
 

Cheese 2021 Takes Shape 

Preparations for the international event dedicated to raw-milk cheese and all things 

dairy are continuing apace, with online press accreditation now online 
 

  

  

  

Slow Food HQ, August 31 – The organization of Cheese 2021, to be held in Bra, Italy, from September 17 to 20, is now in 
its final phase. Despite the challenges caused by the evolving health situation, the biennial event's organizers, the City of 
Bra and Slow Food, are ready to welcome all those diverse participants—members of the public, cheesemakers, 
farmers, affineurs, dairy experts—who since the first edition in 1997 have ensured its success and worldwide renown. 
  

This year, the priority is of course ensuring everyone's safety, which means that in line with current regulations, all 
activities at Cheese 2021 will be accessible only to visitors in possession of a Digital COVID Certificate (also known in 

Italy as the Green Pass). These rules follow the measures taken by the Italian government to contain the Covid-19 
pandemic, and as such are subject to change based on government announcements. Any updates will be posted on the 

website https://cheese.slowfood.it/en/. 
  

The heart of the event, the Market hosts the very finest products from cheesemakers, herders, cheesemongers and 
affineurs from around the world. The cheeses on sale—whether cow’s, sheep’s or goat’s milk—will all have been 

made exclusively with raw milk from farms attentive to animal welfare, consistent with the Slow Food 
philosophy and the campaign that has defined Cheese since its first edition. This will be particularly evident at 

Cheese 2021, in line with the theme of this year’s edition: "Consider the Animals." Different approaches to this issue 
will be explored during the event, with the Market naturally reflecting a more practical perspective. As during previous 

editions, exhibitors from Italy and beyond were keen to participate in the world's most important event dedicated to 
natural cheeses. Pandemic-related uncertainties have been overcome by a strong desire to come together, to once 

again be able to exchange experiences and knowledge and interact with the enthusiastic public for which Cheese is 
known. Producers, cheesemakers and affineurs from across the host city's local region of Piedmont were particularly 

keen to attend, with the crown jewels represented by the Slow Food Presidia: Coazze Cevrin, Saras del Fen, Macagn, 
Mountain Pasture Castelmagno and Toumin dal Mel. The Region of Piedmont's extensive official stand will also be a 

key hub for the event, a place to learn about the historic Alpine PDOs and new projects being launched in the cheese 
and dairy sector. But these are just the tip of the iceberg: hundreds of other stalls will be displaying caciocavallo from the 

south of Italy, toma from the Alps, pungent blues and creamy goat's cheeses from across the peninsula. 

https://slowfood.musvc2.net/e/t?q=8%3dBVOdB%26D%3dR%26I%3d8bJVA%26G%3dJbEWKW%262%3d0COwK_AvZr_L6_yslu_98_AvZr_KAj0x0z7.BGvOyJv6.2O_yslu_98xI_yslu_989MlKB-6j5A0kAC61A8I_y6h3tslu_98%26w%3dH2KE89.FxO%26pK%3dJYAaNY9&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=9%3dIXNeI%26F%3dQ%26J%3dEdIWH%26I%3dIcLYJX%269%3dBBP4M_0wgt_K7_6ukv_F0_0wgt_JBs7.wQ6I87.sO_0wgt_JBwHxK_6ukv_F04E09-EK6E-BNoPwH-sO_0wgt_JBqI0K25DE6OA-NsM8K2Mw_Newh_XtMsBs-77Rw8-Ie-05u9wHwO-sO0K49sJ7_Liyd_VxA9-81CwNsH-qIDEr-7wN8CxEq5BA_sH%267o5sv%3dI9MD9F.HwP%26wM%3dIZHcMZF&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=4%3d6XQZ6%26F%3dT%26E%3d2dLR5%26I%3dLX9YMS%26v%3dBEKqM_CrTt_N2_sunq_30_CrTt_M7dBz6t9.DCpQ1Fp8.4K_sunq_30zE_sunq_30%26y%3dDvMG43.HzK%26jM%3dLU5c2b5vPU3&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=8%3d5UAd5%26C%3dD%26I%3d1a6V4%26F%3d6b8V7W%26u%3d9yOpJ_wvSq_86_rrXu_27_wvSq_7AwN2.AoEi6z0tIeJqJw7tJd.4tH_rrXu_27jI_rrXu_27xGoN-kJo5-uMe6a2fJn9i2_wvSq_7AcFfUz6-h0vInI_rrXu_27%26i%3dHuJ182.EjO%26iJ%3d6Y4Z0Y2&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=4%3dQX7ZQ%26F%3d0%26E%3dMd2RP%26I%3d2XTY3S%26G%3dBuKBM_srot_42_DuTq_N0_srot_37IQx.7AHe2LCpE1MmFI0pFz.7pD_DuTq_N0fE_DuTq_N0tCAQ-gFA8-qI12w5bMj555_srot_37E5s2E-8fC-29o_ImwQ_S2%268%3dnLEPdS.09u%260E%3dU5UUY5S&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=0%3dEZNfE%26H%3dQ%26K%3dAfIXD%26K%3dIdHaJY%265%3dDBQzO_0xcv_K8_2wkw_BB_0xcv_JC7SE.CyJv80E7KoO4L7B7Ln.97J_2wkw_BBwK_2wkw_BBAIyS-xLy0-8Oo8k7sO1As7_0xcv_JC4Q58-w7u8qJ_0xcv_JC%26n%3dICP69J.KoP%261P%3dAZLfEZJ&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=6%3dJZTbJ%26H%3dW%26G%3dFfOTI%26K%3dOZMaPU%260%3dDHM5O_Fthv_Q4_7wqs_GB_Fthv_P9BSK.94J24EECGtO0HBBCHs.9CF_7wqs_GB3G_7wqs_GBGE4S-4H40-DKt4p7yO77x7_Fthv_P92KIG977G-57GM0N3-6pOH81Iy03K_Fthv_P9%26s%3dIILA9P.GtP%267L%3dFZRbJZP&mupckp=mupAtu4m8OiX0wt
https://slowfood.musvc2.net/e/t?q=A%3dRTOgR%26B%3dR%26L%3dNZJYQ%26E%3dJeUUKZ%26H%3d8CRCI_Aypp_L9_Eqlx_O6_Aypp_KDJMF.DBDw9M98L2I5MJ68M1.38K_Eqlx_O6xL_Eqlx_O6BJBM-yMB4-9P29x1tI2B61_Aypp_KDGEDK6D-w99-CxJ_Eqlx_O6%26w%3dKHIEAO.DxR%266I%3dJbQYNbO&mupckp=mupAtu4m8OiX0wt


  
The affineurs present will include Pascual Cabaño from Spain, with his prized Rey Silo cheeses, and the Slow Food 

Cammino de Santiago Community, which will be presenting cheeses from the Asturian tradition as well as cider, 
honey and jams. Spain will also be represented by Poncelet from Madrid, with over 150 varieties of cheese, and 

Queseria Cultivo with its Isla Corazon. Among the French affineurs will be Joseph Paccard, whose family has been 
selecting raw-milk farmhouse cheeses, including the historic Reblochon, since 1990, and Marcel Petite with his Comté 

Fort St Antoine. Germany, Belgium, Switzerland, Sweden and Portugal will also be represented, in addition to the 
Italians, of course, who will include the ever-present Guffanti and Giandomenico Negro, who will bring the results of 

his surprising aging experiments. Matteo Villa will also be showcasing the best tomas from Valchiusella, Orco and 

Soana, produced with raw milk from Valle d'Aosta's Pezzata Rossa cows.  

Gourmino from Switzerland will be offering Traditional Emmentaler from small dairies resistant to industrial 
standardization and Mountain Pasture Sbrinz, both Slow Food Presidia. A remarkable number of cheese Presidia from 

the northeastern Italian Alpine region of Trentino-Alto Adige will also be present: Puzzone di Moena Malga Cheese, 
Vezzena, Sole, Rabbi and Pejo Valleys Raw Milk Casolét, Mountain Trentingrana and Aurina Valley Graukäse. 

  
Cheese would not be Cheese without the presence of the world's greatest natural cheese, Parmigiano Reggiano, which 

will be represented by its Consorzio di Tutela and by dozens of producers. Particularly worthy of note is the Presidium 
stand offering Parmigiano made from milk from the White Modenese Cow, a breed whose numbers have fallen from 

140,000 in the 1950s to just a few hundred today. 
  

Among Italy's other traditional cheeses, the pecorinos, made with sheep's milk, are also held in high regard, whether 
Tuscany's Maremma Raw Milk Pecorino, the Shepherds’ Fiore Sardo made across the Tyrrhenian Sea in Sardinia, a 

cheese firmly rooted in the island's millennia of agropastoral tradition, or Ittiri Fresa Cheese, also from Sardinia. From the 
far south of Italy we have the producers of Basilicata Caciocavallo Podolico and Belice Valley Vastedda from Sicily. 

  
For a complete tour of Italy without leaving Bra, the official regional stands at Cheese 2021 can't be missed. As well as 

that of Piedmont, other guests will include nearby Valle d'Aosta and Friuli-Venezia Giulia, showcasing local producers 
committed to sustainability and the exclusive use of raw milk. Puglia's regional stand will share the story of the seasonal 

migration of livestock, in collaboration with Slow Food Puglia, and the region will also be represented by the Alta Murgia 
Park. From Central Italy we have Umbria and the Comune di Gualdo Tadino, while Slow Food Sicily will not only be 

hosting an official space for activities and tastings but has also supported the presence of the Slow Food Presidia from 
the region and other Sicilian producers. 

 

  

Cheese 2021 is organized by the City of Bra and Slow Food. The event has been made possible by the support of companies who 

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  
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