


Hosted by:

Emiliano Lee

Panelists:

Allison Hooper, Vermont Creamery
Cristiano Creminelli, Creminelli Fine Meats

Victoria Tonini, Crispin Cider

Fr iends in Fermentat ion
T h e  F o u n d a t i o n  t o  C h e e s e ,  S a l u m i &  C i d e r



What’s in store…

• Welcome!

• Meet the three experts and learn how fermentation is integral to 
their craft. 

• Tasting! Learn about each product (Cheese, Salumi, and Cider) 
from the maker. 

• Pairing: How fermentation comes together for amazing flavors.

• Q&A



Our Friends…
Allison Hooper 
Co-founder of Vermont Creamery & 
Ayers Goat Dairy

What started out as a last-minute 
solution for chèvre at a Vermont-based 
feast 30 years ago has turned into one of 
the pioneering efforts in American and 
artisan cheese making. Allison cultivated 
her love of cheese as a college student 
traveling in France, working on small 
family farms where they made cheese. 
She took that experience and paired it 
with Vermont’s stunning resources to 
create some of the country’s most 
celebrated butter and geo rind cheese. 



Our Friends…

Cristiano Creminelli
Creminelli Fine Meats

Cristiano was practically born in his 
father’s salumificio in Biella, Italy. His 
family had been making artisan salumi
in northern Italy since the 1600s and 
its this legacy that Cristiano his 
practice of fermented and dried 
salami. He came to the US in 2006 to 
bring his family’s methods to 
Americans, founding Creminelli Fine 
Meats in Salt Lake City, Utah.



Our Friends…

Victoria Tonini
Signature Cider Maker, Crispin

Victoria is also a professional chef, a 
sommerlier, a graduate of America’s 
oldest brewing school, and she’s studying 
for her master cicerone exam. This 
passion for food and drink lays the 
technical and creative foundation for her 
crusade to push the boundaries of typical 
cider profiles. Best known for her barrel-
aged limited releases, Victoria aims to 
elevate the art of cider making and to 
show the world that cider can match –
and even surpass – the creatvity seen in 
the craft beer movement. 



1. Cheese

Fermentation



From Lactose to Lactic Acid

• The lactic bacteria (starter culture) consume the 
lactose to feed themselves and produce lactic acid. 

Lactose

Lactic Bacteria 

Lactic Acid Acidify Milk and/or 
CO2 and/or aroma



Cheesemaking Science



Chemistry

• Milk composition/seasonality. Adjusting 
constantly.

• Acidification curve: too fast or too slow
• pH at ladling right on target
• Curd moisture at un-molding: too wet or too 

dry
• Ash & Salt precision



The 3 Essential Parameters of Cheese 
Chemistry that Govern Ripening Behavior

Moisture Content 

Salt Content

Cheese pH
(acidity)

Microbial Activity

Enzyme Activity

Structural Characteristics 

Flavor
Aroma
Color
Texture
Rind



Where is the flavor coming from?
Proteolysis & Lipolysis!



Breaking it down (literally)
Protein from the cheese

Especially the casein

Carboxypeptidase Dipeptidase

Aminopeptidase

Amino-Acid

Proteinase

Peptidase

Primary proteolysis

Secondary proteolysis

Peptide



Breaking it down (literally)





2. Salumi

Fermentation



Ingredients: Meat, Salt, Time



Ingredients



How it’s made



Fermentation & Drying



Fermentation & Drying



3. Cider

Fermentation



From Fruit to Finish

Fruit 
Apples used for 
making cider, 
pears used in 
making perry and 
other fruits used 
for making fruit 
cider in 
conjunction with 
apples

Sugar
Chaptalization
occurs in cider 
making for several 
reasons: higher 
alcohol, flavor, 
microbial stability.

Yeast
Fermentation can 
be kick-started 
several different 
ways.  Wild yeast, 
wine yeast, 
champagne yeast 
and beer yeast.  
All bring different 
flavors to the end 
result.

Water
While the water in 
cider isn’t as vital 
as the juice it’s still 
important to the 
cider making 
process and final 
results and is 
actually the major 
make-up of an 
apple

Pectin
Contribute to texture and 
mouthfeel

Enzymes
Transforms the pectin

Micro –perform transformation
Nitrogenous substances, 
amino acids, vitamins



From Fruit to Finish
Apple
Apples are used to make cider.  Euro law 
indicates it needs to be at 75% apple to be 
called cider but no such requirement exists 
in the U.S.

Pear
Traditional ciders made with pear are called 
a perry but that  language hasn’t really 
translated to the U.S. cider drinking vocab

Fruit
When a cider is called a fruit cider the 
generality is that the base is apple and 
fruit is added to enhance or change the 
flavor



Cider Making Process
Fermentation
Yeast is pitched

Blending
This is where the 
magic happens.  
Final flavor is 
determined here

The Fruit 
Apples are sent to 
the press and juices 
are blended
.

Packaging
Bottling and Kegging  

Filtration

Carbonation



Must Prep
After the juice is pressed from the apples and pears it then 
becomes the must.   

Yeast nutrient, vitamins and sulfites are added and incorporated 
into the juice.

This is also where the cider maker adds whichever chaptalizing 
agents they wish if they so choose.  This includes high fructose 
corn syrup, pure cane sugar, dextrose etc.

Additional ingredients like spices, citrus zests and flavorings can 
also be added here

Apple juice is incredibly acidic ranging in pH of 2.9 to 5.4 but the ideal range for cidermaking is 3.0 to 
3.8

Low pH leaves finished cider with zesty tingle and helps protect from bacteria

Malic acid is the primary acid in apple juice



Fermentation
Fermentation with cider isn’t all that much different than beer.  
An ideal temperature range of 50-65F puts cider’s ideal range 
just between idea ale and lager fermentation temperature

During fermentation acids are converted to other acids of less 
potency.

After primary fermentation, malic acid, the primary acid in 
apples, can undergo malolactic fermentation and convert to 
lactic acid and CO2.

This is especially beneficial in juice with sharp acids and low pH.
It mellows and smooths the taste of the cider and still has 
enough acid left to prevent spoilage and bacteria

Malolactic is not as beneficial in low acid juice.  It can result in a 
ropy, oily cider

Most common yeast used for cidermaking is white wine yeast because it imparts little 
to no flavor which allows blending to make the magic.  This does not exempt the use 
of beer yeast and champagne yeast as it imparts something very unique to the cider.



Fermentation
Fermentation with cider isn’t all that much different than beer.  
An ideal temperature range of 50-65F puts cider’s ideal range 
just between idea ale and lager fermentation temperature

During fermentation acids are converted to other acids of less 
potency.

After primary fermentation, malic acid, the primary acid in 
apples, can undergo malolactic fermentation and convert to 
lactic acid and CO2.

This is especially beneficial in juice with sharp acids and low pH.
It mellows and smooths the taste of the cider and still has 
enough acid left to prevent spoilage and bacteria

Malolactic is not as beneficial in low acid juice.  It can result in a 
ropy, oily cider

Most common yeast used for cidermaking is white wine yeast because it imparts little 
to no flavor which allows blending to make the magic.  This does not exempt the use 
of beer yeast and champagne yeast as it imparts something very unique to the cider.



The Pairings
• #1 – Vermont Creamery Bijou

Creminelli Sopressata
Crispin Lion Belge

• #2 – Vermont Creamery Cremont
Creminelli Tartufo
Crispin The Saint 

• #3 – Vermont Creamery Coupole
Creminelli Barolo
Crispin Venus Reigns

• #4 – Vermont Creamery Bonne Bouche
Creminelli Whiskey Salami
Crispin Bird on A Wire
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