
Wine & Cheese by TCC’s December 2018 Cheese Club 
 

Happy Holidays everyone!!!  This month we’re featuring our house-made goat cheese tortes that 

are the perfect addition or centerpiece for you holiday cheese plate.  We have been carrying 

Laura Chenel’s Plain Chef’s Chevre since we opened the café and have used it in a variety of 

dishes over the years.  Laura Chenel first began making goat cheese in 1979 and by 1981 the 

legendary Alice Waters, owner of Chez Panisse restaurant in Berkeley, CA, fell in love with her 

fresh goat cheese and became one of her first customers.  Ms. Waters sliced and breaded Laura 

Chenel’s goat cheese and nestled it in a bed of mesclun greens, creating the iconic “California 

Goat Cheese Salads” which is still one of my favorites.  Our first Goat Cheese Torte uses a 

combination of dried cranberries and walnuts.  This slightly tart, nutty combination brings out a 

touch of sweetness in the goat’s milk.  Our second Goat Cheese Torte is made with sweet, 

sundried tomatoes and a housemade basil pesto.  Not only does this torte look very festive, the 

traditional flavors of tomato and basil complement the creamy, tangy notes in the cheese. 
 

TCC Cranberry Walnut Goat Cheese Torte  

Type: Pasteurized goat milk  

Flesh: Soft 

Rind: None 

Tasting Notes: Sweet, slightly tart cranberries bring out sweet notes in the goat 

cheese that are complemented by the nutty crushed walnuts in the 

center. 

Beer Club Pairing: For this month’s beer club, pair with the Pollyanna Brewing 

Company Fun Size.  The chocolate notes in the milk stout 

complement the sweet, nutty characteristic of the torte  
Wine Club Pairing: For this month’s wine club, pair with the Faire la Fête Crémant de 

Limoux Brut Rosé.    The citrus acidity is the perfect palate 

cleanser in between bites of this delicious torte. 
 

TCC Sundried Tomato Basil Pesto Goat Cheese Torte 

Type: Pasteurized goat milk 

Flesh: Soft 

Rind: None 

Tasting Notes: Sweet flavor of sundried tomato complemented by the slightly 

salty basil pesto bring out the creamy notes in the goat cheese.  

Beer Club Pairing:  For this month’s beer club, pair with the Breckenridge Brewery 

Christmas Ale.  The roasted caramel and chocolate in the beer 

complement the sundried tomato flavor. 

Wine Club Pairing For this month’s wine club selection, pair with the Belstar 

Prosecco D.O.C.  The slightly salty acidity in the prosecco pairs 

perfectly with the traditional tomato and basil flavors in the 

torte. 
 

Have a great month! 

The Gang at TCC 
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