
Wine & Cheese by TCC’s February 2018 Cheese Club 
 
This month we’re featuring two flavored cow’s milk cheeses. Our first selection is the Poacher’s Cheddar 
from the Somerdale International ‘Heraldic’ range of flavored cheddars.  Somerdale International is the 
leading exporter of British cheese to the US and has been in operation for 27 years.  The Poacher’s 
Cheddar is made from a traditional, vegetarian English cheddar blended with caramelized onions.  Our 
second selection is the New Woman from Beecher’s Handmade Cheese which is their Flagship cheese 
blended with Jamaican jerk spices.  Beecher’s Handmade Cheese has shops in Seattle’s historic Pike Place 
Market and New York City’s Flatiron District.  Both these locations allow their visitor’s to see the vats of 
creamy white milk transformed into various cheeses by their expert cheesemakers.  In 2015 Beecher’s 
bought a stake in an existing cheesemaking operation in Monroe, Wisconsin called Maple Leaf in order to 
provide Beecher’s an opportunity to meet the production demands of their customers.  All three locations 
source local, premium milk from Holstein and Jersey cow dairies and follow the same cheesemaking 
techniques.   
 

Somerdale International, Heraldic Poacher’s Cheddar   
Type: Pasteurized cow’s milk  
Flesh: Firm 
Rind: Wax 
Tasting Notes: Traditional, English cheddar blended with caramelized onions.  
Beer Club Pairing: For this month’s beer club, pair with the Ska Brewing Euphoria Pale Ale. 

The sweet, caramelized onion flavor in the cheese meld with the caramel 
sweetness in the beer.  

Wine Club Pairing: For this month’s wine club, pair with the Vinos de Terruños, Zaumau Rioja 
Tempranillo Blanco.  The acidity in the wine is the perfect palate cleanser 
for the creamy, sweet caramelized onion flavor of the cheese. 

 

Beecher’s Handmade Cheese, New Woman 
Type: Pasteurized cow’s milk 
Flesh: Semi-hard 
Rind: Natural 
Tasting Notes: Jamaican jerk spices are added to Beecher’s Flagship cheese which is 

aged for 15 months.  The spices add savory, earthy, and spicy notes to 
the complex, nutty flavor of the base cheese. 

Beer Club Pairing:  For this month’s beer club, pair with the Great Lakes Brewing Co 
Blackout Stout. The roasted barley and hint of bitter hops in the stout 
complement the savory, earthy notes in the cheese and jerk spices. 

Wine Club Pairing For this month’s wine club selection, pair with the Alfredo Maestro, Viña 
Almate.  The red fruit flavors of the wine complement the savory and 
spicy flavor of the cheese. 

 
 

Have a great month! 
The Gang at TCC 
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