
Wine & Cheese by TCC’s September 2018 Cheese Club 
 

This month we’re featuring two European-style cheeses that are made here in the U.S.  Our 

first selection is Franklin’s Teleme (“tella-may”), a cheese being made by a third generation 

cheesemaker using the same recipe his family has used for close to 100 years.  The Teleme looks 

very similar to Taleggio, but is unexpectedly light and creamy with bright flavors of citrus and 

fresh milk when it’s young and becomes more robust and earthy as it ages.  This style cheese has 

come to be a true California treasure and what the term artisan is all about: handmade, local and 

original.  Our second selection is the 5 Spoke Creamery Porter, a Tomme de Savoie style cheese 

made using raw milk from grass-fed cows that are pasture-raised and free to roam fields full of 

different grasses, herbs and flowers which add a depth of flavor to the cheese that cannot be 

duplicated.  5 Spoke Creamery is 100% solar powered and generates more electric than the 

farms needs so they have become alternative energy provider back to the power grid where 

their farm is located in Orange County, NY. 
 

Franklin’s Teleme  

Type: Pasteurized cow milk  

Flesh: Soft 

Rind: Rice Flour Crust 

Tasting Notes: Bright flavors of lemon and sweet cream with a light, creamy 

paste. 

Beer Club Pairing: For this month’s beer club, pair with the Estrella Galicia 1906 Red 

Vintage.  The fresh milk flavor in the cheese is complemented by 

the sweet, caramel notes in the Doppelbock.  
Wine Club Pairing: For this month’s wine club, pair with the Ricardo Santos Semillon. 

The bright lemon notes in the cheese are complemented by the 

hint of honey in the wine. 
 

5 Spoke Creamery, Porter 

Type: Raw cow milk 

Flesh: Semi-hard 

Rind: Natural 

Tasting Notes: Aged 3-4 months, the cheese is light, golden ivory with pleasant 

buttery notes. 

Beer Club Pairing:  For this month’s beer club, pair with the Estrella Galicia 1906 

Black Coupe.  The buttery notes in the cheese blend with the 

toasted caramel flavor in the beer. 

Wine Club Pairing For this month’s wine club selection, pair with the La Posta 

Paulucci Malbec.  The fresh berry and caramel flavors in the wine 

complement the buttery notes in the cheese. 
 

 

Have a great month! 

The Gang at TCC 
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