
Wine & Cheese by TCC’s March 2018 Cheese Club 
 
Happy St. Patrick’s Day!  This month we’re featuring two cheeses from Ireland. Our first selection is the 
Darú from Cooleeney Farm located in County Tipperary.  The Darú is made by the fourth generation of 
the Maher family who established Cooleeney Cheese with the ambition to produce a range of artisan 
cheeses using the milk from their herd of Friesian cows.  The Darú is a balanced, handcrafted cheese with 
a natural, mottled rind with a golden paste.  Our second selection is the Ardagh Chalice Wine Cheese from 
Cahill’s Farm located in Newcastle West in County Limerick.  This cheese is made by the fourth generation 
of the Cahill family who initially sold their milk locally and only made cheese for the family.  Now the 
Cahill’s focus on producing delicious, Irish, artisan cheeses using traditional hand-made production 
methods.  The Ardagh Chalice Wine Cheese is named for the Smith O’Brien home of Cahermoyle, Ardagh 
where this medieval monastic cheese was revived about 100 years ago.  The Cahill’s crumble their sharp 
cheddar cheese and blend it with a dry red wine that imparts a tartness to the cheese.  
 

Cooleeney Farm, Darú   
Type: Pasteurized cow’s milk  
Flesh: Semi-hard 
Rind: Natural 
Tasting Notes: Fully mature at 9 months, the flavor is mild, buttery with earthy notes 

closer to the rind.  The semi-hard yellow paste has small air holes and 
softens closer to the rind. 

Beer Club Pairing: For this month’s beer club, pair with the Flying Dog Brewery, Lucky SOB 
Irish Ale. The buttery notes in the cheese are complemented by the rich, 
malt flavor in the beer.  

Wine Club Pairing: For this month’s wine club, pair with the Zonte’s Footstep, Savagnin, The 
Love Symbol.  The citrus zest and hint of sweetness highlights the 
buttery notes in the cheese. 

 

Cahill’s Farm, Ardagh Chalice Wine Cheese  
Type: Pasteurized cow’s milk 
Flesh: Firm 
Rind: Wax 
Tasting Notes: Irish cheddar crumbles are mixed with dry red wine and pressed to form 

the wheel of straw yellow paste with intense red veins.  Sharp cheddar 
flavor with tart notes from the wine. 

Beer Club Pairing:  For this month’s beer club, pair with the Orkney Brewery, Skull Splitter.  
The notes of fresh and dried fruits in the beer complement the tart 
wine notes in the cheddar. 

Wine Club Pairing For this month’s wine club selection, pair with the Zonte’s Footstep, 
Langhorne Creek Shiraz Viognier Lake Doctor. The tart wine notes in the 
cheddar are enhanced by the juicy blackberry notes in the wine. 

 

Have a great month! 
The Gang at TCC 
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