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SF Cheese Fest is San Francisco's premier
celebration of artisan cheese, bringing

together hundreds of food enthusiasts,
industry professionals, chefs, retailers,

producers, and tastemakers for an
unforgettable evening of tasting, discovery,
and community. Produced by the California

Artisan Cheese Guild, sf cheese fest showcases
the exceptional craftsmanship of California's

artisan cheesemakers while supporting the
growth and sustainability of the state's

cheese community. PARTICIPATING BUSINESSES
gain direct access to a highly engaged

audience with a strong affinity for premium
food, beverage, agriculture, and lifestyle

brands, creating meaningful opportunities
for brand visibility, product sampling,

customer engagement, and community impact.

sf cheese festsf cheese festsf cheese festsf cheese fest



The California Artisan Cheese Guild is a California-based
nonprofit organization dedicated to supporting and

strengthening the state's artisan cheesemaking community.

Through education, advocacy, networking, and community
support, we bring together cheesemakers, cheese

professionals, and cheese lovers to build connections and
help the industry grow. Throughout the year, we host

educational programs, industry discussions, and networking
opportunities that encourage collaboration, knowledge-
sharing, and professional development across the artisan

cheese community.

Founded in 2006, the Guild is also the organization behind the
California Artisan Cheese Festival, an annual celebration of

California artisan cheese and the people who make it. Through
the Festival and our year-round programs, we work to

support cheesemakers, educate consumers, and promote the
continued success of artisan cheese in California.
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TABLEs + LINENsTABLEs + LINENsTABLEs + LINENs
ONE 6-FOOT SERVING TABLE, linenONE 6-FOOT SERVING TABLE, linenONE 6-FOOT SERVING TABLE, linen
prep table, if neededprep table, if neededprep table, if needed

Two (2) Two (2) Two (2) Staff PassesStaff PassesStaff Passes
brand recognitionbrand recognitionbrand recognition   

Your company promoted on eventYour company promoted on eventYour company promoted on event
signage + online SF Cheese Fest vendorsignage + online SF Cheese Fest vendorsignage + online SF Cheese Fest vendor
directorydirectorydirectory

complimentary on-site staff parkingcomplimentary on-site staff parkingcomplimentary on-site staff parking
access to professional event photoaccess to professional event photoaccess to professional event photo
gallery, including product + candidgallery, including product + candidgallery, including product + candid
shots for use in marketing + promotionshots for use in marketing + promotionshots for use in marketing + promotion
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participation in sf cheese fest is a uniqueparticipation in sf cheese fest is a unique

opportunity to showcase your craft to a curatedopportunity to showcase your craft to a curated

audience of Bay Area food + beverage enthusiastsaudience of Bay Area food + beverage enthusiasts

with a proven appetite for premium products. Thesewith a proven appetite for premium products. These

are discerning customers who actively seek outare discerning customers who actively seek out

exceptional food, invest in quality, and are likelyexceptional food, invest in quality, and are likely

to become repeat customers and long-termto become repeat customers and long-term

advocates for your business.advocates for your business.
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5pm - 5:30pm5pm - 5:30pm5pm - 5:30pm | whiskey tasting with | whiskey tasting with | whiskey tasting with
Gold bar distilleryGold bar distilleryGold bar distillery

5:30pm - 6:00pm | early entry to5:30pm - 6:00pm | early entry to5:30pm - 6:00pm | early entry to
cheesemaker celebrationcheesemaker celebrationcheesemaker celebration

6:00 PM – 9:00 PM6:00 PM – 9:00 PM6:00 PM – 9:00 PM      |||      Doors open toDoors open toDoors open to
all guestsall guestsall guests

2pm - 4pm2pm - 4pm2pm - 4pm      |||      exact Details providedexact Details providedexact Details provided
upon application acceptanceupon application acceptanceupon application acceptance

5pm - 5:30pm | whiskey tasting with
Gold bar distillery

5:30pm - 6:00pm | early entry to
cheesemaker celebration

6:00 PM – 9:00 PM  |  Doors open to
all guests

2pm - 4pm  |  exact Details provided
upon application acceptance

eventevent  
scheduleschedule
eventevent  

scheduleschedule

vipvipvipvip

general admissiongeneral admissiongeneral admissiongeneral admission

vendor load-invendor load-invendor load-invendor load-in

Vendors are asked to provideVendors are asked to provideVendors are asked to provide
unlimited sampling throughout theunlimited sampling throughout theunlimited sampling throughout the

event. Please plan your productevent. Please plan your productevent. Please plan your product
quantities to allow for unlimitedquantities to allow for unlimitedquantities to allow for unlimited
tastings for approx. 500+ gueststastings for approx. 500+ gueststastings for approx. 500+ guests

over a 3.5 hour event period.over a 3.5 hour event period.over a 3.5 hour event period.

we ask that all sampling plates +we ask that all sampling plates +we ask that all sampling plates +
utensils be compostable.utensils be compostable.utensils be compostable.

guests will be provided with aguests will be provided with aguests will be provided with a
tasting glass upon entry fortasting glass upon entry fortasting glass upon entry for

beverage sampling.beverage sampling.beverage sampling.   
this is a 21+ event.this is a 21+ event.this is a 21+ event.

Vendors are asked to provide
unlimited sampling throughout the

event. Please plan your product
quantities to allow for unlimited
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utensils be compostable.

guests will be provided with a
tasting glass upon entry for

beverage sampling. 
this is a 21+ event.

sampling requirementssampling requirementssampling requirementssampling requirements

Guild member OR SPONSOR | freeGuild member OR SPONSOR | freeGuild member OR SPONSOR | free
non-guild member | $125non-guild member | $125non-guild member | $125

*registration fee waived with*registration fee waived with*registration fee waived with   
new guild membershipnew guild membershipnew guild membership
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cost to participatecost to participatecost to participatecost to participate



local restaurant +local restaurant +
  cheese shop participationcheese shop participation

local restaurant +local restaurant +
  cheese shop participationcheese shop participation

This year, we're excited to pilot a new program
designed to foster collaboration between

California cheesemakers and local cheese shops,
restaurants, and culinary partners. Participants
are invited to create a cheese-forward bite that
showcases both their unique creativity and the

exceptional cheeses being produced across
California.

To support these collaborations, we're
happy to connect interested participants

with a participating cheesemaker.
Collaboration opportunities are limited, and

priority will be given to Guild members.
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