
Wine & Cheese by TCC’s February 2017 Cheese Club 
 

 

This month we’re featuring two cow’s milk cheeses.  Our first selection is called Little Darling, a 
pasteurized cow’s milk cheese from Fayette Creamery, the artisanal label of Brunkow Cheese 
Factory in Darlington, Wisconsin.  Brunkow Cheese Factory has been owned by the Geissbuhler 
family since the early part of the 20th century and was known for their classic Wisconsin-style 
cheddars until 2006 when they started Fayette Creamery. Little Darling, named for Brunkow’s 
hometown, is made from cow’s milk sourced from nine neighboring small herd dairy farms and is 
aged for six weeks.  Our second selection is a Smoked Chili Cheddar from The Grafton Cooperative 
Cheese Company, founded in 1892 by dairy farmers who formed a cooperative to turn their surplus 
raw milk into cheese.  The Smoked Chili Cheddar is a rich combination of smoke and heat. It’s made 
with habanero, jalapeno and pasilla peppers, then smoked with maple wood chips and aged for a 
minimum of 60 days. 
 
Fayette Creamery, Brunkow Cheese Factory, Little Darling      
Type:   Pasteurized cow’s milk  
Flesh:   Firm 
Rind:   Natural 
Tasting Notes: Brown-gray rind that is gently pitted with a smooth interior texture that is 
straw yellow.  Earthy, mushroom flavors with slight vegetal notes.  
Beer Club Pairing: For this month’s beer club, pair with the Heretic Brewing Co., Evil Twin.  The 
notes of caramel and toffee in the beer brings out a sweet cream note in the cheese.  
Wine Club Pairing: For this month’s wine club, pair with the Love Cork Screw Cabernet Sauvignon.  
The complex notes of dark, ripe cherries and blackberries stand up nicely to the earthy notes in 
the cheese.  
 
Grafton Village, Smoked Chili Cheddar 
Type:   Unpasteurized cow’s milk 
Flesh:   Firm 
Rind:   None 
Tasting Notes:  Smoky and meaty, reminiscent of smoked sausage, with a robust flavor and 
lingering heat that is balanced by notes of fresh milk and butter found in a young cheddar. 
Beer Club Pairing: For this month’s beer club selection, pair with the Archimedes from Blake’s 
Hard Cider.  The crisp apple and sweet vanilla in the cider pair well with the smoky notes in the 
cheese. 
Wine Club Pairing: For this month’s wine club selection, pair with the Love Cork Screw Pinot 
Grigio.  The crisp pear and apples notes in the wine are a nice contrast to the smoky chili notes in 
the cheese. 
 

Have a great month! 
The Gang at TCC 
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