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EEI{INAL POINT -

Yn the summer of 1955, Amerlca!
I cheesemaler ToE Vella received a
I gift while toudng PEnce - a sample

I-o{ ihe mold that goes into Roquefon
cheese.

MorE thaD 50 yea.r8 later that mold is rc-
turoinghome with fanfare as the Oregon
cheese plantvella founded, Rogue Crcls-
ery leads the wayinan iilikelyrevoludon
of criture - growing number$ ofAseli-
can cheesemakers are exltorting raw milk
ch€eses to EumDe

Such cheesei, which are made hom
unpasteurized milk, have lodg beer the
prcvenance of Eumpean daties. But now
Amedcan arti$aiul cheeses are demanding
- and eamiry- rcspect hete and abroad."1n the wine wodd ithas taken alonc time
for lhe ft]mpeans, pa.rticuladythe Fren:ch, to
rccognize the quality of Newworld winee;'
Randolph HodgroD, owner ofdrc NealbYad
Dairv cheese shoDs in lnndon. "ldb a.r€ onlv
at th6 beglmhg;f that with cheese"

Rawmilkctrces€s generallysre recognized
a3 superior in taste but accoudtfor le66 than
10 percent of productio& even in France,
becauje the sa&e agiry rcquircd to male it

Roguo C..!m.ry B tncun for lta Roqu. Rlnr Blu., . mrld chlmplon In 2OO3. Th€
Carfrll l|olnt acnpatry,l..dt a 3tnlll Eya ol Anarlcan aaw mllk ch€a!€m.k€rt pushlng
Into Eurctr.

saJe to eat alro makes it Dricev to Droduce,
The br€akout momedl ior imriilcsn rew

milk attisanal cheeses came at the 2003
Wodd Cheese Award$ ln London. Rotue
Creameryb Rogue River Blue bea! 

-out

hundr€&of comD€titoNforbestblue clrcese."That r@tly pilt dot oDly tllat cheese on
tle map, but al6o put the Am€rican arti-
san clrce€emovementin the spodtgtlt" said
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Gheese:
Rogue River
Blueismade
onlyinfall
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David Gremmels, who with
Cary Bryant took over Rogue
Creamery fuom the Vella fam-
jlv in 2002.'After 

overseeing thal blue
cheese judging;Hodgson Put in

But i t  took
until 2007 for

arrive at his

r a w  r n i l k

t h e  S t a t e s

exported to
the EuroP€an
Unionbefbre.

forms to fillout and cenificates
to obtain' making the Process

By 2006, American ch9eses
had won 140 intcrnat ional
awdrds, and the U.S Dairy lx_
port Council started workbg

"There are always going to be expatdates (in Europe)

looking for cheese ftom the United States. But gefting the

mouth of the local consumer to appreciate the lwel of

quality will be the challenge Are they going to be willing

to pay the premium to get tlnt product?"

Cathy Stnnqe, global cheese bqer iorlrhole loods

andBryanl usr finisbed a tenn
as president of the Raw Milk

Rl(her milk
The Ro$e River Blue starts

at Delmar lrinl's RogueView
Dairy, wheft he milks 200 Brown
Swiss, Holstein and mi(ed-brcel
cows exchsively for Rogue
Creamery

While they make blue and
cheddar cheeses year-@und,
the Roeue River Blue is made
only in-the fal, beforc the cows
go ofr pastue and into the bams
for the winter rainy season.
Gremmels said at th:at trme of
)€ar the rn-11( is dcher and more

"We see higher butte ats,
higher solids and less quantrtY
But iust re.rly a more focused
and refined flavor in the milk,"
he said.

Once the cheese is cut and
dipDed into wheels, it is rotated
d;ilyto form a rind. Then it is
wrapped jn grape leaves soartd
in pcar braDdy, imparr ing l la-
vors ftom the r€gjons orchard!
and vineyards as it ages uP to

' 'My customers arejust staS_
sered that lhere h a cheese ot
ihat quality being made in the
United States," Hodgson saicl.
"That's what I want to do, shake
up that preconcePtion that
America is about mass_Pro'

on cutting through the red tapt
said Diane l.ewis, the counc s
vjc€ president.

Aveal latei, the U S Food dnd
DruAAdministration issued the
reo;ired cenificate, and Neal s
Yaid Dairy and whole Foods
Market in London started car-
rying Rogue cheeses.

t ater this vear, French cheese
distributor'MS Selection will
show l0 American artisanal
cheeses, including Rogue se
lections, at iheAnugaFood Fair
in Cologne, Germany, to kick off
distribr.ition in Scandinavia and
Northem Europe. Eacb distibu_
tor was approved for European
ercort, including such notables
as_C\oress Grove, FiscaLini and
Marii French from Caliiornia

Grernmels is now $'orking on
signing up distr ibutors io sel l
nogue cheeses In I rance - Ine
supremercsL"There are always gorng
to be €xp{triates (in Europe)

lookinq for cheese from the
United= S1ates," said Cathy
Sfange. global cheese buYer fo r
Whole Foods. "Bul getting the
mouth of the ioca.l consumer to
apprcciate the level of quality
\;ilt be the challenge. tue they
goinS to be willing to PaYthe
pr€mium to gel lhat producti

I ionel Giraud ofFromi USA,
a branch ofMS Selectior! thinks
so. He saidAmedcan food in Eu-
roDe is characterized bYMcDon-
ata's but fine cheeses wil change
people's minds. He likens it to
ihe Beatles taking American
rock and roll� sivine jt a Uver_
pool twist, ana taling it back

While not initially experi-
enced with making cheese,
both Bryart and Gremmels were
verv experienced lvith market-
irg speija-lized products_They
hare sinre become prol]clenr
at both. Grernmels is President
of the American Ch€esesocieq,

Saab:
Official says
GMreadyto
letbrand go
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cash. But the dange. ofSaabt
collapse looms because neither
GM nor dre Swed_ish govern
ment appears reacly to pror4oe

enough money to keeP rt as a
ftee-standing entity

GM, which has sard it neecls
$30 bilion in U.S. govemment
loans to avoid bankuptcy it_
seli hopes the three'month re'
oreanization Ptocess will make
sa;b marketable, Chris heuss
a sDokesman, said.

li not, it appears the days of
"Generous Motors' are ovel
wiih GM sayinS it wil let Saab
so and h may do the same with
6ther unDrofi lable brands

"we ftillv intend to be out of
Saab by tie €nd ofthe Yeat"
Preuss sard.

GM! other EuroPean brands

are Opel in Gemany andvaux-
ha]l in Britain. GM also markets
Chemlet in Eulope.

A union offrcia.l who sits on
the supervisory board of GM's
Adam Opel GmbH Lmit said FIi-
daythatit needs some 3 3 billion
euros ($4.2 bilhon) - twice as
much as previously discussed -
to w€ather the economrc cnsrs

German officials have indi'
cated a willingness to help keeP
Opel plants open but are insist_
inq lhe company fiave a long-
te;m Dlan. Etonomy \4inistry
spokiman Steffen Moritz sajd
in Berlin on Friday that lne au-
tomaker is expected to Produce

that "bv the end of next $,€eL"
GM hd t}te swedish go\,€rn-

ment are saying ihe other n€eds
to come up with money to keep
Saab soina,

Pre"uss did $ r bilion, of which .
GM was ready to PaY $400 mil-
lion, was needed to keep Saab
oDeratins. The U.S. automaker
hid aske"d the Swedish govem
ment to guarantee tlle rest.

The Swedish govenment,
which insists that Saab's sur_
vival is GMt responsibility, re-
iected the requesi because GM's
business plan wasnl "reahstic,"

Industry Minister Maud Olofs-
son said.


