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Aged Gouda	 Holland

Brie de Meaux PDO 	 France

Brillat-Savarin PGI	 France

Camembert de Normandie PDO	 France

Crottin de Chavignol PDO	 France

Époisses PDO	 France

Livarot PDO	 France

Mimolette	 France

Morbier PDO	 France

Roquefort PDO	 France

Feta PDO	 Greece

Gorgonzola PDO	 Italy

Mozzarella di Bufala Campana PDO	 Italy

Pecorino Sardo PDO	 Italy

Parmigiano Reggiano PDO	 Italy

Manchego PDO	 Spain

Le Gruyère PDO	 Switzerland

Goats Curd	 UK

Blue Stilton PDO	 UK

Cloth-bound Cheshire	 UK

Yorkshire Wensleydale PGI	 UK

Block Cheddar	 UK

Cloth-bound Cheddar	 UK

Single Gloucester PDO	 UK

Smoked Cheddar	 UK

Stabilised Brie	 none

Fromage de Herve PDO	 Belgium

Halloumi	 Cyprus

Brie de Melun PDO	 France

Chaource PDO	 France

Banon PDO	 France

Comté PDO	 France

Fourme d’Ambert PDO	 France

Fourme du Cantal PDO	 France

Langres PDO	 France

Maroilles PDO	 France

Munster-Géromé PDO	 France

Ossau-Iraty PDO	 France

Pont-l’Évêque PDO	 France

Pouligny-Saint-Pierre PDO	 France

Reblochon PDO	 France

Rocamadour PDO	 France

Saint-Marcellin PGI	 France

Saint-Nectaire PDO	 France

Tomme de Savoie PGI	 France

Vacherin du Haut-Doubs	 France 
or Mont d’Or PDO	

Valencay PDO	 France

Bergkäse	 Germany/		
	 Austria

Cashel Blue	 Ireland

Coolea	 Ireland

Cooleeney	 Ireland

Durrus	 Ireland

It’s time to take your cheese studies around the world.
A country’s cheeses are not only a reflection of the region’s terroir  
and climate, but also an expression of its people’s culture, heritage  
and imagination.

At Level Three, delegates are required to have studied all the cheeses 
specified below. This includes recognising the 300 cheeses by name,  
MPM class, species of milking animal, protected status, heat treatment, 
rennet type and country/region of origin.   

Cheese Cheese CheeseOrigin Origin Origin

Killeen Goats	 Ireland

Smoked Gubbeen	 Ireland

Castelmagno	 Italy

Provolone	 Italy

Grana Padano	 Italy

Fontina	 Italy

Asiago	 Italy

Taleggio	 Italy

Buratta	 Italy

Ricotta	 Italy 

Mascarpone	 Italy  

Serra da Estrella PDO	 Portugal

Brunost	 Scandanavia

Cabrales PDO	 Spain

Queso Fresco	 Spain

Torta del Casar PDO	 Spain

Valdeón PGI	 Spain

Vasterböttensost	 Sweden

Emmentaler AOP	 Switzerland

Tête de Moine AOP	 Switzerland

Rogue River Blue	 USA

Monterey Jack	 USA

Berkswell	 UK

Caerphilly	 UK

Cerney Ash	 UK

Cornish Yarg	 UK

Cottage Cheese 	 UK

Crowdie	 UK

Dorset Blue Cheese PGI	 UK 
(AKA Vinney)	

Level 1 - Associate Level 2 - Member



Provoleta	 Argentina

Reggianito	 Argentina

Bruny Island Raw C2	 Australia

Driftwood	 Australia

King River Gold	 Australia

Riverine Blue	 Australia

Shadows of Blue	 Australia

Yarrawa	 Australia

Tiroler Graukäse PDO	 Austria

Vorarlberger Alpkäse PDO	 Austria

Grevenbroecker	 Belgium

Kato	 Belgium

Old Groendal	 Belgium

Pas De Rouge	 Belgium

Livno	 Bosnia  
	 & Heregovina

Level 3 continued...

Cheese Cheese CheeseOrigin Origin Origin

Double Gloucester	 UK

Lactobacillus helveticus	 UK 
cultured cheddar	

Lanark Blue	 UK

Lancashire, traditional	 UK

Lincolnshire Poacher	 UK

Mayfield	 UK

Red Leicester	 UK

Remilled flavoured cheddar	 UK

Rollright	 UK

Sharpham Ticklemore Goat	 UK

Shropshire Blue	 UK

Stichelton	 UK

Stinking Bishop	 UK

Swaledale Cheese 	 UK

Teifi Natural	 UK

Traditional Ayrshire Dunlop PGI	 UK

Tunworth	 UK

Wensleydale flavoured	 UK

Wigmore	 UK  

Cacauzinho	 Brazil

Canastra	 Brazil

Cherni Vit Green Cheese	 Bulgaria

Black Diamond Cheddar	 Canada

Le Pont Blanc	 Canada

OKA	 Canada

Pied-de-Vent	 Canada

Saskatoon Spruce	 Canada

Fluffy Fukha	 Channel Islands

Fort Grey	 Channel Islands

Queso Chanco 	 Chile

Queso Paipa PDO	 Colombia

Mišni Sir	 Croatia

Paški Sir PDO	 Croatia

Anari	 Cyprus

Kefalotyri	 Cyprus

Olomoucké Tvarůžky PGI	 Czech Republic

Danablu PGI	 Denmark

Danbo PDO	 Denmark

Rumi	 Egypt

Sõir PGI	 Estonia

Beaufort PDO	 France

Bleu d’Auvergne PDO	 France

Cathare	 France

Chaumes	 France

Coulommiers	 France

Maroilles PDO	 France

Perail	 France

Petit Blaja	 France

Saint Agur	 France

Saint André	 France

Saint-Félicien	 France

Sainte-Maure de Tourain PDO	 France

Salers Tradition PDO	 France

Selles-sur-Cher	 France

Tomme Crayeuse	 France

Zelu Koloria	 France

Bavarian Blue	 Germany

Heggelbach X Alte Milch	 Germany

Hessicher Handkäse	 Germany

Husumer	 Germany

Odenwälder Frühstückskäse PDO	 Germany

Bavarian Blue	 Germany

Graviera Naxou PDO 	 Greece

Manouri PDO	 Greece

Metsovone PDO	 Greece

Fort Grey	 Guernsey

Gomolya	 Hungary

Stóri Dímon	 Iceland

Paneer	 India

Chhurpi	 India

Kalari	 India

Lighvan	 Iran

Cáis ne Tíre	 Ireland

Crozier Blue 	 Ireland

Gubbeen 	 Ireland

Hegarty’s Cheddar	 Ireland

Milleens	 Ireland

St. Tola 	 Ireland

Templegall	 Ireland

Tamar	 Israel

Caciocavallo Silano PDO	 Italy

Caciofiore 	 Italy

Cacioricotta 	 Italy

Callu de Cabrettu 	 Italy

Castelmagno PDO	 Italy

Formaggio di Fossa di Sogliano PDO	 Italy

Pannerone	 Italy

Pecorino di Moliterno al Tartufo	 Italy

Piacentinu Ennese PDO	 Italy

Piave PDO	 Italy

Puzzone di Moena PDO	 Italy

Robiola di Roccaverano PDO	 Italy

Silter PDO	 Italy

Squacquerone di Romagna PDO	 Italy

Strachitunt PDO	 Italy
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Hisui	 Japan

Kachokabaro	 Japan

Mattone Rosso 	 Japan

Sakura 	 Japan

Tokachi Raclette Moor Wash	 Japan

Fluffy Fukhas	 Jersey

Lietuviškas varškės sūris PGI	 Lithuania

Panela	 Mexico

Queso Cotija Región de Orígen	 Mexico

Quesillo 	 Mexico

Boerenkaas TSG	 Netherlands

Edam Holland PGI	 Netherlands

Maasdam	 Netherlands

Noord-Hollandse Gouda PGI	 Netherlands

Remeker	 Netherlands	

Montbeliarde	 New Zealand

Shenley Station	 New Zealand

Southern Cross	 New Zealand

Jarlsberg	 Norway

Kraftkar	 Norway

Oscypek PDO	 Poland

Ser koryciński swojski PGI	 Poland

Azeitão PDO	 Portugal

Queijo do Pico PDO	 Portugal

Queijo São Jorge PDO	 Portugal

Brânză de Burduf	 Romania

Adygeyskiy	 Russia

Picante	 Russia

Tvorog 	 Russia

Zázrivské vojky PGI	 Slovakia

Tolminc PDO	 Slovenia

Wineland Blue 	 South Africa

Williston	 South Africa

Karoo Crumble	 South Africa

Gruberg	 South Africa

Garrotxa 	 Spain

Idiazabal PDO	 Spain

Mahón PDO	 Spain

Monte Enebro 	 Spain

Payoyo 	 Spain

Rey Silo  	 Spain

Roncal PDO	 Spain

Tetilla PDO	 Spain

Tronchon 	 Spain

Zamorano PDO	 Spain

Jämtland Cellar-Matured Goat Cheese	 Sweden

Prästost 	 Sweden

Challerhocker	 Switzerland

L’Etivaz PDO	 Switzerland

Sbrinz PDO	 Switzerland

Schnebelhorn	 Switzerland

Tilsiter Rot	 Switzerland

Vacherin Fribourgeois PDO	 Switzerland

Chura Loenpa/ Chura Kampo	 Tibet

Mihaliç Peyniri	 Turkey

Tulum	 Turkey

Allerdale	 UK

Anster	 UK

Ashmore	 UK

Barkham Blue	 UK

Baron Bigod	 UK

Baronet	 UK

Bath Soft	 UK

Beenleigh Blue	 UK

Blacksticks Blue	 UK

Brefu Bach 	 UK

Buffalo Blue	 UK

Caboc	 UK

Cambus O’May	 UK

Celtic Promise	 UK

Corra Linn	 UK

Cornish Kern	 UK

Cote Hill Blue	 UK

Cuddys Cave	 UK

Doddington	 UK

Dovedale PDO	 UK

Edmund Tew	 UK

Fellstone	 UK

Finn	 UK

Flower Marie	 UK

Fosseway Fleece	 UK

Francis	 UK

Golden Cenarth	 UK

Harbourne Blue	 UK

High Weald Halloumi	 UK

Isle of Wight Blue	 UK

Ogleshield	 UK

Old Winchester	 UK

Perl Las	 UK

Ragstone	 UK

Renegade Monk	 UK

Sinodun Hill	 UK

Staffordshire PDO	 UK

St James	 UK

St Jude	 UK

Stoney Cross	 UK

Strathdon Blue	 UK

Triple Rose	 UK

Wrekin Blue	 UK

Wyfe of Bath	 UK

Yorkshire Fettle	 UK

Young Buck	 UK

Bayley Hazen Blue	 USA

Beecher’s Flagship	 USA

Cabot Clothbound 	 USA

Cornerstone	 USA

Dunbarton Blue	 USA

Humboldt Fog	 USA

Maytag Blue	 USA

Red Hawk	 USA

Pleasant Ridge Reserve 	 USA

Vella Dry Jack	 USA
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