
Culture & Swiss Cheese Tour on June 13th, 2017 
 
The Culture & Swiss Cheese Tour leads us to lake Zurich and the hilly side of the Canton of 
Zurich. 
 
Program: 
The tour starts at Empa at 08.30 a.m. where we take a special bus. First stop will be in historic 
Rapperswil (City of Roses), where we discover the beautiful town. After sight-seeing we take a 
break in a cosy “Café” for a drink and a snack. 
In the early afternoon we will arrive at the cheese factory, where we will first enjoy some Swiss 
cheese and a glass of wine before we start to “work!” 
The cheese maker will tell us all about cheese making and will be the helping hand while we 
produce cheese by our own. 
Then we will drive back to Empa to join the Conference Banquet Dinner (dress code: casual 
chic). 
 
 
Costs: 
CHF 125.00 / person 
 
included: 
• transfers by special bus 
• guided tour in historic Rapperswil 
• Apéro with cheese at the cheese dairy 
• Cheese workshop 
• Piece of cheese 
 
not included 
Beverages and snack in Rapperswil 
 
 
IMPORTANT 
Please note that the places in the cheese workshop and bus are limited (20 persons) and that 
the event only takes places with a minimum of 13 persons. 
 
Do not hesitate to register soon and save your place for the tour! 
First come, first serve! 
(There will be a waiting list.) 
 
 
Refund 
There will only be a refund, if 
• you are still on the waiting list and you have already paid the participation fee of the tour 
• you have already paid the participation fee, but the event doesn’t take place due to lack of 

participation. 
 
  



 

Impressions 
 
Rapperswil 
 
 

 
 
Rapperswil – lake side  
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Old Town of Rapperswil  
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Cheese dairy 
 
 

 
 
Cheese dairy in Goldingen 
 
 

                                 
 
Instructions                                                                                  Cutting the cheese curd with the “cheese  
                                                                                                     harpe” 
 
 



 
 

Fill in the cheese molds 
 
 
 

 
 

Brine 
 
 
 

 
 

Ripening in cheese-aging cellar 
 

 
 
  



 

And here comes the result 
 
 
 

 
 
 

En Guete! 
(Enjoy it!) 
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