Cheese 2021 Takes Shape
reparations for the international event dedicated to raw-milk cheese and all thing
dairy are continuing apace, with online press accreditation now online
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ow Food HQ, August 31 — The organization of Cheese 2021, to be held in Bra, Italy, from September 17 to 20, is now in
 final phase. Despite the challenges caused by the evolving health situation, the biennial event's organizers, the City
a and Slow Food, are ready to welcome all those diverse participants—members of the public, cheesemakers,
rmers, affineurs, dairy experts—who since the first edition in 1997 have ensured its success and worldwide renown.

lis year, the priority is of course ensuring everyone's safety, which means that in line with current regulations, all
tivities at Cheese 2021 will be accessible only to visitors in possession of a Digital COVID Certificate (also known in
ly as the Green Pass). These rules follow the measures taken by the Italian government to contain the Covid-19
indemic, and as such are subject to change based on government announcements. Any updates will be posted on the
ebsite https://cheese.slowfood.it/en/.

1e heart of the event, the Market hosts the very finest products from cheesemakers, herders, cheesemongers and
fineurs from around the world. The cheeses on sale—whether cow’s, sheep’s or goat’s milk—will all have been
ade exclusively with raw milk from farms attentive to animal welfare, consistent with the Slow Food
lilosophy and the campaign that has defined Cheese since its first edition. This will be particularly evident at
neese 2021, in line with the theme of this year’s edition: "Consider the Animals." Different approaches to this issue
Il be explored during the event, with the Market naturally reflecting a more practical perspective. As during previous
litions, exhibitors from Italy and beyond were keen to participate in the world's most important event dedicated to
itural cheeses. Pandemic-related uncertainties have been overcome by a strong desire to come together, to once
Jain be able to exchange experiences and knowledge and interact with the enthusiastic public for which Cheese is
lown. Producers, cheesemakers and affineurs from across the host city's local region of Piedmont were particularly
en to attend, with the crown jewels represented by the Slow Food Presidia: Coazze Cevrin, Saras del Fen, Macagn,
ountain Pasture Castelmagno and Toumin dal Mel. The Region of Piedmont's extensive official stand will also be a
y hub for the event, a place to learn about the historic Alpine PDOs and new projects being launched in the cheese
1d dairy sector. But these are just the tip of the iceberg: hundreds of other stalls will be displaying caciocavallo from th
uth of Italy, toma from the Alps, pungent blues and creamy goat's cheeses from across the peninsula.
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1e affineurs present will include Pascual Cabafio from Spain, with his prized Rey Silo cheeses, and the Slow Food
ammino de Santiago Community, which will be presenting cheeses from the Asturian tradition as well as cider,
ney and jams. Spain will also be represented by Poncelet from Madrid, with over 150 varieties of cheese, and
ueseria Cultivo with its Isla Corazon. Among the French affineurs will be Joseph Paccard, whose family has been
|ecting raw-milk farmhouse cheeses, including the historic Reblochon, since 1990, and Marcel Petite with his Comté
ort St Antoine. Germany, Belgium, Switzerland, Sweden and Portugal will also be represented, in addition to the
lians, of course, who will include the ever-present Guffanti and Giandomenico Negro, who will bring the results of
S surprising aging experiments. Matteo Villa will also be showcasing the best tomas from Valchiusella, Orco and
bana, produced with raw milk from Valle d'Aosta’s Pezzata Rossa cows.

ourmino from Switzerland will be offering Traditional Emmentaler from small dairies resistant to industrial
andardization and Mountain Pasture Sbrinz, both Slow Food Presidia. A remarkable number of cheese Presidia from
e northeastern Italian Alpine region of Trentino-Alto Adige will also be present: Puzzone di Moena Malga Cheese,
2zzena, Sole, Rabbi and Pejo Valleys Raw Milk Casolét, Mountain Trentingrana and Aurina Valley Graukase.

neese would not be Cheese without the presence of the world's greatest natural cheese, Parmigiano Reggiano, whick
Il be represented by its Consorzio di Tutela and by dozens of producers. Particularly worthy of note is the Presidium
and offering Parmigiano made from milk from the White Modenese Cow, a breed whose numbers have fallen from
10,000 in the 1950s to just a few hundred today.

mong ltaly's other traditional cheeses, the pecorinos, made with sheep's milk, are also held in high regard, whether
Iscany's Maremma Raw Milk Pecorino, the Shepherds’ Fiore Sardo made across the Tyrrhenian Sea in Sardinia, a
ieese firmly rooted in the island's millennia of agropastoral tradition, or lttiri Fresa Cheese, also from Sardinia. From tt
r south of Italy we have the producers of Basilicata Caciocavallo Podolico and Belice Valley Vastedda from Sicily.

or a complete tour of Italy without leaving Bra, the official regional stands at Cheese 2021 can't be missed. As well as
at of Piedmont, other guests will include nearby Valle d'Aosta and Friuli-Venezia Giulia, showcasing local producer:
)mmitted to sustainability and the exclusive use of raw milk. Puglia's regional stand will share the story of the season:
igration of livestock, in collaboration with Slow Food Puglia, and the region will also be represented by the Alta Murgi
ark. From Central Italy we have Umbria and the Comune di Gualdo Tadino, while Slow Food Sicily will not only be
sting an official space for activities and tastings but has also supported the presence of the Slow Food Presidia from
e region and other Sicilian producers.

heese 2021 is organized by the City of Bra and Slow Food. The event has been made possible by the support of companies wh
believe in the values and objectives of the event, including the Main Partners: BBBell, BPER Banca, Consorzio del Parmigiano
Reggiano, Egea, Pastificio Di Martino, Quality Beer Academy (QBA) and Reale Mutua.

Cheese Press Office
Slow Food: Paola Nano (329 832 1285); Alessia Pautasso (342 864 1029); press@slowfood.it
City of Bra: Elena Martini, Roberto Buffa; 0172 438278; urp@comune.bra.cn.it

www.slowfood.com - www.comune.bra.cn.it

f @



https://slowfood.musvc2.net/e/t?q=5%3dLZEaL%26H%3dH%26F%3dHf0SK%26K%3d0YOaAT%26B%3dD3L7_NZug_Yj_JhyY_Tw_NZug_XoODS.lG4Pn-HvPrLv.9xE_9wbr_IB_1sjv_B837w9_9wbr_J0nF%26u%3dI4KC93r7jA.FvP%26rK%3dHZCaLZA&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=6%3dGYBbG%26G%3dE%26G%3dCe7TF%26J%3d7ZJZ8U%267%3dCzM2N_xteu_94_4vYs_DA_xteu_89sPl9mIzBrJxFmBmB.oJs_KcxV_Ur0t_KcxV_Ur%269%3dsN5QiU.z0z%26B5%3dV04m6gWKZ0U&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=3%3dMURYM%26C%3dU%26D%3dIaMQL%26F%3dMWPVNR%26C%3d9FJ8J_Dqkq_O1_0rop_J7_Dqkq_N6ENI.77LDC1EA.3z_Imsh_S256_Imsh_S2As6E5_0rop_J7%26z%3dCCJH3J.E1s2w1J%261J%3dMTLZQTJ&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=9%3dIWKeI%26E%3dN%26J%3dEcFWH%26H%3dFcLXGX%269%3dA9P4L_7wgs_H7_6thv_F9_7wgs_GBAPB.B3Gs7DB4JsL1KA94Kr.64I_6thv_F9tJ_6thv_F98H3P-uK37-5Ns7o4pLx0w4_7wgs_GBsF2A2MpHsK_7wgs_GB%26r%3dF0O06G.JsM%26xO%3dEWIeIWG&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=9%3dHVReH%26D%3dU%26J%3dDbMWG%26G%3dMcKWNX%268%3d0FP3K_Dwfr_O7_5sov_E8_Dwfr_NB0OI.B2Fz7CAAJrK8K08AKq.5AI_5sov_E81J_5sov_E8EH2O-2K26-BNr7n3wK50v3_Dwfr_NBzGGJ735J-33EP8J1-OoJ5JC_Jmyc_T2%260%3dzMERpT.0A7%26AE%3dWGVUaGT&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=9%3dAYAeA%26G%3dD%26J%3d7e6W0%26J%3d6cDZ7X%261%3dCyPvN_wwYu_87_xvXv_8A_wwYu_7B3R2.BuIi76DtJkNqK3AtKj.8tI_xvXv_8AjJ_xvXv_8AxHuR-kKu9-uNk7g6fNn0o6_wwYu_7BsJjJg-KzV6JsA_xvXv_8A%26i%3dI1N198.IjP%26oN%3d6Z0d0Z8&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=7%3dJV9cJ%26D%3dB%26H%3dFb4UI%26G%3d4aMW5V%260%3d0wN5K_uuhr_65_7sVt_G8_uuhr_50BOz.04Fg5EArHtKoIB8rIs.5rG_7sVt_G8hH_7sVt_G8vF4O-iI46-sLt5p3dKl8x3_uuhr_50A73TtFd_LfuS_Vu%266%3dpO8NfV.37w%26C8%3dS7XNW7V&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=0%3dIZ0fI%26H%3dC%26K%3dEf5XH%26K%3d5dLa6Y%269%3dDxQ4O_vxgv_78_6wWw_FB_vxgv_6CAS1.C3Jh8DEsKsOpLABsLr.9sJ_6wWw_FBiK_6wWw_FBwI3S-jL30-tOs8o7eOmAw7_vxgv_6C7KpB-67f9w-7rA-4AnL-07pIsUw-0oOsIsP_vxgv_6C%26r%3dIyP096.KsP%26mP%3dEZ8fIZ6&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=A%3dJXSgJ%26F%3dV%26L%3dFdNYI%26I%3dNeMYOZ%260%3dBGR5M_Eyht_P9_7upx_G0_Eyht_ODBQJ.D4H19ECBLtM9MB0BMs.7BK_7upx_G02L_7upx_G0FJ4Q-3M48-CPt9p5xM6Bx5_Eyht_OD2IHL956L-9L2L9CAE75A9_7upx_G0%261%3dK0MIAG.H2R%26xM%3dNbIcRbG&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=5%3dPaLaP%26I%3dO%26F%3dLgGSO%26L%3dGYSbHT%26F%3dE0LAP_8snw_I3_Cxir_MC_8snw_H8HTC.80Kt3KF5FzP2GHC5Gy.05E_Cxir_MCuF_Cxir_MC9D0T-vG0A-6Jz3v8qPy648_8snw_H8vR8A98-B37IuQ-2OqM6897_Cxir_MC%26t%3dEFPB5M.KuL%264P%3dGVOfKVM&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=6%3d9b8b9%26J%3dA%26G%3d5h3T8%26M%3d3ZBc4U%26y%3dFvMtQ_ttWx_54_vyUs_6D_ttWx_491Uy.IePoBkGcGsPg0kGcGs.AqF_vyUs_6DkM%26h%3dKwLzA4.GiR%26kL%3d5b6b4e9c9b4&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=5%3dPTPaP%26B%3dS%26F%3dLZKSO%26E%3dKYSULT%26F%3d8DLAI_Bsnp_M3_Cqmr_M6_Bsnp_L8HMG.80Dx3K99FzI6GH69Gy.39E_Cqmr_M6yF_Cqmr_M6CD0M-zG04-0Jz3v1uI3641_Bsnp_L88Ex795C7-H83Lz-39O_Cqmr_M6%26x%3dEFIF5M.DyL%264I%3dKVOYOVM&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=5%3d8WFa8%26E%3dI%26F%3d4cAS7%26H%3dAYAXBT%26x%3dA4LsL_2sVs_C3_utcr_59_2sVs_B8zP7.8rGn33ByFhLvGz9yGg.6yE_utcr_59oF_utcr_593DrP-pGr7-zJh3d4kLs6l4_2sVs_B8p427pFk-JdP-wAoD-z7fH2AqH_2sVs_B8%26g%3dF5Ky6B.FhM%26sK%3d4WDa8WB&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=8%3d9T7d9%26B%3d0%26I%3d5Z2V8%26E%3d2bBU3W%26y%3d8uOtI_svWp_46_vqTu_66_svWp_3A1Mx.AsDe649pIiImJ16pJh.3pH_vqTu_66fI_vqTu_66tGsM-gJs4-qMi6e1bIj9m1_svWp_3Aw8fKl5s9w-6jJv5-t6v4p_MUsQ_Wj%264%3dnPwLdW.r5u%26Dw%3dQ5YCU5W&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=3%3dFaOYF%26I%3dR%26D%3dBgJQE%26L%3dJWIbKR%266%3dECJ1P_Aqdw_L1_3xlp_CC_Aqdw_K68TF.6zKw1AF8DpP5E8C8Eo.08C_3xlp_CCxD_3xlp_CCBBzT-yEzA-9Hp1l8tP24t8_Aqdw_K6tQC93F-yHpPt-3sBxIp_Ojsa_Yy%264%3dxRBLnY.755%26FB%3dQEaRUEY&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=4%3dDXIZD%26F%3dL%26E%3d0dDRC%26I%3dDXGYES%264%3dB7KyM_5rbt_F2_1ufq_A0_5rbt_E76Q0.7xHq29C2EnMyF602Fm.72D_1ufq_A0rE_1ufq_A06CxQ-sFx8-3In2j5nMv5r5_5rbt_E7k560uCp235-3FmIy0lI-p2lC24jPnCuI_5rbt_E7%26m%3dG8J57E.EnN%26vJ%3d0XGZDXE&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=A%3dQa7gQ%26I%3d0%26L%3dMg2YP%26L%3d2eTb3Z%26G%3dEuRBP_syow_49_DxTx_NC_syow_3DITx.DAKe9LFpL1PmMICpMz.0pK_DxTx_NCfL_DxTx_NCtJAT-gMAA-qP19w8bPjB58_syow_3DxBmGyB-w9EQfBz8_syow_3D%26z%3dJvQH03.L1Q%26jQ%3dMa5gQa3&mupckp=mupAtu4m8OiX0wt
mailto:press@slowfood.it
mailto:urp@comune.bra.cn.it
http://www.slowfood.com/
http://www.comune.bra.cn.it/
https://slowfood.musvc2.net/e/t?q=9%3dKXHeK%26F%3dK%26J%3dGdCWJ%26I%3dCcNYDX%26A%3dB6P6M_4wit_E7_8uev_H0_4wit_DBCQ9.Bq7q85Iw.95G_4wit_DB9F1SvI10yH6A8HmPyIz72_Lcyf_Vr_Ngw7q5mb_Yv04Av_Lcyf_WpP9%268%3dyQ9PoX.496%26E9%3dUFZOYFX&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=5%3dHbLaH%26J%3dO%26F%3dDhGSG%26M%3dGYKcHT%263n9q8%3dF0L3Q_8sfx_I3_5yir_ED_8sfx_H87UyL7C8.52K_8sfx_H8fJ5OSM56cPuK6%26B%3d3M6TsT.1C0%26A6%3dYJVLcJT&mupckp=mupAtu4m8OiX0wt

