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Cheese. How many of us can say we love cheese? All hands in the room raised? But when planning for my
interview with Diana Brier, I realized I didn’t really “know” about cheese. Does it have terroir? What
should I expect from a good brie? Do happy cows really make better milk for cheese?

The Person

Diana Brier’s life with cheese has been a series of right-time, right-place experiences. She is a
cheesemaker, affineur and monger and has worked at the creamery of her dreams, Rogue Creamery near
Portland, Oregon. She is a certified Cheese Sensory Evaluator by the American Cheese Society and is now
owner and cheese director of Valley Cheese

and Wine.

Born in Tomball, Texas, northwest of Houston, after seven years of college spent jumping between the
arts and sciences and amassing more credits than any college senior, Diana joined the workforce. While
working in financial analytics related to identity theft monitoring, she had emergency open-heart surgery
and ended up flatlining in the ICU recovery room.

“After that experience, I discovered I didn’t want to do anything I didn’t love to do ever again,” Diana
said.

The beginning?

Diana applied at Whole Foods while she was recovering, and the interviewer said, “What do you think of
cheese?” She admitted that she loved cheese to the point that her first password on her computer was
“cheese.” Nothing prophetic here. Even her last name is brie with an extra “r.”

“It was always something I just loved,” said Diana, “but it never occurred to me that it was a career.”

She was hired and enrolled in a Cheese 101 class. It was here that Diana began to understand that she
could marry her two interests—science and art. Plus, it was food and making people happy and made her

happy!
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Her employment as assistant cheesemaker at Deer Valley Resort in Park City, Utah, was another twist of The Bottom Line
fate. She called on a whim about the possibility of a job during ski season and happened to reach the
assistant cheesemaker who had just given her notice. She set up an interview for Diana with the Belgian

cheesemaker who hired her on the spot and a week later she was making cheese! _ _
Ben Brown | September 2020

Soon after she started, she was completing the entire make and following up with the affinage and as she
says almost shyly and with an evident bit of wonder, “I became Best of the Best
this cheesemaker!”

Her dream job at Rogue Creamery? The president liked to ski at Deer Valley and Diana met him, built him Shelle _
y Stepanek | September 2020
a cheeseboard and worked an event in Oregon with his team. Soon after she had a job as the first female

to supervise all cheesemaking at Rogue Creamery!
The Raiders Kick Off Inaugural

The Cheese Season in Las Vegas

My cheese tasting with Diana was simply amazing—I learned so much. For example, I never thought that
any variety of cheese could be made with milk from a goat, sheep or cow. Cheese underneath the rind is Ben Brown | September 2020
always called a “paste,” and when the rind isn’t touching the paste, that’s called a “slipcoat,” which is due
to improper moisture levels.

Brett's Vegas View

I experienced a richness of tastes new to my experience with cheeses. She told me to take the cheese into
my mouth and push it up against the roof of my mouth and at the back of my teeth. She told me to
breathe in through my mouth just slightly, letting the air add new heights to the taste sensations. Jackie Brett | September 2020

The first cheese we tasted was a sheep milk Brebirousse D’Argental from France—so rich and buttery! USBG Las Vegas
Diana directed me to have a swallow of the J.P. Chenet Sparkling Rose she had poured and pointed out
what I should be experiencing: floral on the front of the palate and savory, slightly animal on the back.

It was stunning.
Adam Rains | September 2020

The second cheese was called Midnight Moon from Holland. This gouda-like goat cheese was completely




different in taste, texture and appearance but equally delicious. The third cheese was a stunning Guryere.

A valuable sensory and informational experience.

Cheese tastings and wine and cheese parings are two of the many offerings at Valley Cheese and Wine,
and Diana has special support. Solenne Peyronnin, former owner of the store, has stayed on as the
director of wine. This is a place where one can go to explore new tastes—in both wine and cheese.

But what can Diana do for a restaurant?

Diana’s knowledge is so broad and deep, she can direct a chef to hundreds of different cheeses as
ingredients or for cheeseboards.

“For example, if a chef is thinking of using a light cheddar in a recipe, after spending time studying the
entire menu, I might recommend several different cheeses that would bring a unique flavor to the dish
and better complement what the chef is trying to achieve over all,” said Diana. “I can also provide
training for waitstaff members on the individual cheeses in the cheeseboards so they can discuss them
knowledgeably with customers.”

Diana has changed my life in relation to cheeses. I'm always going to love a basic cheddar, but I can tell
you I’'m going to experiment and ask more questions at the cheese counter.

Diana Brier, Wine Director
Valley Cheese and Wine

1570 W Horizon Ridge Pkwy #140,

Henderson, NV 89012
702-341-8191

www.valleycheeseandwine.org
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