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A n iconic establishment in Mattituck, The Village 
Cheese Shop has perfectly fit into the ambience 

of Long Island Wine Country for over a decade. The 
shop continues to be a mainstay under new owner 
Michael Affatato.

Affatato, who boasts an extensive background 
in the wine industry, purchased the business from 
longtime owner and friend Rosemary Batcheller last 
summer, and he officially took over in October. The 
Village Cheese Shop will maintain its charm, while 
expanding its offerings.

“I’ve augmented the cheese selection by 15%,” 
says Affatato of his first move as owner. The shop 
now includes over 200 different varieties, as well 
as caviar, foie gras and artisan meats. Patrons are 
welcome to sit in the on-site café and enjoy one  
of five made-to-order fondues, which come with bread 
and apples for dipping. Charcuterie, beer, wine and 
cider are also now available. Affatato has maintained 
the shop as a destination, and he plans to host Fondue 
Friday, where the Village Cheese Shop will stay  
open late so that patrons can partake in the molten, 
cheesy concoctions. 

Of course, the shop will still put together gift 
baskets and cheese platters for those heading to the 
wineries. “People will feel quite satiated, taste-wise,” 
says Affatato about the shop’s new products.

Many of the offerings are high-end, specialty 
cheeses, and because the wholesalers don’t ship to 
the East End, Affatato does many pickups himself.

“You can just imagine the 
smell of my car,” he jokes, 
although he rents U-Haul trucks 
to bring the cheese from the city 
airports to their new home on 
the North Fork. He is intimately 
familiar with the trip to Newark 
Airport, much to his dismay, but 
the extra effort “guarantees that 
we’re going to have the best 
cheese east of New York City,” 
he says. 

Affatato’s favorite cheese 
right now is a Shorpshire, which 
is a UK-based cheese in the 
Stilton family. It’s creamy, rich 
and complex. He recommends 
pairing it with Lieb Cellars’ 
unoaked Chardonnay, which 
is also available for purchase 
at the shop. Drinks currently 
on offer includes Lieb Cellars 
wines and Long Ireland beers, in 
addition to apple and pear hard 
ciders from France. Patrons are also welcome to 
bring their own bottles to enjoy with the cheeses in 
the shop. “I want to keep the selection of wines here 
only Long Island and French,” says Affatato. “I have 
an admiration for Long Island wines.” And his affinity 
for French wines comes from the time he spent in 
France working in the food and wine industry.

Affatato, who was born in Brooklyn and now 

calls his childhood house in 
Rocky Point his home, came 
to the cheese business by way 
of the wine business. After 
working as a sales rep in the 
wine industry, Affatato and his 
then-wife moved to France to 
further increase their knowledge 
and experience in the gourmet 
food and wine industry. The 
duo eventually purchased a 
winery on the Dordogne River, 
running the establishment as  
a bed and breakfast for 10 years. 
Many of the wines were rated  
by Wine Spectator and Bon 
Appétit magazines.

“Wine and cheese are linked, 
especially with French wine,” 
says Affatato with regard to his 
foray into the cheese business. 

For those wondering where 
former owner Batcheller has 

gone, Affatato notes that the two 
are friends, and he assures everyone that the she’s 
still involved. “If I need help, I’ll ask Rosemary to 
come in. I can think of nobody better than her,”  
he says.

The Village Cheese Shop is located at 150 Love Lane, 
Mattituck. For more info, call 631-298-8556 or visit 
thevillagecheeseshop.com.

New Owner, Same Love for Village Cheese Shop

DINING OUT
See what’s 
cooking now.

FOODIE FUN
Where to wine and dine 

on the East End.

BY KELLY LAFFEY

Join us in one of our Classic Dining Rooms
Serving Lunch and Dinner                                

Open Daily 11:30 am
Closed Tuesday

631.722.0500
                     

The “on premise outdoor caterer” of the 
Jamesport Manor Inn, specializing in 

rehearsal dinners, weddings, and day after brunches. 
Visit us and see our tastefully decorated private 
dining rooms, patio, and our four pristine acres; 

any of these venues a perfect match for your events. 
View our property video at www.northfork.com/catering 

“Your #1 Caterer to the east end

24 Years running.”
All inclusive pricing. “Be a guest at your own party”
Check out our menu at: www.northfork.com/catering

631-722-3537

Check out our reviews on
“The Knot” and “Wedding Wire”

cmnorthfork@gmail.com
inn@jamesportmanor.com

OPEN TABLE’S

TOP 5 L.I. RESTAURANTS
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Extra Special Offer For New Customers:  

nuts.com/fresh
N

*Offer valid for new customers only, with $25 minimum order. See website for full details.

FREE

100%
Sa�sfac�on
Guaranteed

Nu�y 

Holid
ay

Off
er!

BOX OF WINTER 
WONDERLAND
Packed in this gorgeous snowflake 
box is 4 pounds of deliciousness, 
including: 

 Salted almonds
 Butter toffee pecans
 Salted pistachios in the shell 
 Mint chocolate espresso beans  
 Dried apricots
 Peppermint malted milk balls
 Dark chocolate cashews
 Red chocolate covered sunflower  
 seeds.

Only
$39.99

The Best Premium Nuts, Shipped Fresh. 
Dried Fruit, Snacks, Flours, Grains and More. 

Get 4 FREE samples of your choice 
with your �rst purchase*

Village Cheese Shop owner Michael Affatato
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