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A Celebration of Cheese
Back by popular demand, Marin French Cheese is once again

hosting an afternoon picnic party at their historic creamery on
Sunday, August 21, in the bucolic hills of Hicks Valley, just 20
minutes from downtown Petaluma or Novato and 30 minutes from
the Pt. Reyes National Seashore. Now in its second year, this casual
summer showcase will include over 26 local artisan cheesemakers,
food purveyors, live music, cheesemaking demonstrations, along
with activities for the kids. The California Artisan Cheese Guild
booth will offer cheese and fruit plates for purchase featuring a full
array of iconic cheese producers such as Cowgirl Creamery,
Bellwether Farms, Pt. Reyes Farmstead, Tomales Farmstead, Valley
Ford Farmstead Cheese and more. This year’s event welcomes St.
Benoit Creamery, a boutique producer of French-style yogurts, milks
and ice milks; and for those with a sweet tooth, French creamery
Rians will be serving up tastes of their decadent crème brûlée. Across
the lawn, you’ll find Laura Chenel’s of Sonoma with their award-
winning fresh goat’s milk cheeses and Marin French
Cheese will of course have a table featuring their
traditional brie-style cheeses—all of which are still
made by hand in small 20-gallon buckets, just as
they’ve done since the creamery was founded in
1865. 

Sample, Sip and Shop
Don’t worry if you forget to bring your shopping

tote; one is included in the ticket price for
purchasing samples tasted at the event! Joining the
festivities are specialty food producers and growers
Emma’s Jams, Beaujolais Panforte, Orchard Choice
Figs, Marin Roots Farm, chocolatiers Farm Chocolate
and Philip Marks Chocolates, charcuterie producers
Fabrique Délices, Angelo’s Smokehouse and Principe,

along with a plethora of dips, spreads, olive
oils, honeys, crackers and condiments from
local artisans such as Sonoma Harvest,
Jimtown Store and Rustic Bakery. Still hungry?
Both Girl and The Fig’s new “Fig Rig” and
Ultra Crepes food trucks will be parked and
ready to vend scrumptious summer snacks.
Don’t miss the pork sliders from Devil’s Gulch
Ranch set up at the barbeque pit. Thirsty? Not
to worry, we’ve got the adults covered with a
selection of wines from Silverado Vineyards,
Cline Cellars and Sonoma Portworks plus ice
cold cervezas from Carneros Brewing
Company. Or, relax in the shade alcohol-free
with a freshly brewed iced tea from local tea
master, Tea & Trumpets. 

Bring Your Picnic Blanket and Stay Awhile
Family-focused, interactive demos will feature beekeeping and

garden art projects sponsored by the North Bay Children’s Center
and opportunities to interact with dairy animals through the local 
4-H Club. There’s plenty of shaded lawns to spread a blanket, kick
back and listen to live music performed by No Pardon, a rippin’ folk
music trio from Eureka, California. Frances Rivetti, local author of
Fog Valley Crush, will also be signing her new book and local
historian Kathleen Hill will have her collection of culinary antiques
on display for guests to peruse and enjoy. Tickets are $12.50 for
adults and children under 12 are free! Purchase tickets at
MarinFrenchCheese.com/event. Marin French Cheese Company is at
7510 Pt. Reyes-Petaluma Road, Petaluma and is open daily from
8:30 a.m. to 5:00 p.m. For more information, call (707) 762-6001 or
go to www.MarinFrenchCheese.com. >> BY TANYA SEIBOLD
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