
Wine & Cheese by TCC’s January 2017 Cheese Club 
 
 
Happy New Year!!  This month we’re featuring two sheep milk cheeses.  Our first selection is a 
grass-fed, lactic style sheep milk cheese called Tuffet from Green Dirt Farms in Weston, MO.  
Lactic style cheeses are very fresh with a high moisture content and a delicate cheesecake-like 
texture. The Tuffet also has a geotrichum rind, formed by geotrichum candidum yeast, with 
wavy troughs and peaks that imparts sweetness and earthy flavors to this cheese.  Our second 
selection is the Señorio de la Mancha El Piconero Sheep Cheese with Rosemary.  Quesos El 
Piconero is located in the heart of La Mancha, the region in Spain where Manchego is produced.  
This sheep milk cheese is rubbed with rosemary and aged for more than 240 days in natural 
caves.  The rosemary complements the buttery, fragrant notes of the cheese. 
 
Green Dirt Farms, Tuffet      
Type: Pasteurized sheep’s milk  
Flesh: Soft ripened 
Rind: Natural rind  
Tasting Notes: Sweet floral flavor with a delicate rind.  
Beer Club Pairing: For this month’s beer club, pair with the Clown Shoes Beer Pecan 
Pie Porter.  The sweet flavor of the cheese brings out the honey malt notes in the beer. 
Wine Club Pairing: For this month’s wine club, pair with the Chateau Diana Winery 
Black Oak Chardonnay.  The silky notes of baked apples and toasty vanilla bean in the wine 
enriches the sweetness of the cheese. 
 
El Piconero, Sheep Cheese with Rosemary 
Type: Pasteurized sheep’s milk 
Flesh: Semi-soft 
Rind: Wax 
Tasting Notes:  Semi-soft cheese with slightly sweet nutty notes with hints of 
savory rosemary which adds an extra depth of flavor. 
Beer Club Pairing:  For this month’s beer club selection, pair with the Flying Dog 
Brewery K-9 Winter Warmer.  The sweet nutty and savory rosemary notes in the cheese are 
complemented by the dried fig, nutmeg and cinnamon in the beer.  
Wine Club Pairing For this month’s wine club selection, pair with the Chateau Diana 
Winery Black Oak Cabernet Sauvignon or Merlot.  The ripe dark fruit flavors in the wines 
complement the savory herbal notes in the cheese. 
 

Have a great month! 
The Gang at TCC 
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