
Wine & Cheese by TCC’s July 2017 Cheese Club 
 
This month we’re featuring two creamy French cheeses from Fromagerie Guilloteau to enjoy on Bastille 
Day.  Our first selection, Fromager d’Affinois (“fro-mah-ZHAY dah-fee-NWAH”) Pepper, has a unique 
characteristic for a double cream.  As it ages, the cheese becomes creamier, but it still maintains a firm 
paste in the center.  The cheese is made by using a special production process called “ultrafiltration” 
which breaks down the fat molecules and removes water from the milk.  This concentrates all of the other 
components which accelerates the ripening process, creates a more luscious texture, and a higher calcium 
and protein content.  The white rind is generously studded with coarsely ground peppercorns which adds a 
bright bite to the rich, creamy cheese. Our second selection, St. Géric, is the perfect blend of a triple 
crème brie and a mild blue cheese.  It creamy texture and subtle blue notes is perfect for spreading on a 
crusty baguette.  
 
Fromagerie Guilloteau, Fromager D’Affinois Pepper   
Type: Pasteurized cow’s milk  
Flesh: Soft-ripened 
Rind: Natural 
Tasting Notes: An ivory colored paste with a rich, creamy texture, hint of mushroom and 

the bright bite of crushed black peppercorn.  
Beer Club Pairing: For this month’s beer club, pair with the Surly Brewing Co., #Merica.  

The mild fruity, herbal character of the beer pairs perfectly with the 
hint of mushroom in the cheese. 

Wine Club Pairing: For this month’s wine club, pair with the François Lurton Les Hauts de 
Janeil. The spicy notes of blackberry and strawberry in the wine are the 
perfect complement to the creamy cheese.   

 
Fromagerie Guilloteau, Saint Géric 
Type: Pasteurized cow’s milk 
Flesh: Soft-ripened 
Rind: Natural 
Tasting Notes: Smooth and creamy with streaks of blue and a light, subtle flavor of a 

blue cheese. 
Beer Club Pairing:  For this month’s beer club, pair with the Lagunitas Brewing Co., 12th of 

Never Ale.  The mellow blue notes in the cheese pairs perfectly with the 
bright citrus notes in the beer. 

Wine Club Pairing For this month’s wine club selection, pair with the Domaine Lafage 
Miraflors Blanc. The rich, creaminess of the cheese is complemented by 
the honeysuckle notes in the wine. 

 
 

Have a great month! 
The Gang at TCC 
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