OBJECTIVE

The World Cheese Awards are run by the UK Cheese Guild every

year and in 2006 they were held at the consumer exhibition, Taste of
London. Storm was briefed by the Guild to generate awareness of the
UK’s only international cheese event, to encourage consumers to visit
while at the show and also build the reputation of both the Guild and
the Awards within the retail and restaurant sectors.

SOLUTION

On a limited budget, Storm undertook a three month media relations
based campaign for the UK Cheese Guild. Pre-event coverage was
generated in the diary columns of the national food sections, what’s
on guides and key trade titles, while competitions were run in London
consumer titles to have the chance of being a judge at the Awards. Key
consumer and trade journalists were invited to judge at the event, and
the winning cheeses were used to generate high-profile taste tests
both during and after the show on key TV and radio programming.
The national activity was also followed up with coverage around

each winner in their local press, and also in key trade titles such as
Restaurant Magazine.
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RESULTS

During the three month campaign, Storm generated over 8o items

of coverage, achieving 12 million opportunities to see and delivering
coverage with an EAV of £282,694. Highlights included reviews of the
winning cheeses on ITV’s Sunday Feast , a six minute item on Colin

& Edith’s Show on Radio One, and a feature on UKTV’s Food Uncut
programme. Restaurant Magazine also ran a three page feature on the
awards and The Independent covered it on-line.
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Billed as a stomach-defying
chance to eat at 40 restaurants in
a day, Taste of London is a four-
day food and wine extravaganza
(15-18 June) featuring some of
the best restaurants and chefs
from the capital.

Tom Aikens, Giorgio Locatelli,
Angela Hartnett, Michel Roux Jiw
and Marcus Wareing will be
among those at the Regent's Park
event offering sample-sized
versions of their restaurant menus
so that visitors can enjoy their
food at knock-down prices. Other
participating restaurants include
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Fifteen, Club Gascon, Benares,
Cinnamon Club, Canteen and Imii.
As well as the restaurants,
there will also be more than 100
speciality food and drink
exhibitors, a cookery school, the
Wine and Spirit Academy, the
Taste Bar and a speciality beer
academy, For the first time the
event will also host the finals of
the World Cheese Awards. It's
hoped about 35,000 people will
attend.
< For information and tickets
visit www.tasteoflondon.co.uk or
telephone OB70 128 3622,

Gold Winner, Italian - Gorgonzola
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remsemenhiance to judge in
the World Cheese Awards
The World Cheese Awards celebrates
the outstanding quality of cheeses
from around the globe. We're giving
one reader and a guest the chance to
judge in the World Cheese Awards
and a VIP lunch.

To enter, answer the following
juestion: Which restaurant, pub or
bar in London offers the best cheese
board and what is your favourite
cheese on it? Email your answer to:
worldcheeseawards@stormcom.co.uk
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