
      
 

Dear Members and Friends: 
 
 You are cordially invited to the 2020 Annual Meeting of the New York State Cheese 
Manufacturers’ Association to be held at the Doubletree Syracuse Hotel, Syracuse, NY on Monday and 
Tuesday, March 2nd and 3rd.  We believe that all sectors of the New York State dairy industry will benefit 
from participating in this meeting.   
 
 The NY Cheese Manufacturers’ will be hosting the meeting both days and will begin Monday 
morning, March 2nd  and end following our Awards Luncheon on Tuesday, March 3rd. 
 
 In addition to our regular program events, which include a cheese judging contest and the 
Company Story, a few other program highlights include:  

 

• “NY Dairy Industry Outlook – Update,” Ed Gallagher, Dairy Farmers of America 
 

• “An Update on Current Research in the Alcaine Research Group,” Samuel Alcaine, Cornell 
University 

 

•  “Update on Cheese and Dairy Related Food Safety Issues”, Aljosa Trmcic, Cornell University  
 

•  NYS Ag. & Markets Update, Casey McCue, NYS Dept. Ag. & Markets 
 

•  Panel Discussion:  “Cleaning and Sanitation Panel”, Rob Ralyea (moderator), Cornell University; 
Company representatives from Hydrite, Ecolab and Diversey. 
 

 To help us plan, please register by Monday, February 17th.  On-line registration/payment is now 

available by visiting our website at:  https://nyscheesemakers.com/events/new-york-state-
cheese-manufacturers-annual-spring-meeting/  or you can complete and return the enclosed 

registration form and send with your check payable to NYS CHEESE MANUFACTURERS’ BY February 17th 
to Alex Solla, 110C Stocking Hall, Cornell University, Ithaca, NY 14853.  Your registration 
materials/ticket(s) will be available when you arrive at the conference.  The registration fee is $325.00 
per person for members, $425.00 for non-members and includes lunch on Monday, the cheese and wine 
event Monday evening, and the awards luncheon on Tuesday.   
 
 
 

 
Over~ 
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We hope you or your firm will wish to co-host the Monday evening cocktail party and reception.  You may 
sign up to co-host online, or you may use the enclosed registration form – the cost is $75.00.   A sign listing 
the co-hosts will be displayed at the entrance to the reception room.   If your company chooses to co-
host, please sign-up on-line, or use the enclosed registration form. 
 
Again, we plan to provide space for exhibitors.  The exhibit tables are 6 feet long and are $100 for 
members and $200 for non-members.  Note that the registration fee to exhibit is for one participant.  If 
additional participants per company will be attending, contact Alex (ahs24@cornell.edu) for more 
details/registration rate.  Exhibit space will be available starting Monday, March 2nd at 8:00am and 
continue through Tuesday afternoon March 3rd.  If you have any questions, contact Alex Solla at 
ahs24@cornell.edu. 

 
Room reservations should be made directly with the Doubletree Hotel.  To make your hotel reservation, 
follow this link:   http://bit.ly/NYSCMA2020   or call the Doubletree Hotel directly at: 315-432-0200. 
(IMPORTANT:  If phoning the Doubletree to make your reservation – you must indicate that you are 
with the NYS Cheese Mfrs. Association Group.)  Note the hotel cut-off date is Fri., February 7th  and the 
hotel is usually full.  I suggest you make your reservation now, even if you have to cancel later.   
 
If you have any questions about the meeting, please contact Alex Solla, e-mail: ahs24@cornell.edu, or call 
607-255-3459. 
 
We look forward to seeing you in Syracuse. 
 
Sincerely, 
 

Nathan 

 
Nathan Pistner 
President 
NYS Cheese Manufacturers’ Association 
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