
Wine & Cheese by TCC’s October 2018 Cheese Club 
 

This month we’re featuring two organic cheddars from Rogue Creamery located in Grants Pass, Oregon. 

Rogue Creamery was founded by Tom Vella from Sonoma, California in the early 1930’s.  This was a 

challenging time for a small dairy to start a business, but Rogue Creamery quickly created year round 

jobs for people in the Rogue River Valley and became a significant contributor to the Southern Oregon 

economy.  Today, the dairy consists of 68 certified organic grazing acres in Josephine County, Oregon 

and the Rogue Creamery facility located in Jackson County, Oregon.  Both Josephine and Jackson 

counties are legislated to be GMO free.  The Vella family continued to run Rogue Creamery until it 

became too much for Ignacio (Ig), Tom’s son, to run both Rogue Creamery and the Vella Cheese Company 

in Sonoma, CA.  It was important to Ig and the rest of the family that the new owners keep the cheese 

facility open and remain an contributor to the local economy.  Today, the creamery is thriving under the 

leadership of David Gremmels and Cary Bryant, who remain true to the principles laid out by Tom and Ig 

Vella.  Our first selection is the Organic Hopyard Cheddar, an IPA milkshake with a savory texture and 

buttery finish.  Our second selection is the Organic Survival 7-Grain Stout Cheddar, a subtle blend of 

stout and buttery cheddar.  The Organic Survival 7-Grain Stout is brewed by Hopworks Urban Brewery 

and is finished with cold-pressed Organic Stumptown Holler Mountain coffee which adds flavors of 

molasses and roasted malts to this beer cheddar duo.   

 

Rogue Creamery, Organic Hopyard Cheddar  

Type: Organic, Pasteurized cow milk  

Flesh: Firm 

Rind: Natural 

Tasting Notes: Herbaceous aromas followed by layers of sweet brown butter and 

hazelnuts then fresh, floral hops with a hint of buttermilk on the finish. 

Beer Club Pairing: For this month’s beer club, pair with the Whole Hog Pumpkin Ale.  The 

sweet brown butter in the cheese pairs perfectly with the pumpkin pie 

spices in the beer.  
Wine Club Pairing: For this month’s wine club, pair with the Ultimate Provence Urban Provence 

Rosé.  The minerality in the wine is the perfect palate cleanser for the 

herbaceous, buttery notes in the cheese. 

 

Rogue Creamery, Organic Survival 7-Grain Stout Cheddar 

Type: Organic, Pasteurized cow milk 

Flesh: Firm 

Rind: Natural 

Tasting Notes: Flavors of molasses and toasted oats mixed with buttery cheddar. 

Beer Club Pairing:  For this month’s beer club, pair with the Metropolitan Afterburner 

Oktoberfest.  The notes of malt in the cheese and beer complement one 

another. 

Wine Club Pairing For this month’s wine club, pair with the Cashmere Black Magic. The rich, 

fruit flavors in the wine complement the toasted malt notes in the cheese. 
 

 

 

 

Have a great month! 

The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449   
www.wcbytcc.com 


