
Wine & Cheese by TCC’s March 2017 Cheese Club 
 

This month we’re featuring two Irish-style cheeses for your St. Patrick’s Day celebration.  Our 
first selection, Kerrygold Dubliner, comes from County Cork, Ireland.  The Dubliner is a sweet, 
nutty cheese made from grass-fed cow’s milk which is aged over twelve months to develop the 
sharp, robust flavor of a mature cheddar, the nuttiness of a Swiss cheese and the bite of a 
Parmesan.  Our second selection, Cahill’s Farm Original Irish Porter Cheddar, comes from 
Limerick, Ireland.  This small, family-owned and operated creamery has prided themselves on 
their hand-crafted, flavored cheeses since the 1950’s. The Irish porter, brewed by Guinness at 
their Dublin premises, is added to the cheese curd after it has formed and the whey has been 
drained off.  The wheels are then aged for a minimum of nine months where the rich, full flavors 
and smooth, dense texture develop.   
 

Kerrygold, Dubliner      
Type: Pasteurized, grass-fed cow’s milk  
Flesh: Firm 
Rind: Natural rind  
Tasting Notes: Sharp, sweet, nutty notes with a texture similar to an aged 
cheddar. 
Beer Club Pairing: For this month’s beer club, pair with the Church Street Brewing 
Company, Irish Red Ale. The sweet, nutty flavor of the cheese complements the caramel and 
buttered toast notes in the cheese. 
Wine Club Pairing: For this month’s wine club, pair with the Ponte da Boga Albariño.  
The intense fruit flavors and zesty acidity of the wine is the perfect complement to this sharp 
cheese. 
 

Cahill’s Farm, Original Irish Porter Cheddar 
Type: Pasteurized cow’s milk 
Flesh: Semi-hard 
Rind: Wax 
Tasting Notes:  Creamy, firm texture with smooth, rich, full flavors with notes of 
chocolate.  The taste of porter is distinct, without overwhelming the flavors of the cheese. 
Beer Club Pairing:  For this month’s beer club selection, pair with the Church Street 
Brewing Company, Shony Scottish Ale.  The rich, chocolate notes in the cheese are 
complemented by the caramel and roasted malt notes in the beer.  
Wine Club Pairing For this month’s wine club selection, pair with the Ponte da Boga 
Mencía.  The notes of blackberry in the wine complement the rich, creaminess of the cheese. 
 

Have a great month! 
The Gang at TCC 
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