
Wine & Cheese by TCC’s April 2017 Cheese Club 
 
This month we get to celebrate two special cheese holidays. On April 12th, celebrate National Grilled 
Cheese Day with Amber Valley Double Gloucester with Onion and Chive.  There are a couple of 
different theories as to the difference between ‘double’ and ‘single’ Gloucester cheeses, including 
the Double Gloucester uses full fat milk while Single Gloucester uses skim milk; the double variety is 
twice the height of the single; and that Double Gloucester uses the whole milk taken from the 
afternoon milk and the next day’s morning milk.  Either way, this Double Gloucester combines the 
mellow flavor of a young double Gloucester with the tangy flavor of onion and fresh chives which is 
perfect for a complex grilled cheese. Our second selection, Cottonwood River Cheddar, is perfect to 
celebrate Raw-Milk Cheese Appreciation Day on April 18th.  The Cottonwood River Cheddar is made 
by the Jason Wiebe Dairy located on the historic Santa Fe Trail in Central Kansas.  This is a raw milk, 
aged cheddar with a full, slightly sweet flavor without the bite of a typical aged cheddar.    
 
Amber Valley, Double Gloucester with Onion and Chive      
Type: Pasteurized cow’s milk  
Flesh: Semi-firm 
Rind: Natural rind  
Tasting Notes: A smooth texture with the mellow flavor of double Gloucester 

complemented by the tangy notes of onion and garden fresh chives.   
Beer Club Pairing: For this month’s beer club, pair with the Noon Whistle Brewing Cozmo 

Pale Ale. The clean, crisp notes in the beer are the perfect palate 
cleanser between bites of the cheese. 

Wine Club Pairing: For this month’s wine club, pair with the Glenelly Stellenbosch 
Cabernet Sauvignon.  The dark fruit notes in the wine are enhanced 
by the sharp, tangy flavors in the cheese. 

 
Cottonwood River, Raw Milk Cheddar 
Type: Raw cow’s milk 
Flesh: Firm 
Rind: Natural 
Tasting Notes:  Pale yellow in color with a full, slightly sweet flavor. 
Beer Club Pairing:  For this month’s beer club selection, pair with the Noon Whistle 

Swanky Smack Red Sour Ale. The light sour notes in the beer are 
balanced by the sweet notes in the cheese.  

Wine Club Pairing For this month’s wine club selection, pair with the Marvelous White 
Yellow Label.  The tropical fruit flavors and crisp acidity of the wine 
brings out the subtle sweet notes of the cheese. 

 

Have a great month! 
The Gang at TCC 
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