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These animal silhouettes represent 
the types of milk used to produce 

cheese for each cheesemaker listed 
on the map:
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1. Boston Post Dairy
Open to the public as follows: 
May-Jan: Mon-Fri 9am-5pm, Sat 
10am-4pm. Feb-May: Mon-Fri 
9am-5pm, Sat 10am-2pm. Closed 
Sundays year-round. 
Call ahead for: cheesemaking & 
viewing schedule and scheduling 
school field trips. Store and petting 
area open during hours listed above. 
2061 Sampsonville Rd.  
Enosburg Falls • 802-933-2749

2. Green Mountain Blue Cheese
Open year-round.
Visitor hours 7am-7pm daily 
2183 Gore Rd. Highgate Center
boucher.kayleigh17@gmail.com

3. Stony Pond Farm
Self-serve farm store open to the 
public: May-Nov: 9am-6pm daily.  
Dec-April: Visits by appointment 
only; call or email to schedule. 

802-827-3693
melanie.j.ross@gmail.com

1. Blue Ledge Farm
Self-serve farmstand with cheese, 
accompaniments, & merchandise, 
open daily: April-Dec 1: 9am-6pm 
daily; no appointment needed. 
Tours by appointment only; call or 
email ahead to schedule. 
2001 Old Jerusalem Rd. Leicester
802-247-0095
info@blueledgefarm.com

2. Bridport Creamery
Visits by appointment only.
Call ahead to schedule cheese 
purchase visits.
Bridport • 802-758-6800

3. Champlain Valley Creamery
Visits by appointment only. Email to 
schedule cheese purchase visits. 
Middlebury • cheeseguy@cvcream.com

4. Fairy Tale Farm
Visits by appointment only.
Call ahead to schedule on-site cheese 
purchase visits. 
Bridport • 802-265-5646
alissa@fairytalefarm.net

5. Ice House Farm
Visits by appointment only.
Call or email for tours,  
creamery visits, and cheese sales.
Goshen • 802-247-1443 
goats@icehousefarmvt.com

6. Shelburne Farms
Open to the public. Visit website for 
calendar of events, visitor info, and 
“Sun to Cheese Tour” sign ups. 
Cheesemaking viewing: 
May-Oct: 10am-4pm daily 
Welcome Center/Farm Store: 
May-Oct 9:30am-5:30pm
Winter hours: 10am-5pm
Cheese for purchase year-round.  
1611 Harbor Rd. Shelburne
802-985-8686 
shelburnefarms.org/calendar

7. Twig Farm
Sorry, not open to the public.
W. Cornwall • twigfarm.com

1. Hildene, The Lincoln Family Home
Open year-round:
Thu-Mon, 10am-4:30pm. Closed 
Tue-Wed. Call or visit our website for 
information on farm tours, workshops, 
and cheesemaking viewing 
schedules. Cheese for purchase in 
Welcome Center/Museum Store. 
1005 Hildene Rd. Manchester
802-362-1788 • hildene.org

2. Maplebrook Farm
Sorry, not open to the public.
Bennington • maplebrookvt.com

3. Woodlawn Creamery
Farm & Farm Store: Open Daily 8am-
6pm. Cheese available for purchase. 
8128 VT Route 30, Pawlet
Creamery: Hours variable; call ahead. 
1333 Route 153, West Pawlet
kate@woodlawncreamery.com
802-770-9019

1. Big Picture Farm
Visits by appointment only.
Warm months only: Email for weekly 
goat hangout schedule and availability. 
Cheese available for purchase at 
hangouts.
Townshend
bigpicturefarm@gmail.com

2. Billings Farm & Museum
Open daily: May 25-Oct 31, 10am-5pm
Open select days: April-May and Dec-
Feb, 10am-4pm. Visit website for daily 
programs and info, including historic 
working dairy farm and museum tours. 
69 Old River Road, Woodstock
802-457-2355 • billingsfarm.org
info@billingsfarm.org

3. Cobb Hill Cheese
Self-serve farmstead open to the public: 
7am-6pm daily. Tours available by 
emailing or scheduling on website.
5 Linden Rd. Hartland
802-436-4360 • cobbhillcheese.com
get.cheese@cobbhillcheese.com

4. Crowley Cheese
Store hours: Mon-Fri 8am-4pm,  
Sat-Sun 10am-4pm. Call for 
cheesemaking viewing schedule. 
14 Crowley Lane, Mt. Holly
802-259-2340
sales@crowleycheese.com

1. 5 Generations Creamery
Sorry, not open to the public. Call ahead 
to schedule cheese purchase visits. 
West Glover
802-673-8194

2. Barn First Creamery
Visits by appointment only. Call ahead or 
email to schedule cheese purchase visit. 
Tours may be available upon request. 
802-744-6852

3. Creek Valley Farm
Sorry, not open to the public. 
Irasburg • 802-233-2408
creekvalleyfarmcheese@gmail.com

4. Crooked Mile Cheese
Self-serve retail open daily: Dawn to 
dusk, Memorial Day to October (closed 
winter). Check website & Instagram for 
special events and tours.
4962 Old County Rd. South, Waterford  
Instagram: @crookedmilecheese
crookedmilecheese@gmail.com
802-274-4105 • crookedmilecheese.com

5. Jasper Hill Farm
Sorry, not open to the public.
Find our full collection for purchase at 
The Willey’s Store in Greensboro Village. 
Check cheese events and happenings at 
Greensboro’s Highland Center for the Arts. 
Instagram: @jasperhillfarm
info@jasperhillfarm.com
jasperhillfarm.com

6. Vermont Creamery
Sorry, not open to the public.
Websterville • vermontcreamery.com

1. Cabot Creamery Cooperative
Visitor & Tasting Annex open to the 
public: hours variable.  
Call or visit our website:  
cabotcheese.coop/cabot-farmers-store
2657 Waterbury-Stowe Rd. Waterbury 
Center • 802-244-6334

2. Mt. Mansfield Creamery
Visits by appointment only. Call for visits, 
cheese class info, & sales. Sorry, no tours.
Morrisville
802-888-7686 or 802-917-2773

3. Sage Farm Goat Dairy
Self-serve farmstand open to public:  
April-Nov: 9am-5pm daily.  
Guided tours by reservation only 
(book online): Every Sunday 11am-
12:30pm. Tours must be booked 
minimum 12 hours before tour begins.  
sagefarmgoatdairy.com
2248 West Hill Rd. Stowe
mollypindell@gmail.com

4. Three Shepherds Farm
Visits by appointment only. Call for 
on-site cheese purchase (summer & fall 
only), tours, & cheese class info. 
Warren • 802-496-3998

5. von Trapp Farmstead
For current seasonal store hours and tour 
info, please visit website: 
vontrappfarmstead.com
251 Common Rd. Waitsfield
802-496-6100 
info@vontrappfarmstead.com

5. Fat Sheep Farm
Farm store open daily, dawn to dusk. 
Sorry, no farm tours.  Call or email to 
schedule cheesemaking workshops. 
122 Best Rd., Hartland
802-436-4696
info@fatsheetfarmvermont.com

6. Good Hands Creamery
Self-serve farmstand open any time. 
Sorry, no tours.  
3528 Route 44, Windsor
hello@goodhandscreamery.com

7. Grafton Village Cheese Co.
Okemo Valley Retail Store: 
10am-6pm daily 
2568 VT Route 103, Proctorsville
Grafton Retail Store: 
Fri-Sat 10am-5pm, Sun 10am-1pm
56 Townshend Rd., Grafton 
Grafton Production Facility: 
533 Townshend Rd. Grafton
Cheesemaking viewing: Mon-Fri 
8am-3pm. Cheese for purchase and 
sampling in retail stores. 
For more information and activities: 
802-246-2221 • graftonvermont.org

8. Parish Hill Creamery
Self-serve farmstand open daily  
dawn to dusk. Sorry no tours. Call ahead 
for cheesemaking viewing schedule. 
873 Patch Rd. Putney
cheese@parishhillcreamery.com

9. Plymouth Cheese Factory
Factory store with self-guided tours/antique 
cheesemaking displays. Open to the public: 
Summer: 11am-4pm daily.  
Winter: Hours vary. Email for 
cheesemaing/viewing schedule.
106 Messer Hill Rd. Plymouth
pac@plymouthcheese.com

10. Spring Brook Farm Cheese 
Visitors can purchase cheese: Mon-Fri, 
8am-2pm without appointments. 
Call ahead or email to schedule site 
visits and tours. 
706 Caper Hill Rd. Reading 

11. Vermont Farmstead Cheese Co.
Visits by appointment only: Contact in 
advance to meet our cows and view 
cheesemaking. Cheesemaking in 
progress Mon-Thu 10am-3pm, but can 
vary. Due to ice and mud conditions, we 
recommend visits only from late spring 
through late fall. Sorry, no cheese 
available for purchase on site.
S. Woodstock • 802-457-9992
sales@vermontfarmstead.com

12. Vermont Shepherd
Self-serve farmstand open to public: 
7am-7pm daily year-round. 
Call ahead for farm tours and 
cheesemaking/viewing schedule. 
281 Patch Farm Rd, Putney
802-387-4473 • vermontshepherd@gmail.com

VERMONT
CHEESE TRAIL

Pro Tip #3: Many of our cheese 
producers also manage their own dairy 
farms; they often ask you to make visits 
by appointment only so that you can visit 
when they aren’t in a barn or field working!

Pro Tip #2: Interested in a specific 
type of cheese: Goat, Sheep, Cow? Check 
out the icons next to cheesemakers to see 
who makes what. Looking for adventure? 
Try something new!

Pro Tip #1: Sites that accept visitors 
(even by appointment only) sell cheese on 
site unless otherwise stated. Self-serve (i.e. 
unstaffed) farmstands may only accept cash 
– so bring some along for those visits.

Southwest

Brought to you by the Vermont Cheese Council • For cheese events, education, and news, visit us at: VermontCheeseCouncil vtcheesewww.vtcheese.com


