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Kingsmeade Win Packaging Gold at Cuisine New Zealand 
Champions of Cheese Awards

Miles and Janet King have been awarded the gold for their new packaging at the 2008 

Cuisine New Zealand Champions of Cheese Awards. They also won a silver for their ewe’s 

milk Tinui Blue cheese, and a bronze for their cow’s milk Sunset Blue.

The international judges commented that in their relatively short life, New Zealand 

cheesemakers have quickly achieved world class status and the quality of cheese entries 

this year was outstanding.

At the presentation dinner in Auckland, the judges commented that the Kingsmeade 

labels stood out with their user-friendly suggestions for using and storing the cheese and 

their “little bit quirky” feel. Kirsten Browne of Oriel Design & Publishing designed the new 

labels. Below is an exerpt from the entry-accompanying letter:



Kingsmeade Artisan Cheese

Packaging Entry

We have asked that all our cheeses be considered as a group under one entry. They are designed 

as a flexible set, and there are almost always several varieties seen in groups in a deli fridge.

We are known for our ewe’s milk cheeses, but over the years have expanded into cow’s milk and 

blended milk cheeses. The three colour-ways (orange, blue, brown) represent this division. Those 

intolerant of cow’s milk know to choose from our orange-labelled cheeses.

In designing this packaging, the following considerations were needed:

*	 Our cheese moulds are not uniform and often home-made, so the pieces of hand-cut cheese 

are not uniform.

*	 Our current method for bagging cheeses is an economic constraint. Cheese pieces are 

bagged, sealed and shrink-wrapped by hand. This produces variable results so our labelling 

needs to be flexible and embrace this upredictability.

We think the landscape and feel of our place, the Wairarapa, is one of our biggest sales assets. 

We also want our cheeses to convey the grass-level, environmentally conscious way we operate. 

Each of the ewe’s cheese labels features original illustrations of the actual grasses our sheep 

graze on (dandelion, lucerne, chickory...) The cow’s cheese labels portray the trees we see around 

the paddocks. The blend cheese is a coastal landscape. Cheeses we add to our range will follow 

this scheme.

The black “cloud” device is used to punctuate our values, and can be applied to each shape of 

cheese in a variety of ways to allow flexibility.

We want our product to be user-friendly. We have included on each label a taste description, and 

suggestions for best storage and preparation.

Kingsmeade cheese is available at selected supermarkets and delis nationwide, or from 

Janet at (06) 378 7178.
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