
Wine & Cheese by TCC’s May 2019 Cheese Club 
 

This month we’re featuring two fun cheeses to kick off your Spring! The first selection is comes from 
“across the Pond” called Festival White Stilton with Mango & Ginger.  This cheese is produced at the 
Award-winning dairy in England, Long Clawson Dairy, which was founded in 1911.  Long Clawson has 
experienced a long, interesting history of extreme highs and lows resulting from the fluctuation of milk 
prices to Stilton being considered a luxury during the 1930’s and 1940’s when Stilton production was 
halted to today when Long Clawson Dairy is a thriving, innovative, co-operative run by farmers. This White 
Stilton is curd that has not had the Stilton penicillium added to it so no blue veining will ever occur. 
Instead, mango and ginger is mixed with the loose, un-pressed curd to add a naturally sweet taste to the 
cheese. The second selection is from a third-generation cheesemaker, Widmer Cheese Cellars, located in 
Theresa, Wisconsin. They still use the same open vats in the 12,000 square-foot facility since they were 
founded in 1922.  Master cheesemaker, Joe Widmer, still uses the same worn bricks that his grandfather 
used to press the whey from the cheese in their  forms.  In fact, he is credited as being the only 
cheesemaker in the country to continue to use real bricks as part of the process. This luscious, 
spreadable brick and cheddar cheese is absolutely addicting once you taste it.  Please enjoy these 
delightful cheese selections! 
 

Clawson Festival White Stilton with Mango & Ginger 
Type: Cow’s milk 
Flesh: Semi-soft 
Rind: None 
Tasting Notes: Creamy and savory cheese with sweet flavor of dehydrated mango and 

crystallized ginger. 
Beer Club Pairing:  For this month’s beer club, pair with the Marz Brewing Company Cryo 

Crag. The mango flavor in the cheese is complemented by the tropical 
fruit notes from the hops in the beer.  

Wine Club Pairing For this month’s wine club, pair with the Mo-Velt Grüner Veltliner. The 
sweet mango flavor in the cheese is complemented by the fresh apple 
notes in the wine.  

 

Widmer Aged Brick and Cheddar Cheese 
Type: Cow’s milk  
Flesh: Soft, spreadable 
Rind: None 
Tasting Notes: Buttery, smooth and tangy. 
Beer Club Pairing: For this month’s beer club, pair with the Marz Brewing Company  Citra! 

Citra! Citra!. The tangy notes in the cheese are enhanced by the touch of 
spice in the beer. 

Wine Club Pairing: For this month’s wine club, pair with the Leithaberg DAC Blaufränkisch. 
The smooth, creamy flavors in the cheese are complemented by the dark 
red fruit flavors in the wine.  

Have a great month! 
The Gang at TCC 
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