
Wine & Cheese by TCC’s September 2017 Cheese Club 
 
This month we’re featuring two cheeses from California as an additional celebration of California Wine 
Month.  Our first selection comes from Marin French Cheese which was started by Jefferson Thompson 
in 1865. Marin French Cheese is well known for their European style cheeses such as soft-ripened Brie, 
Camembert and Breakfast Cheese, a fresh unripened Brie.  All their cheeses are made from a blend of 
three dairy breeds, Jersey, Guernsey and Holstein, for extra creaminess and a balance of protein, fat and 
flavor.  The Petite Truffle is an elegant triple crème with rich, earthy flavors.  Our second selection is 
from Rumiano Cheese Company which began as a small dairy in Willows, CA in 1919 by Fred and John 
Rumiano.  Within a few years the brothers had become known for their development of Dry Jack cheese.  
Originally, Dry Jack was sold “fresh” to Italian businesses who then aged the cheese in the cool cellars 
below their shops.  The Rumiano Brothers changed this and began aging the cheese in their own hand-dug 
cellars so they were bringing fully mature cheese to the market. Traditional Dry Jack is aged nine months 
or longer in a climate-controlled environment to achieve a medium-to-sharp nutty flavor and can be 
rubbed with black pepper dust, cocoa powder and mineral oil once it is finished aging.  
 

Marin French Cheese, Petite Truffle   
Type: Pasteurized cow’s milk  
Flesh: Soft-ripened 
Rind: Natural 
Tasting Notes: Rich, smooth triple crème brie with specks of black truffle that add 

earthy aromas of mushrooms balanced by notes of sweet cream.  
Beer Club Pairing: For this month’s beer club, pair with the Maplewood Brewery and 

Distillery Charlatan American Pale Ale.  The fresh citrus and tropical 
notes in the beer enhance the creaminess of the cheese. 

Wine Club Pairing: For this month’s wine club, pair with the L&H Cellars Chardonnay.  The 
ripe tropical and citrus flavors in the wine enhance the creaminess of the 
cheese. 

 

Rumiano Cheese Company, Dry Jack 
Type: Pasteurized Grass Fed cow’s milk 
Flesh: Hard 
Rind: Wax 
Tasting Notes: Aged for up to a year to produce a rich, nutty flavor. 
Beer Club Pairing:  For this month’s beer club, pair with the Around the Bend Brewery Mr. 

Marmalade.  The rich, nutty flavor of the cheese is complemented by the 
sweet orange notes in the beer and balances the bitterness on the beer’s 
finish. 

Wine Club Pairing For this month’s wine club selection, pair with the R8 Wine Co. Cabernet 
Sauvignon.  The rich, nutty flavor of the cheese balances the vibrant 
tannins in the wine.  

 

Have a great month! 
The Gang at TCC 
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