
Wine & Cheese by TCC’s June 2017 Cheese Club 
 
This month we’re featuring two Italian style cow’s milk cheeses. Our first selection, DiStefano Burrata, is 
often referred to as the creamy cousin of mozzarella.  This fresh, sweet cheese is made by wrapping 
creamy stracciatella cheese with a thin mozzarella shell.  Mimmo Bruno, the cheesemaker and founder of 
DiStefano Cheese Company, was raised in Puglia, Italy where he worked in the local cheese factory from 
the time he was 11 years old.  He spent all his free time around the veteran cheese makers, watching and 
listening, to learn the trade. When Mimmo came to the US, he settled in Pomona, CA where he founded 
DiStefano Cheese Company and focuses on making burrata and other fresh, Italian style cheeses. Our 
second selection, Merlot BellaVitano, is from Sartori Company based in Plymouth, Wisconsin.  Sartori 
Company is a fourth generation family owned and operated company located in Plymouth, Wisconsin.  The 
Merlot BellaVitrano is a cross between cheddar and parmesan cheeses that is immersed in merlot wine to 
impart sweet notes of berry and plum to complement the nutty notes of the rich, creamy cheese.  
 
DiStefano Cheese Company, Burrata alla Panna   
Type: Pasteurized cow’s milk  
Flesh: Fresh 
Rind:  Rindless 
Tasting Notes: A creamy, sweet fresh cheese made by wrapping creamy stracciatella 

with a thin layer of mozzarella.  
Beer Club Pairing: For this month’s beer club, pair with the Boulevard Brewing Company, 

American Kolsch. The creamy, fresh flavor of the cheese brings out the 
honey-like sweetness of the beer. 

Wine Club Pairing: For this month’s wine club, pair with the Barker’s Marque Wines Arona 
Sauvignon Blanc.  The fresh, creaminess of the cheese is complemented 
by the ripe fruit flavors of peach and pineapple. 

 
Sartori Company, Merlot BellaVitrano 
Type: Pasteurized cow’s milk 
Flesh: Semi-hard 
Rind: Natural 
Tasting Notes:  Pale yellow with rich, creamy texture with notes of berry and plum. 
Beer Club Pairing:  For this month’s beer club selection, pair with the Founders All Day IPA. 

The sweet, malt notes in the beer mellow the full, robust flavor of the 
cheese.  

Wine Club Pairing For this month’s wine club selection, pair with the Pago Casa Gran Falcata 
Tinto. The notes of berry and plum in the cheese brings out wild berry 
and blackberry flavors in the wine. 

 
Have a great month! 
The Gang at TCC 
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