
gold silver bronze

BLUE CHEESE: Blue veined cheeses from any milk

Crozier Blue
J&L Grubb, Co. Tipperary

Bellingham Blue
Peter Thomas, Co. Louth

Cashel Blue
J&L Grubb, Co. Tipperary

SEMI-SOFT: Surface-washed, ripened cheeses from any milk

Milleens Dote
Steele Family, Co. Cork

Gubbeen
Giana Feguson, Co. Cork

Durrus
Jeffa Gill, Co. Cork

BLOOMY RIND: White moulded cheeses, soft & semi soft from any milk

Gortnamona
Breda Maher, Co. Tipperary

Knockdrinna Snow
Helen Finnegan, Co. Kilkenny

HARD: Under 6 months hard & semi hard cheeses from any milk

Burren Gold
Aillwee Cave, Co. Clare

St. Gall
Shinnicks, Fermoy, Co. Cork

Moonshine Emental
Mary Kelly / Marion Roeleveld

MATURE: Over 6 months hard & semi hard cheeses from any milk 

Glebe Brethan
David Tiernan, Co. Louth

Killeen Goat Mature
Marion Roeleveld, Co. Galway

Coolea Extra Mature
Willems Family, Co. Cork

SHEEPS MILK CHEESE

Knockdrinna Meadow
Helen Finnegan, Co. Kilkenny

Crozier Blue
J&L Grubb, Co. Tipperary

GOATS MILK CHEESE

Killeen Goat Mature
Marion Roeleveld, Co. Galway

Clonmore
Tom Biggane, Co. Cork

Killeen Goat Young
Marion Roeleveld, Co. Galway

FLAVOUR ADDED: from any milk 

Killeen Cow Cumin
Marion Roeleveld, Co. Galway

Burren Gold Cumin
Aillwee Cave, Co. Clare

NEW: Cheese on the market for less than 18 months

Ardsallagh Cranberry
Jane Murphy, Co. Cork

Kilree (Knockdrinna)
Helen Finnegan, Co. Kilkenny

Boyne Valle Blue
Michael Finegan, Co. Meath

FRESH CHEESE: From any milk

Buffalo Mozarella
Toonsbridge Dairy, Co. Cork

Yeats Organic Full Fat
Green Pastures, Co. Donegal

SMOKED CHEESE: From any milk

Knockanore Smoked
Eamon Lonergan, Co. Waterford

Mature Gubbeen Smoked

Giana Ferguson, Co. Cork

Carrigaline Smoked
Pat O'Farrell, Co. Cork

Wexford Hard Cheese

Supreme Champion 2011: Killeen Goat Mature (Marion Roeleveld, Killeen Farmhouse, Co. Galway)

Awards co-ordinated by EasyFairs/Shop Expo in association with Sheridans,  judged by independent panel of acknowledged industry experts. 

2011 Juding Panel: Darina Allen, Eddie O'Neill, Monica Muphy, Peter Ward, Dan Fennelly, Marian Cahill.   

CREAMERY CHEDDAR: Aged less than 9 months

Wexford Creamery Cheddar

Co. Wexford

Wexford Hard Cheese
Co. Wexford

CREAMERY MATURE CHEDDAR: Aged more than 9 months

Extra Mature White
Newmarket Creamery, Cork

Wexford Mature
Co. Wexford

Mature White
Dairygold

MERITS TO:

Corleggy, Silke Croppe, Co. Cavan GOATS MILK CHEESE

Orchard Cottage Dairy Goat's Cheese GOATS MILK CHEESE

Tomato & Basil Probiotic, Old MacDonnells Farm FLAVOUR ADDED: from any milk 

Tzatsiki, Old MacDonnells Farm FLAVOUR ADDED: from any milk 

Herbs de Provence, Old MacDonnells Farm FLAVOUR ADDED: from any milk 

Awards co-ordinated by EasyFairs/Shop Expo in association with Sheridans,  judged by independent panel of acknowledged industry experts. 

2011 Juding Panel: Darina Allen, Eddie O'Neill, Monica Muphy, Peter Ward, Dan Fennelly, Marian Cahill.   


