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such as Carmells Goat Cheese

only s the dining

Family Estate Winery are breathtaking.

“the size of golf balls.”

The appearance of supplier
names on the Terrace’s menu con-
veys their hy status. The

nut Crusted Carmelis Chevry” is
ot

On the far side of the lake,
aneua Coat  Cheese Farm

com) i

notion of trying “Laretta's Blackber-
ries and Angel Food Cake Trifle,” or
‘Suncatcher

a staner such as the *

Farm Asparagus Salad with Hazel-

\
just a few minutes down the road
from CedarCreek Estate Winery
(named in 2002 and 2005 Canada’s
Best Winery ot the Canadian Wine

Awards). Carmelis® proprietors Ofer
and Ofri Barmor say they enjoy
great relationships with all of the
tegion's wineries and fine restau-

rants.

In fact, Ofri credits Michael
Allemeier for inspiring her to sell
what has become one of Carmelis’
most popular cheeses, a raditional
soft, French goat cheese called
Chabi

ichou.

Like other chefs, Allemeier
brought his kitchen staff to tour the
farm. “We did a tasting and they
tried the Chabichou, which we had
originally learned to make in
France. They loved it”

Ofri says Allemeier “Iy
her” to produce it commercially,
muingﬁgr it would be a big hit
And it is, though not the only one.
Carmelis sells more than 20 artisan
cheeses and goat milk products.

Tourists flock to Carmelis during
the summer months to visit this sto-
rybook farm nestled high in the
pine-topped slopes above the lake's
eastern shore. But tourists aren't the
only ones who visit. 1
chefs and restaurant owners to bring
their saff* sys Ofr. “When they
soe how much hard work and love
we put into our cheese, they're bet-
ter equi to talk to their cus
tomers t thee cheeses.™

Allemeier sy, “It's more than
business; it’s & community. We're all
architects  bullding this  great
region.” L]




