
 
2005 Membership 

 

Please send this completed form, any additional information, and a check or money 
order to NYS Cheese Guild, c/o Ron Brovetto, Brovetto Dairy Cheese House,  
1677 Co. 29, Jefferson, NY 12093.  
 

Name (s)             
Farm or Business Name (if any)         
Mailing Address            
Town     State  Zip    
Phone  (      )      Best times to reach you     
Email        Website      
 
I would like to join as an affiliate member ("Friend") of the NYS Cheese Guild. 

_____Individual cheese enthusiast or aspiring or out-of-state cheese maker (household 
membership) Dues of $25 - $500/year (your choice) 

 _____Cheese-related business, agency, professional, or organization  
Dues of $50 - $2,000/ year (your choice) 

 

I would like to join the NYS Cheese Makers Guild as a voting member.  
 (VOTING MEMBERS make farmstead or artisanal cheese/cultured dairy products 
commercially in NY State.)   My plant no. is _____ (only needed if you are newly licensed) .  
 

Dues level corresponds to annual sales from own cheeses and value-added dairy products. 
_____Under $25,000. . . . . . . . Dues of $25/yr. 

 _____$25,000 – 100,000. . . . . Dues of $50/yr. 
_____Over $100,000. . . . . . . . Dues of $100/yr. 

 
Voting membership is open to businesses or individuals located in NY and actively producing farmstead or 
artisan cheeses for sale.   

Farmstead Cheese is any artisan-style cheeses made from milk obtained from animals located on the 
farm where the cheese is made.  (American Cheese Society definition) 

Artisanal Cheese is any cheese that are handmade in small quantities with respect for the tradition of 
the cheese.  Artisan cheeses can be, but are not necessarily, made from milk obtained from animals located on 
the farm where the cheese is made. (American Cheese Society definition) 
 

Questions?  Please contact Jane North, Acting President, NYS Cheese Guild,  
at 607/849-3328 or jbarbernorth@juno.com or  

Tracy Frisch, Cheese Guild convener, at 518/692-8242 or tracy@farmandfood.org. 



 

Membership Renewal for 2005 
 

Please send this completed form, any additional information, and a check or money 
order to NYS Cheese Guild, c/o Ron Brovetto, Brovetto Dairy Cheese House,  
1677 Co. 29, Jefferson, NY 12093.  
 

Name (s)             
Farm or Business Name (if any)         
Mailing Address            
Town     State  Zip    
Phone  (      )      Best times to reach you     
Email        Website      
 
Please renew my NYS Cheese Makers Guild membership as a voting member.  
 (VOTING MEMBERS make farmstead or artisanal cheese/cultured dairy products 
commercially in NY State.)   My plant no. is _____ (only needed if you are newly licensed) .  
 

Dues level corresponds to annual sales from own cheeses and value-added dairy products. 
_____Under $25,000. . . . . . . . Dues of $25/yr. 

 _____$25,000 – 100,000. . . . . Dues of $50/yr. 
_____Over $100,000. . . . . . . . Dues of $100/yr. 

 
Please renew my membership as an affiliate member ("Friend") of the NYS Cheese Guild. 

_____Individual cheese enthusiast or aspiring or out-of-state cheese maker (household 
membership) Dues of $25 - $500/year (your choice) 

 _____Cheese-related business, agency, professional, or organization  
Dues of $50 - $2,000/ year (your choice) 

 

Voting membership is open to businesses or individuals located in NY and actively producing farmstead or 
artisan cheeses for sale.   

Farmstead Cheese is any artisan-style cheeses made from milk obtained from animals located on the 
farm where the cheese is made.  (American Cheese Society definition) 

Artisanal Cheese is any cheese that are handmade in small quantities with respect for the tradition of 
the cheese.  Artisan cheeses can be, but are not necessarily, made from milk obtained from animals located on 
the farm where the cheese is made. (American Cheese Society definition) 
 
Questions?  Please contact Jane North, Acting President, NYS Cheese Guild, 607/849-3328 or 
jbarbernorth@juno.com or Tracy Frisch, Cheese Guild convener, 518/692-8242 or tinargyle@yahoo.com 
 


