
Wine & Cheese by TCC’s February 2019 Cheese Club 
 

We are certain that you will fall in love with both of our cheese selections this month.  The first selection 
is Meadow Melody from Hidden Springs Creamery which is a cow and sheep milk blend.  The second 
selection is Capriko from Nordic Creamery which is a cow and goat milk blend.  Of course single-milk 
cheeses are amazing and nuanced with aging and by adding herbs, for example.  However, when 
cheesemakers blend milks from different animals, a complexity of textures and flavors open up.  Let’s 
break it down. Cow’s milk is typically known for its creamy, mild, sweeter flavor since they eat a mixture 
of grass hay, alfalfa hay, grains, corn, and grass silage.  Most people say that Goat milk has a “goaty, 
barnyard” flavor; however, when treated properly, goat milk can actually be just as sweet as cow’s milk.  
While goats enjoy eating weedy-hay, they gravitate to thorny grasses, herbs, thistles, brambles, and 
weeds which adds to the flavor of their milk.  Sheep milk is significantly higher in fat and protein than 
cow and goat milk which makes it buttery and rich. Depending on how young the cheese is, it can have a 
nutty and gamy component as well which comes from the alfalfa, oats, and sweet feed that the sheep eat.  
The texture component of cheese comes from aging as well as the fat globules in the milk.  Milk containing 
the largest fat globules (cow milk) is well-suited for soft and semi-soft cheeses, while milk with smaller 
fat globules (goat and sheep milk) is preferred for sharper, aged, and harder cheeses with the exception 
being chevre, a popular soft goat cheese.  So as you can see, when you blend these different animal milks, 
wonderful combinations of flavors and textures come alive.  We hope you enjoy this month’s cheese 
selections. 
 

Hidden Springs Creamery Meadow Melody 
Type: Raw cow and sheep 
Flesh: Firm 
Rind: Washed 
Tasting Notes: Rich and dense, creamy and buttery with flavors of grass and toffee 
Beer Club Pairing:  For this month’s beer club, pair with the MyGrain Stateville Stout.  The 

sweet, chocolate notes in the beer enrich the toffee notes in the cheese.    
Wine Club Pairing For this month’s wine club, pair with the Le Caprice De Clémentine Rosé.  

The fresh, elegant berry notes in the wine complement the rich, buttery 
notes in the cheese.  

 

Nordic Creamery Capriko   
Type: Cow and goat  
Flesh: Semi-hard 
Rind: None 
Tasting Notes: Creamy mouth feel with a sweet, nutty flavor with a pleasant tanginess 
Beer Club Pairing: For this month’s beer club, pair with the MyGrain Iron & Steel Imperial 

IPA.  The tanginess in the cheese is complemented by the citrus hops in 
the beer.  

Wine Club Pairing: For this month’s wine club, pair with the Fount Grenache Batch 1.  The 
layered notes of berries and pepper bring out the tanginess in the 
cheese. 

Have a great month! 
The Gang at TCC 
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