
Wine & Cheese by TCC’s June 2018 Cheese Club 
 
This month we’re featuring two domestic cheeses. Our first selection is the Griffin from Sweet 
Grass Dairy in Thomasville, GA.  In 1993 Al and Desiree Wehner switched to an intensive grazing 
management farming style and knew in less than a year that this was a better way to farm.  The 
“cows could be cows” and eat grass. With the mild winters in South Georgia, they are able to graze 
on fresh grass 365 days per year.  By 2000, Sweet Grass Dairy was formed and subsequently bought 
by Al and Desiree’s daughter Jessica and son-in-law Jeremy who focus on making traditional old 
world style cheeses while pursuing sustainable agriculture.  Our second selection is the Bessie’s Blend 
from Carr Valley in La Valle, WI.  A wonderful combination of goat and cow milk. The wheels are 
cured for four months and then dipped in brown wax.  The body is firm with a pleasant nutty flavor 
and melts perfectly. 
 

Sweet Grass Dairy, Griffin   
Type: Unpasteurized grass-fed cow’s milk  
Flesh: Firm 
Rind: Natural 
Tasting Notes: Based on their farmhouse tomme recipe, the curds are soaked in 

Terminus Porter from Gate City Brewing which adds a rich, malty 
flavor to the cheese. 

Beer Club Pairing: For this month’s beer club, pair with the Baderbräu Brewing Company 
Five Star Lager. The rich malty character of the cheese is 
complemented by the bright, crisp lager.  

Wine Club Pairing: For this month’s wine club, pair with the Höpler, Pannonica Red.  The 
ripe berry flavor in the wine complement the malty character in the 
cheese. 

 

Carr Valley, Bessie’s Blend  
Type: Pasteurized cow and goat milk 
Flesh: Semi-soft 
Rind: Wax 
Tasting Notes: Smooth, rich texture with mild, yet complex flavors of almond and 

cream.  
Beer Club Pairing:  For this month’s beer club, pair with the Tighthead Brewing Company 

Powerful Pils. The sweet bread notes in the cheese complement the 
cream and almond flavors in the cheese. 

Wine Club Pairing For this month’s wine club selection, pair with the Höpler, Pannonica 
Rosé.  The rich texture of the cheese is balanced by the vibrant 
acidity in the wine. 

 

Have a great month! 
The Gang at TCC 
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