
 2013 Slow Food Cape Town Cheese Awards  

 

1.  Rina & Norman Belcher - Belnori Cheesery, Bapsfontein, Gauteng 

2.  Savanna sheep’s milk cream cheese 

3.  Edward & Nicolene Fritz - Laerskool Buffeljagsrivier, Cape 

4.  Goat’s milk cream cheese and goat’s milk cream cheese with green onion 

5.  Koos & Estelanie van der Westhuizen - Middelpos cheese, Karoo 

6.  Goat’s feta and Hantam 

7.  Alje van Deemder - Fynboshoek cheese, Storms River 
8.  Goat’s milk Crottin and Formosa and cow’s milk Cheddar cheeses 

9.  Anneke Sorour - Green Goose Cheese, Ficksburg 

10.  Ficksburger organic cow’s milk cheese 

11.  Peter & Francy Schoeman - Langbaken Cheese, Willisden, Karoo 

12.  Corbelle Crumble and Karoo Blue cow’s milk cheeses 

13.  Chris Metlerkamp - Gansvlei Cheese, Knysna 

14.  Blue Moon cow’s milk cheese 

 

              


