
Wine & Cheese by TCC’s June 2019 Cheese Club 
 

Now that June is finally here, we’re all hoping the rain starts to ease up so we can all enjoy the warm 
weather and sunshine! One thing is for sure, you will enjoy these two delightful Italian sheep milk 
cheese selections. The first selection is the Saracino Peperoncino from the Locatelli family, one of 
the finest Italian cheese producers for over 200 years. Saracino is a caciotta style cheese which 
describes a wide range of rural cheeses from central Italy that can be made from cow, sheep or goat 
milk. The cheese is aged for a brief period of time, has a soft texture and a mild flavor. The 
Locatelli Saracino Peperoncino has red pepper flakes throughout that spices things up a bit. The 
second selection is the Auricchio Pecorino al Tartufo. The Auricchio brothers, Antonio, Giandomenico 
and Alberto aim to promote the best “Made in Italy” products across the U.S. market. This Pecorino 
al Tartufo is encrusted with small flecks of black truffles which makes it the perfect truffle lover 
cheese. Both these sheep milk cheeses are delicious paired with fruit, crackers, or melted on top of 
your burger or grilled chicken. Get those grills fired up and enjoy! 
 

Locatelli Saracino Peperoncino 
Type: Sheep milk 
Flesh: Soft 
Rind: None 
Tasting Notes: Made in the caciotta style, mild in flavor, but with the beautiful red 

pepper flakes throughout it will deliver a bit of heat 
Beer Club Pairing:  For this month’s beer club, pair with the Werk Force Brewing Co. 

Mexicali. This crisp, refreshing beer is the perfect complement to 
the red pepper spice in the cheese. 

Wine Club Pairing For this month’s wine club, pair with Feudo Principi di Butera Grillo. 
The vibrant acidity of the wine is the pairs perfectly with the 
creamy, spice notes in the cheese.  

 

Auricchio Pecorino Tartufo 
Type: Sheep milk  
Flesh: Semi-soft 
Rind: None 
Tasting Notes: Aged for thirty days, it has an earthy, salty and rich taste with a 

strong aroma.  
Beer Club Pairing: For this month’s beer club, pair with the Werk Force Brewing Co. 

Farmhouse Vultures. The effervescence of the beer is the perfect 
palate cleanser for this rich, full flavored cheese.  

Wine Club Pairing: For this month’s wine club, pair with the Castello Di Albola Chianti 
Classico DOCG. The lively red fruit and spice notes complement the 
rich, truffle flavor in the cheese. 

 

Have a great month! 
The Gang at TCC 
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