the fol lowing:

I ) cheescmakers who began business as cheesemakcrs and who had not previously sold

f luid milk
iy 

"heeremuk"rs 
who had previously sold fluid rnilk but who had transitioned to an all-

cheesemaking oPeration
3) cheesemakeri who continued to scll fluid milk as well as making and selling cheese'

4) distributors
5) retailers

Phone and E-mail  SurveYs:

Information obtained in the written surv'cy was cornplied in two ways:

l) composite inforrnation from all 23 respondents ..
2) information separated by type of anirnal being rnilked

Profile of Cheesemaker Respondents

from 33- 80%.



Award winning

vennont Farmstead cheeses (along with those cheeses in Vermont that are not

farmstead) are award winning cheeses. In the past three years, in American cheese

Society competitions, Vermont has only trailed behind the dairy giants - wisconsin and

Califoinia - ln a*ards, taking 28 awards in the 2005 competition alone. See ,4ppendix C

for a list of 2005 Farmstead winners.

Survey quickfucts:

f The longest continuous cheesemakcr in the sample has been making cheese for 26

years; the newest began in 2005.
i ttulfofthose cheesemakers surveyed have only been making cheese since 2000

I One-third havc had no formal cheescnlaker tralrllng

r The 23 responding cheesemakers arc producing over 100 varieties ofcheese (See

Appendix D for a list)
i 

- 
AOZ of Vermont farmstead cheese is raw (unpasteurized) milk cheese

I l6 of the 23 responding cheesemakcrs make ONLY raw milk cheese

I F'ewer than I 600 animals are providing the milk for over 600,000 lbs of farmstead

cheese
t Two-thirds ofrespondents (15) are currcntly making less than 10,000 pounds of

cheese a year
a 430/0 of cheesemakers ( | 0) are prirnarily rnaking cow's milk cheese and these cheeses

constitute more than half of the tot;l of Vermont farmstead cheeses being cunently

produced including both the least expensive and the most expensive cheeses identified

I IOi% of cheesemakers (7) are making shecp's' rrrilk cheeses

| 26% (6) are making goat's milk chcesc
I 7 cheesemakers are currently also engaged in selling fluid milk while l7 are not

r Al l  but one of those sel l ing f luid n-r i lk are sel l ing cow's milk

I Nearly one-third ofal l  respondents (7) rcly on cheesemaking for over 75% oftheir

total gross income
a 36% of Vermont farmstead cheesc sales take place in the 3'u quarter (July -

September) followed by 32% in the 4"' quarter (October - December)



Who's Making What?

The following chart shows the percentage of farmstead cheese by milk type in 2005r

Chart l. Quantity and 7o oftotal pounds for each tlTe ofcheese
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