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—7J7. Whole Foods Market (37 v ¥ —J@% E72H% & L. PBo3% v iilddhiis 2 b 00,
AR —A T — XS fif . BROESRKEE (L, 8L A b=V —%) ITSA2M%
AADBBRINT W, REEMF = —vThHY a2 o, MifEFFkozoic [FARRERMM] %
HAEDE D RICRESEH 5, 22 ClE, MMt (- 805%) LlifT LT, KBEITGL T
FHMIEAESRIERE LTHRALNDE 2 & T, 7L I T AMiEH OFIREHR 2 X 2 2EN RS
N7z,

THIL, V4 RavyyIEFfLICERT %2 Metcalfe’'s Market 1%, 7 v -¥—~ I FUJEA 1)
T, mEEHIEEAEHRT 2, m— AV F—XDWMZ B 203% K, HIFETH 5 2 & BELMli{E
ELTRRIN TV, &Y blifu—A1rF — X Proudly Wisconsin Cheese® DL~ — 7 23
franz=fln% <, WEE? TMNECTHE &/ —ERER -3 L | ZEENICHES 2 7-
DOUSHFHOHH & LTHBEL Tz,

T/, YT AV VTHE Y Y2y VICHET 5 F — XHE[)E Fromagination 13, (& A EH 7 4
ZavyyMEDF — XTI, NHRFELHiEE LZEVEch s, 22Tt [FEICK
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2B L adbInshc, Fit~v—2o2 [METH L&/ —ERER -T2 &
EERIRZ 2 T2 & LUOEA I T,

DEXY, v zxavyvlonhglgcid, #ik~—72 (Proudly Wisconsin Cheese®) 73—
RIS OHE L UCHRREL . JEflio 2 —7 v beFe W ERkEHTG LT TR0 5]
HEVR T X ATV IHBESMHR TR 5, Bil~— 722 [FHlEHO MRS & LChREs
% 5 (=‘EU“'¢’T3 OfEft) ATz e, ENCELTH, O EHHEDHE, QKR - ~—

et QI TOHRIER GO 2 —ke LTRETT 2 05035 5,

SEYUIBTORIE~Y—Y (Proudly Wisconsin Cheese®)

13



10. £&

AREZE L T, WCCC ld, HZR 3 ERN AT A N b Clda . A SELERMN O 5EE
BB T 2 720 DA L LCEREF - EHINTWE Z L BRI Nz,

FAIT. B L AMEERHEEZE S DD TR, BRAZXANLDERICN T 2EEE & KA
EHOMEZRHEE L2E T Ric ko TR I T 0., B2 Db D DFERMED—E D FLHE
Db ETHEEEINT W, ZOFHMEAZRD T Tld, BER - FENRZRIImPER S . 4

B, . 772 F v —. 7L —N—b o HER HEFSEEE L BB I N - FHMI R EE IC &
Wb T3,

HHABMOGELKD., 4 DM 23V AbE2IETIEZAR. RAEY R FPBEX DL Vo
T HER 5 FH A I L bR 2 2 L TiTbTh Y, LEELRFEEBR L TH o T b K CHH
DINR S 2@ MR T E 72, &9 L7oAEilAid, FHlif R o ik s X OB 2 R 5 5
izl LTHREL T 5,

¥ 72, FHIEBELSSEOHNTRET 2 DD TR AL, AECMED AL EFINE L
T, MR A HATUGE ISR T ST v B, Gl A E U CHH O 20 7 o 2 R ld. HE
7a 77 AR 2 O - E X, ROBGEEEICEE T n v R DOUEE~ LEIL S
NBMEERHL LT3, i, ZHE. HEIOW I NS L R ERLTCV ST, KARE%
KXADEBERERD—DTH b,

T HIT, 29 LEMWRTHECHE O EIE, TGt nwTd ~EoETRMmEIh T3,
INFEDBIETlE, BREET7 A a v T A P RERTH, HEZICL o THREL LT WERE LT
PR X, flifgE LIGEIZEICIS U C R ] [EfH] BRI duo2fiiflicE S5
NTw3, FHliFERIIEMROMICE T2 b0TlEARL, HEN - SENCHEBRI NS
T, BETECMSERK & A O EHR L LTHEREL TWw 5,

EEF F 2 70 F — X OE BRI 2 8AE 2 9 2 & MR 72 B iERdl o b & T, EERoRE
D3FE— DFHMfIC DO W CHEE I N, —EDOHREE LIFCnwa 2 EAMHRTE 5, Zaid, @il
ThHEOEEICMA, ENIC BT 3 i ECRLER i os, FERRA 72l 7 ot 4 & 8E L
HDTNBEILERTODIFEL LTEBETE 2,

INLDRHL, WCCCAHRLTWE DI, Hik 2 ZEKROGM IR, FHEiEE &
H - W7E. o RICHG~OREMA—E L CEfi S Wz Td 5, FHfi % U C e o5
HiE L X, 2 OILERFMSEL AMBEREZMR L. O IKHBICE T 2 EEER~L 2% -
Twaait, EEFF2I7VF—XO5HOMED T2 T2 L COREELSHAHLEZ S
nz, Lidhhg GHii—XE-HE - TSEHE) 2ENCHOL S 5 7201, (1)@ S 35
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DE, (2) R Mt & E RO AL, Q)L - FARFIC X 25O AR % #E) X & Tk
sz e, SHomETEHREE LTETLNS,

Lk
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8% A : WCCC 2026 Hiiat & 47

AR TTIE 3,375 s (15 25 » [H)
H S AER F— X 3,034 fi. XX =79 5, A 160 . L 102 A
F I SE KE, RAR, FTVE ARV T, 7T VvA, HAR
KEDP ST 3D A—H—BSIMLTEH., Ky s xavyy vy Nzepo
KENHN DI Iy AV 7 FNV=TIH, N—F v MR EFEF—XEFEMN» OO L T
W3,
FEHEK 56 % (5 22 - [H)
G I A Z A NDFRKREZREES 7 7 2z, EYEERe TS - (KI5
FL VR Bil Lo 2B RE~DIEHDE T > T30, AKSDORKIIKARE LT [H

MIEFERE ] 1d %,
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18 B: 7 =L FF v et vF—XB X TOP20

Cheese Maker Company Location Class
Flagship Beecher’'s Handmade | Beecher’s Seattle, 7 — Natural Rinded
Reserve Cheese Handmade Cheese | Washington, Cheddar

USA
Emmentaler Marcus Hengartner Gourmino AG Lommenschwil, | 13 - Rinded Swiss
AOP and Robin Straub, SG, Switzerland | Style
Village Dairy
Rohrenmoos
Mycella 60+ Team St. Clemens Bornsholms Klemensker, 33 — Gorgonzola
Andelsmejeri, St. Bornholm,
Clemens Denmark

Le Chatelain
Brie

Fromagerie du Raival

Lactalis American
Group

Raival, France

37 — Brie

FriesGoud A-ware Cheese Royal A-ware Heerenveen, 42 — Gouda, Young
Young Heerenveen Netherlands
Rembrandt 26 Team Lutjewinkel Friesland Campina | Lutjewinkel, 43 — Gouda, Mature
Weeks Netherlands
Gourmino Le Michael Spycher, Gourmino AG Bern, 51 — Gruyere
Gruyere AOP Mountain Dairy Switzerland
Fritzenhaus
Mifroma Kiserei Tschumper Mifroma USA Degersheim, 52 — Appenzeller,
Appenzeller Switzerland Young
Silver
2nd | Appenzeller® Lucas Meier, Kiserei SO Appenzeller Appenzell, 53 — Appenzeller,
Purple Label Kirchberg Kiase GmbH Switzerland Aged
Mifroma Urnischer Mifroma USA Urnisch, 54 — Open Class:
Alpenhorn Milchspezialititen Switzerland Alpine Cheeses
3rd | Alter Fritz Hardegger Kise AG Hardegger Kédse AG | Jonschwil, 57 — Washed
Switzerland Rind/Smear Ripened
Hard Cheeses, Aged
Suncatcher Jasper Hill Creamery | Cellars at Jasper Greensboro, 58 — Washed
Hill Vermont, USA Rind/Smear Ripened
Hard Cheeses, Mature
Heumilch Othmar Pichler and Obersteirische Knittelfeld, 59 — Washed
Traumkise Team Molkerei eGen Austria Rind/Smear Ripened
Hard Cheeses, Extra
Aged
Gmunder Milk | Team Gmunder Gmundner Gmunden, 60 — Raclette
Traukirchner Molkerei Molkerei GmbH Austria
Raclette
Ist | Beemster CONO Kaasmakers CONO Kaasmakers | Westbeemster, | 73 — Open Class:
Royaal Grand Netherlands Hard Cheeses
Cru
Beemsterlite CONO Kaasmakers CONO Kaasmakers | Westbeemster, | 81 — Reduced Fat Soft
Medium 30+ Netherlands & Semi-soft Cheeses
Kaltbach Goat Emmi Kaltbach Emmi Switzerland Kaltbach, 98 — Semi-soft (Semi-
AG Switzerland hard) Goat’s Milk
Cheeses
Midnight Moon | Cypress Grove Cypress Grove Netherlands 100 - Hard Goat’s
Cheese Milk Cheeses
Ojos del Manchega Ojos del Manchega Ojos del | Daimiel, Spain 106 — Hard Sheep’s
Guadiana Guadiana Guadiana Milk Cheeses, Mature
Seleccion Queserias Queserfas Valladolid, 114 — Hard Mixed
Tostado Mixed | Entrepinares S.A.U Entrepinares Spain Milk Cheeses
Milk Cheese
Extra Aged
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I8k C : HA T — XFEMAS IR

F—X% TE4 PR TEH: 7 I A EHRaT
fiti HLxAF—ATLHE | & | 57 WASHED RIND/ 97.3
SMEAR RIPENED
SEMI-SOFT (SEMI-
HARD) CHEESES,
AGED
KARAMATSU RR7Y - F—X7 | RFE | 57 WASHED RIND/ 97.25
CHATORA R SMEAR RIPENED
SEMI-SOFT (SEMI-
HARD) CHEESES,
AGED
(OVER 4 MONTHS)
EyY7L7 /74— | GOOD CHEESE dnr# | 17 FRESH 96.75
= LABORATORY MOZZARELLA
Ty T —X GOOD CHEESE Hi# | 18 BURRATA 97.15
LABORATORY
HFahvrn F—XTFE  Hw |JLEE | 19 PROVOLONE, 99.1
— ¥ oYk MILD
RigE A Fah Yy KigE4F ELRE | KER | 19 PROVOLONE, 97.88
MILD
JEHLZ LY 7 alF— X TE L | FIE | 21 PROVOLONE, 96.9
oL SMOKED
XFBrEYVFLT CHEESE STAND Hi#s | 22 STRING CHEESE | 97.9
Y a2y %2 (RICOTTAdi | ITALCHEESE & | Iz | 25 RICOTTA 97.6
San Francesco) 24t Caseificio San
Francesco
TN —F—=X T7r)Z - F-7n | REFE | 36 OPEN CLASS: 95.05
~—a CHEESES WITH
BLUE MOLDING
R RS E R KAMIKAWA jtisE | 38 CAMEMBERT 98.65
1 KITCHEN
A2 _R—LF—R TR = %E | 38 CAMEMBERT 97.1
WA -SETANA CHEESEDOM JtiE | 38 CAMEMBERT 95.45
»b F— XD fiEE | 39 OPEN CLASS: 96.35
SOFT- RIPENED
CHEESES
Ee F—XTHE #Aw— | LEE | 39 OPEN CLASS: 98.375
T OYIEE, SOFT- RIPENED
CHEESES
pifdie V7 FF— | RS Ny 7 | BEE | 39 OPEN CLASS: 95.8
=z 4 SOFT- RIPENED
CHEESES
Hev_—n | ZkaF—XTE Jti#sE | 39 OPEN CLASS: 98.75
ANAE [rikka) SOFT- RIPENED
CHEESES
TF TV = HH SRR S JtigiE | 39 OPEN CLASS: 95.925
SOFT- RIPENED
CHEESES
EESTEENN/ Y AR 5855 | BiARE | 40 OPEN CLASS: 98.25

—XTJE

SOFT- RIPENED
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CHEESES,

I [

v
Y

F—X T RHED
#*

HARD CHEESES
WITH NATURAL
RIND"

FLAVORED
Er i = S ) HE &SRR S JtifiE | 40 OPEN CLASS: 99.5
=1 SOFT- RIPENED
CHEESES,
FLAVORED
HEZ N, AT =X T T | s BB | 46 GOUDA, 97.25
Yy N — FLAVORED
oe x4y RAT 77— w=FE | 55 WASHED RIND/ 97.575
SMEAR RIPENED
SOFT CHEESES
& | hALE GRS F | BiARE | 55 WASHED RIND/ 99.525
B — X TR SMEAR RIPENED
SOFT CHEESES
1% ¥ & F--mokitoushi- LbbeF—X T} | db#E | 55 WASHED RIND/ 98.95
SMEAR RIPENED
SOFT CHEESES
o272y F F | ANV ) Z20A8F | dbifgE | 56 WASHED RIND/ 98.075
5 — X4t SMEAR RIPENED
SEMI-SOFT (SEMI-
HARD)
7L v b WHEY%E #—vve | WEE | 60 RACLETTE 96.175
TVH
2ATDETNL F—RTREEH T jtiE | 60 RACLETTE 98.575
age 02 Raclette TOYO Cheese e 60 RACLETTE 96.2
Factory
F&1E - Toka IL FIORETTO KB | 62 WINE/SPIRITS 88.4
WASHED RIND/
SMEAR RIPENED
CHEESES
$5%) Kodou F—XTE [F] T | 62 WINE/SPIRITS 96.85
sen WASHED RIND/
SMEAR RIPENED
CHEESES
tF—= 7r)T - F-7n | EFE | 69 OPEN CLASS: 99.425
=3 SOFT CHEESES
ATy FvT VT ITALCHEESE #&d | IR | 69 OPEN CLASS: 99.025
(STRACCIATELLA di £t Caseificio San SOFT CHEESES
San Francesco) Francesco
bijin -/\SL7 v —YLE [ vl Ht#ES | 70 OPEN CLASS: 98.15
V- SOFT CHEESES,
FLAVORED
T vF—R NA | 74TV FOFxET | BHIARE | 73 OPEN CLASS: 97.525
7 —XTRAY Y7 HARD CHEESES
FA4 b
TIYYF—RRIAF | NYT—T 7 — LA JtigE | 73 OPEN CLASS: 96.685
2—7 HARD CHEESES
BRBEY —LF = & — MR ELAF—X | HiEE | 74 OPEN CLASS: 97.55
TE HARD CHEESES,
FLAVORED
HOF—X E#A Wi | 76 "OPEN CLASS: 98.25
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FF2TNVRF Y H— ARRFLZE iR | 77 OPEN CLASS: 98.1
SMOKED SOFT &
SEMI-SOFT
CHEESES
4 | "o r7 .75 -7L | ZRKR7ue~—y | JEBE |97 SOFT GOAT'S 99.45
=1 — X a MILK CHEESES,
FLAVORED WITH
SWEET
CONDIMENTS
~7 L FHT7T77— LA JdeiEE | 100 HARD GOAT'S 97.8
MILK CHEESES
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