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2026 BEST IN SHOW AMATEUR CHEESE
Cajeta — Jillian Martin

2026 RESERVE AMATEUR CHEESE
Garlic Pepper Chevre — lJillian Martin

Soft Cheese — Flavored
1t - Garlic Pepper Chevre — Jillian Martin

2" — Tzatziki Chevre — Emily Besser
37— Honey Ginger Chevre — Emily Besser

Confections
15t — Cajeta — Jillian Martin
2"d — Cajeta - Debbie Haeberlin
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Thank you for entering the 2026 ADGA Cheese Competition.

Enclosed are the judges’ sheets where you product was evaluated on both
its Technical as well as Aesthetic aspects. Congratulations to all
participants

Both of our judges were impressed with the quality of the products
presented to them. Both of them indicated that they would be glad to
provide additional feedback and support for you on your cheese making
journey.

Here are the two judges contact information should you want to reach out
the them.

Technical Judge

Ben Ullerup Mathers
Center for Dairy Research
bmathers@cdr.wisc.edu

Aesthetic Judge

Kyra James

Food Educator and Certified Cheese Professional
kyra@ownyourfunk.com

ANNE JONES
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