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P.O. Box 1916  Sonoma, CA 95476      Phone & Fax 7 707 935 7960      www.sheanadavis.com       sheana@vom.com

presents the 5th annual conference

Cheesemaking  
Opportunities and Challenges

Sustainability
for the 

Manufacturer, Vendor and Retailer

March 6, 7 & 8, 2007   
Sonoma Valley Inn

550 Second Street West, Sonoma CA

Visit www.sheanadavis.com for registration information 
and a list of guest speakers and panelists

Registration deadline is March 1, 2007.

Ea t  Res p o ns i b l y     Ac t  Lo c a l l y     Res p o n d  Po l i t i c a l l y

Hosted by: Sheana Davis, The Epicurean Connection 
and Ig Vella, CEO Vella Cheese Company

Facilitated by:
Mos�he Rosenberg, D.Sc. Professor, Dept. of Food  

Science and Technology, UC Davis
Les�lie "Bees" Butler, Marketing Specialist, Dept. of  

Agricultural & Resource Economics, UC Davis
Gue�st speakers facilitated by Gordon Edgar,  

Rainbow Grocery Cooperative



Sheana Davis 7 The Epicurean Connection presents

5th annual  Cheesemaking Opportunities and Challenges
March 6, 7 & 8, 2007  7  Sonoma Valley Inn

P.O. Box 1916 
Sonoma, CA 95476
707 935 7960

Tuesday, March 6 
Guest speakers to include Gordon Edgar/Rainbow Grocery Cooperative,  
Kathleen Shannon Finn/Columbus Distributing, Vinnie Cilurzo/Russian River  
Brewing, Duskie Estes/Zazu, Steve Ehlers/Larry’s Market, Andrea London/ 
The Cheese Shop of Carmel, Laura Werlin/Author, and Janet Fletcher/Author. 
Private cheese analysis for cheese makers with Dr. Moshe Rosenberg.
Post Conference reception: Beer & Cheese Tasting with the girl and the fig,  
Rose Pistola, Zazu, The Epicurean Connection, Cheese Plus, Bison Brewing  
Company, Lagunitas Brewing Company, Russian River Brewing, Rogue Ales. 

Wednesday, March 7 
Financial analysis with Dr. Leslie Butler, by appointment, limited availability. 
Guests Speakers to include Ig Vella/Vella Cheese Company, Sid Cook/ 
Carr Valley Cheese Company, Kurt Dammnier/Beechers Cheese,  
Bill Boersma/Bravo Farms, and Joe Widmer/Widmer's Cheese Cellars 
Post Conference reception: Wine and Cheese Tasting Reception: Biodynamic  
and Organic wines including cheeses and accompaniments by Cheese Works 
West, Sonoma Organics, California Certified Organic Farmers, Rainbow  
Grocery Cooperative, and Ecological Farming Association.

Thursday, March 8
Instruction by Dr. Moshe Rosenberg, UC Davis. Contact mrosenberg@ucdavis.edu

Mar�ch 6 & 7: $100.00 for two-day attendance includes: 
7:30 am, registration/breakfast 7 8–5pm, conference 7 5–7pm, reception

March 8: $350.00

Visit www.sheanadavis.com  
after August 1 for registration  
information and a list of guest  
speakers and panelists

Registration deadline March 1, 2007.

Coming soon
Fermented Foods!


