
Wine & Cheese by TCC’s October 2017 Cheese Club 
 

October is American Cheese Month, a celebration of North America’s delicious and diverse cheeses.  

The governor of the State of Colorado, John Hickenlooper, declared October American Cheese 

Month to recognize the American artisan, farmstead, and specialty cheesemakers who produce 

thousands of cheeses and are leaders in the movement that focuses on sustainable agricultural 

practices, farm to table distribution and connecting local producers with consumers. This month 

we’re featuring two cheeses from Hook’s Cheese Company, Inc. located in Mineral Point, Wisconsin.  

Wisconsin is the top cheese producing state in the U.S.  Our first selection is the Maple Jack, a mild 

Monterey Jack cheese that is made with maple syrup to add sweet, caramel notes.  Our second 

selection is the award winning Colby.  Hook’s Colby is still made in the traditional way, washing the 

curd and then pressing it into forty pound forms.  This method preserves the tiny holes typical of a 

Colby cheese.  

 

Hook’s Cheese Company, Inc., Maple Jack   

Type: Pasteurized cow’s milk  

Flesh: Semi-hard 

Rind: Natural 

Tasting Notes: Pale yellow color with mild, buttery and caramel notes.  

Beer Club Pairing: For this month’s beer club, pair with the O’Fallon Brewery, Vanilla 

Pumpkin Beer.  The notes of baking spices in the beer highlight the 

caramel notes in the cheese. 

Wine Club Pairing: For this month’s wine club, pair with the 10K Verdelho.  The ripe, 

stone fruit notes in the wine complement the buttery notes in the 

cheese. 

 

Hook’s Cheese Company, Inc., Colby 

Type: Pasteurized cow’s milk 

Flesh: Semi-hard 

Rind: Natural 

Tasting Notes: Mild, deliciously nutty, firm with tiny little holes and a hint of 

sweetness. 

Beer Club Pairing:  For this month’s beer club, pair with the Around the Bend Brewery, 

Vera.  The nutty notes in the Pistachio Cream Ale complement the 

sweet notes in the cheese. 

Wine Club Pairing For this month’s wine club selection, pair with the 5K Zinfandel.  The 

notes of dark cherry and plum pair perfectly with the mild, sweet 

notes in the cheese. 

 

Have a great month! 

The Gang at TCC 
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