
Wine & Cheese by TCC’s July 2019 Cheese Club 
 

Both cheese selections this month are French and the definition of luxurious. The first selection is the 
Marie Harel Camembert Cheese made by the Saint-Hilaire de Briouze Dairy. Marie Harel, along with 
Abbot Charles-Jean Bonvoust, are credited with inventing Camembert Cheese. As legend has it, Abbot 
Charles-Jean Bonvoust was a native of Brie and shared a recipe for a cheese with a bloomy, edible rind 
with Marie who started making it. She then had the assistance of her grandson, CyrillePaynel who 
created a cheese factory in the commune of Le Mesnil-Mauger in Calvados where her descendants had 
tremendous influence on the production of Camembert in the first half of the 19th century.  This 
cheese is quite rich, not only in flavor, but history as well!  The second selection is Vacherousse 
D’Argental made by Fromagerie Guilloteau in the Rhone-Alps.  This double cream, luscious treat is a 
twist on traditional French Brie.  It is made using ultra-filtration which is a technique that removes 
some of the water in the milk to create an extremely creamy texture and has a washed rind.  Both of 
these cheeses are crowd pleasers and quite addicting.  Enjoy! 
 

Marie Harel Camembert Cheese 
Type: Pasteurized cow milk 
Flesh: Soft-ripened 
Rind: Bloomy 
Tasting Notes: While young, the texture is chalky, but becomes smooth, runny and soft 

with buttery, creamy and sweet flavors as it ages. 
Beer Club Pairing:  For this month’s beer club, pair with the Maplewood Crushinator Session 

IPA. The pleasant, balanced hops in the beer are the perfect palate 
cleanser in between bites of the cheese. 

Wine Club Pairing For this month’s wine club, pair with Jean Chartron Rully Montmorin. The 
fresh, buttery notes in the wine are complemented by the sweet, creamy 
cheese. 

 

Vacherousse D’Argental Cheese   
Type: Pasteurized cow milk  
Flesh: Soft-ripened 
Rind: Bloomy 
Tasting Notes: Velvety smooth with hints of meadow and a slight earthiness. 
Beer Club Pairing: For this month’s beer club, pair with the Ravinia Brewing Company Four 

Shores Belgian-style White Ale. The crisp, fresh citrus notes in the ale 
pair perfectly with this creamy, smooth cheese. 

Wine Club Pairing: For this month’s wine club, pair with Domaine de la Guicharde Côtes du 
Rhône. The dark, red fruit flavor of the wine softens the earthiness of 
the cheese. 

 
 

Have a great month! 
The Gang at TCC 
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