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Big Cheese 
in the Valley 

By Janet Fletcher 

F 
or a cheese enthusiast-that would 

be me-Napa Valley is heaven 

on earth. I've been teaching and 

writing about cheese for almost 20 

years and have traveled widely to 

sniff out the best. I've prowled markets across 

Europe and taught classes from coast to coast. 

And I'm persuaded that no place on earth has 

more fine cheese shops per capita than Napa 

Valley. 

My favorite merchants choose their stock 

carefully and train their staff to understand 

what they sell. They keep their counters clean 

and tidy and the cheeses in good shape. They 

let you taste before you buy, and they will cut 

you a mere sliver if that's all you want. Most 

important, they love talking cheese. Ask their 

advice and you'll walk out smarter than you 

came m. 

Oxbow Cheese Merchant in Napa, in 

the Oxbow Public Market, carries cheeses 

from everywhere but its Northern California 

selection shines. Pick up gems from Tomales 

Farmstead, Nicasio Valley Cheese (I love the 

Tomino) and Boonville's Pennyroyal Farm. 

Then ask Peter Granoff at the neighboring 

Oxbow Wine Merchant to help you find just 

the right bottle to match. 
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11pa Valley. Vit·w her class sclwd/,/{e and sign up for her free blog at www.frmetfletclu·uom.






