
Wine & Cheese by TCC’s September 2019 Cheese Club 
 

This month we are ushering in the sights, smells and flavors of autumn with two cheddars. The first 
selection is the Tumbleweed Cheddar from 5 Spoke Creamery located in Goshen, New York. At 5 
Spoke Creamery they believe that great cheese starts with raw milk from their own grass-fed cows. 
They use their Holstein cows’ milk to make small batch raw milk cheeses that just happen to be 
Kosher. Our second selection is the Apple Walnut Smoked Cheddar from Utah’s Beehive Cheese 
Company. This delicious cheddar is cold-smoked in small batches using local Utah walnut shells and 
slices of red apple. The owners, Tim Welsh and brother-in-law, Pat Ford, decided to call it “Beehive” 
after Utah’s nickname, The Beehive State. The beehive, a symbol of hard work and industry, best 
represents the work ethic of these brothers in-law. They only had 8 days of cheese-making 
experience between them when they filled their vat for the first time. Luckily, they were mentored 
by their friends from Western Dairy Center and eventually partnered with Wadeland South, a 
fourth generation family creamery. Enjoy! 
 

5 Spoke Creamery Tumbleweed Cheddar 
Type: Pasteurized cow’s milk 
Flesh: Semi-hard 
Rind: Bloomy 
Tasting Notes: Cave aged for 12 months with a deep gold color, nutty, sweet, well-

balanced flavors and a touch of sweetness on the finish. 
Beer Club Pairing:  For this month’s beer club, pair with the Penrose Brewing Company 

Session Sour. The sweet notes in the cheese complement the bright, 
citrus notes in the beer. 

Wine Club Pairing For this month’s wine club, pair with the Pago del Vicario Blanco de 
Tempranillo. The crisp finish is the perfect palate cleanser to enjoy 
with this cheese. 

 

Beehive Cheese Company Apple Walnut Smoked Cheddar 
Type: Pasteurized cow’s milk  
Flesh: Hard 
Rind: Natural 
Tasting Notes: Balanced, savory and nutty flavors with a hint of apple sweetness on 

the finish. 
Beer Club Pairing: For this month’s beer club, pair with the Solemn Oath Snaggletooth 

Bandana IPA. The apple and walnut smoked notes in the cheddar 
stand up to the medium bodied bitterness in the beer.   

Wine Club Pairing:  For this month’s wine club, pair with The Marchetti Company SPN. 
The ripe fruit flavor in the wine stands up nicely to the savory, nutty 
flavor of the cheese. 

 

Have a great month! 
The Gang at TCC 
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