
PRESS RELEASE
FOR IMMEDIATE RELEASE                                    13/5/10

When Woodside Cheese Wrights, cheese maker Kris Lloyd entered this year's Royal Queensland Food &
Wine Show she had never expected every cheese submitted to get an accolade.

9 Gold Medals and 2 Trophies were collected,  Kris and her passionate team of Cheese makers are
thrilled to bits.
"I had almost forgotten to send the cheeses to Queensland this year and we chose our exhibits at the
eleventh hour, in a huge rush - maybe that's the secret!" said Kris. 

"All the cheeses are really tasting fabulous at the moment , I am especially pleased with the Figaro
scoring a trophy - we have aged this cheese for around 6 months and it has presented so well, definitely
our most highly awarded cheese." says Kris. 
Chief Judge Russell Smith, commented "the Figaro was great. A fantastic flavour profile one of the best
I've judged since you began producing it." Judge, John McDonald also commented " Figaro for all of us
was a stand-out, displaying innovative presentation and lovely complex flavours."

Tasting Australia guest Antonio Carluccio also commented on Woodside's Figaro during his visit
commenting about the appropriateness of the name and robust nature of the cheese.

Good cheese making is a lot about the milk, Woodside sources Cow milk  from Mieglich Dairy in the
Adelaide Hills which they say is consistently exceptional quality. 
Please contact Kris Lloyd for any more information.

Royal Queensland  Food & Wine Show  (Dairy Produce)
10 – 12 May, 2010
Woodside Cheese

Class 15 Gold Woodside Charleston
Gold Woodside McLaren

Class 44 Gold Woodside Edith
Silver Woodside Capricorn

Class 45 Gold Woodside Chevre
Bronze Woodside Fresh Goat Curd

Class 46 Gold Woodside Figaro

Class 47 Gold Woodside Vigneron
Gold Woodsdie Harvest
Silver Woodside Pompeii
Silver Woodside Etzy Ketzy

Class 48 Gold Woodside Goat on a Hot Tin Roof
Gold Woodside Monet

Trophy - Champion Buffalo, Goat or Sheep Milk Woodside Figaro

Trophy - Most Successful Exhibitor Woodside Cheese Wrights
(Buffalo, Goat or Sheep Milk)


