
Wine & Cheese by TCC’s January 2018 Cheese Club 
 
This month we’ve featuring two raw cow’s milk cheeses from family-run, grass-fed dairy farms in Indiana. 
Our first selection is the Sharp Cheddar from Traders Point Creamery located in Zionsville, IN.  Traders 
Point Creamery is an organic, 100% grass-fed dairy farm and artisan creamery that was Indiana’s first 
USDA-certified organic dairy farm.  Traders Point has a herd of 100 Brown Swiss cows that feed on 
pastures and never feed on grain or corn.  Traders Point also partners with nine other Indiana farms that 
supply milk using the same techniques.  Our second selection is the Premium Reserve Everton from Jacobs 
& Brichford Farmstead Cheese located in Connersville, IN.  Leslie Jacobs, Matthew Brichford and their 
three daughters moved to the Brichford family farm in 1981.  The Brichford family has been in the area 
since 1819 and have been an active part of the community ever since.  All the milk used in the cheese is 
produced on the farm from grass-fed Jersey, Normande and Tarentaise cross cows.  They operate a 
seasonal dairy and move the cows through fresh pastures each day. 
 
Traders Point Creamery, Sharp Cheddar   
Type: Raw cow’s milk  
Flesh: Firm 
Rind: None 
Tasting Notes: Classic cheddar aged for a minimum of 6 months which yields the salty, 

slightly sharp flavor.  
Beer Club Pairing: For this month’s beer club, pair with the Nevin’s Draft Co., Midnight Pig 

Snitches get Stiches Robust Porter.  The salty, slightly sharp notes in 
the cheese are complemented by the sweet malty notes in the porter. 

Wine Club Pairing: For this month’s wine club, pair with the Sand Point Family Vineyards 
Sauvignon Blanc.  The round melon and citrus notes in the wine 
complement the slightly salty, sharp notes in the cheese. 

 
Jacobs & Brichford, Premium Reserver Everton 
Type: Raw cow’s milk 
Flesh: Hard 
Rind: Natural 
Tasting Notes: Aged for a minimum of 18 months to develop the deep, sharp flavor with 

subtle fruity notes.  The cheese becomes speckled with salt crystals as 
it ages and a slightly drier texture. 

Beer Club Pairing:  For this month’s beer club, pair with the Nevin’s Draft Co., Midnight Pig 
Apocalyptinator.  The rich, sharp flavor of the cheese is complemented 
by the notes of caramel and chocolate in the beer. 

Wine Club Pairing For this month’s wine club selection, pair with the Sand Point Family 
Vineyards Pinot Noir and Cabernet Sauvignon.  The ripe fruit flavors of 
the wines mellow the sharpness of the cheese. 

 

Have a great month! 
The Gang at TCC 
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