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Guest Fee P1,500. 
To ensure that we are able to cater to the correct amount of guests,
we would appreciate receiving your confirmation no later than
Monday, February 3.  Please send your confirmations to
Raquel Romero <ccp@worldexco.com> or call 855 8341 or 0915 665 2965. 

The CHEESE CLUB OF THE PHILIPPINES wishes to remind all members and guests that the Dress Code for 
all functions in the Main Lounge precludes the wearing of Jeans (or denim of any color) • Collarless shirts 
for men • Flip flops or rubber shoes • Sports shoes of any kind.  Improperly attired attendees will not be 
admitted.  Members are responsible for ensuring their guests adhere to the Dress Code.
The Board of Trustees sincerely appreciates your kind understanding in this matter.

February 5
6:30pm | Main Lounge, Manila Polo Club

a Pair to Remember
A Cheese and Wine Pairing Special
Burrata : Wild Rock Infamous Goose Sauvignon Blanc 2012

Cambozola : Boschendal Classic Le Bouquet 2012 / Boschendal Vin d’Or 2011
Camembert: Penélope Sanchez

IDIAZÁBAL SMOKED : Homenaje Crianza
LA CABEZUELA : Santa Rosa Shiraz Malbec

LA CIBIZUELA : Cerro Añon Crianza
MAHON : Marqués de Cáceres Crianza

MANCHEGO WITH ROSEMARY : Vegas 3
MONT D’OR : Les Jamelles Merlot

Munster: Sauvion Rose d’Anjou 2012
Raclette: Fendant Blanc D’Amour 2011

RACLETTE DU JURA : The La Misión Reserva Pinot Noir
Smoked Gouda: Wild Rock Gravel Pit Merlot Malbec 2012

STILTON : Messias Tawny Port
Taleggio: Piemonte Chardonnay Brut Riserva, Toso

Truffle Noir Cheese: Chateau Bonnet White 2012
VALDEÓN : Leyenda Cream

Vieux Pane: Brampton Rose2012 / Wild Rock Cupid’s Arrow Pinot Noir 2011
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JANUARY SESSION REPORT
Beillevaire
BESSIN AUX 4 HERBES FRAICHES
A good cheese with similar characteristics as the Camembert -- and 
that’s normal because the Bessin, small Norman land next to Bayeux in 
Calvados, is famous for its cheese.
A good summer cheese to be tasted with grilled meat or crudités salad.

BRILLAT SAVARIN
Brillat-Savarin is a soft, white-crusted cow’s milk cheese with at least 75% 
fat in dry matter (roughly 40% overall), named after the 18th-century 
French gourmet and political figure Jean Anthelme Brillat - Savarin. The 
cheese was created in the 1930s by cheese-maker Henri Androuët.
It is produced all year round in Burgundy and Normandy, and is aged for 
one to two weeks.  It is also available as a fresh cheese (non affine) that 
resembles rich cream cheese.

COURONNE LOCHOISE
This little farmer’s cheese, with its original form and tender soft heart, 
is made in the region around Loches in the Loire Valley.  The Couronne 
Lochoise is like the moto of the region : “douceur de vivre”  The cheese has 
a generous flavour of the rich pasture lands of the Touraine.  If allowed 
to mature to its peak of perfection the cheese will have the texture and 
taste of buttered pastry.  The Couronne Lochoise has a creamy texture.

VALENCAY AOP (Goat and Sheep milk)
Valençay is a name designating a French cheese raw goat milk originates 
from Berry.  This appellation of origin is protected by an AOC since July 
13, 1998.  The story goes that the Valençay was originally a cheese 
slender pyramidal shape.  So that those he offered Napoleon did not 
remind him of his defeat in Egypt, Talleyrand, residing at Castle Valençay, 
the top was cut off.  In reality, its true form is made after the steeple of the 
church of Levroux, where the goat cheese is from.  It is a cheese made 
from goat milk with soft rind white paste.

SABLE DU BOULONNAIS
This is a new pré-salé cheese, meaning salted pasture.  It is made from 
the milk of cows raised the by the sea near Boulogne. The cheese has a 
strong odour, although the smell of beer is quite faint. The production is 
only artisanal.  The rind, which is washed with beer, is moist and red. Its 
pâte is elastic.

BLEU D’AUVERGNE AOP
Bleu d’Auvergne is a French blue cheese, named for its place of origin in 
the Auvergne region of south central France.  It is made from cow’s milk, 
and is one of the cheeses granted the Appellation d’Origine Contrôlée 
from the French government.  It is of relatively recent origin, discovered 
in the mid-1850s by a French cheesemaker Antoine Roussel, who noted 
that the blue molds on his curd resulted in an agreeable taste.  Also, that 
pricking the curd with a needle provided increased aeration and allowed 
the mold to enter the  curd and encouraged its growth. Subsequently, 
his discovery and techniques spread throughout the region.

Today, bleu d’Auvergne is prepared via mechanical needling processes. 
It is then aged for approximately four weeks in cool, wet cellars before 
distribution, a relatively short period for blue cheeses.

GORGONZOLA NATURALE
Gorgonzola Naturale (also known as Piccante) is what most people 
think of as Gorgonzola - it is a large wheel of blued cow’s milk cheese 
from Northern Italy. The texture is semi-soft, and it softens even further 
at room temperature. The molds inside are a characteristic blue/green 
color and provide a sharp piquancy throughout the cheese.  
Cow’s milk for production must come from one of the designated 
provinces in Piedmont or Lombardy, and the cheese must also be made 
within that area. About 60 dairies, ranging from small family operations 
to giant industrial concerns, produce Gorgonzola.
Gorgonzola Naturale is aged for at least three months and often longer.  
Milk is inoculated with penicillin spores to induce blue veining.

OSSAU IRATY
Ossau-Iraty is medium-soft, light in color and has very complex yet 
delicately smooth flavors. This cheese tastes slightly akin to cow’s 
cheeses of similar texture such as alps cheese. Ossau-Iraty is complex 
and includes an edible slightly white-moldy tart rind which adds 
considerably to the experience. This is a creamy, not bitter, not overly 
sweet, perhaps slightly nutty cheese with a gentleness and ability to  
please. It finishes richly and smoothly.

MORBIER AOP
Morbier is a semi-soft cows’ milk cheese of France named after the 
small village of Morbier in Franche-Comté.  It is ivory colored, soft and 
slightly elastic, and is immediately recognizable by the thin black layer 
separating it horizontally in the middle. It has a rind that is yellowish, 
moist, and leathery.

SAINT NECTAIRE “FERMIER”
Made from Salers cows that feed on the very rich and perfumed volcanic 
pasture lands of the uplands of the Auvergne region of France.  At 
maturity the thick rind gives off a subtle, slightly pungent smell of rye 
straw and mushroom. The pâte should have a pronounced taste of nut, 
milk and the lush pasture, lands of its origin. The natural rind, covered 
by white, yellow or red mould according to the maturing period, hides a 
creamy and supple pâte.

Fromagerie Tournette
REBLOCHON DE SAVOIE
Reblochon is a French cheese from the Alps region of Haute-Savoie and 
has been granted the AOC title.  It was first produced in the Thônes and 
Arly valleys, in the Aravis massif.  Thônes remains the centre of Reblochon 
production; the cheeses are still made in the local cooperatives. Until 
1964 Reblochon was also produced in Italian areas of the Alps.
This cheese has a supple, creamy texture. The cheese has a warm, yeasty 
aroma with the sweet flavor of freshly crushed walnuts. 
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attendance
134 Members
  88 Guests

222

[ARENA WINE] Bardolino Classico DOC 2012 - Roccolo Lago • Cabernet Sauvignon DOC 2011 - 
Villa Locatelli • Chianti DOCG 2011 - Fattoria Uccelliera • Merlot DOC 2011 - Villa Locatelli • Pinot 
Noir ‘Blauburgunder’ - Kaltern • Valpolicella Classico DOC 2012 - Farina
[TITANIA WINE CELLAR, INC.] Arnegui Rioja Tempranillo • Marius Pays D’OC: Grenache - Syrah • 
Palacio de la Vega Crianza • Piccini Chianti DOCG

[ARENA WINE] Grillo/Inzolia Sicilia IGT 2012 - Cataldo • Lugana DOC 2012 - Farina • Muller 
Thurgau - Kaltern • Verdicchio DOC 2012 - CastelSole
[TITANIA WINE CELLAR, INC.] Arnegui Rioja Viura Blanco • Marius Pays D’OC : Terret - Vermentino 
•  Palacio de la Vega Chardonnay • Piccini Orvieto Classico DOC

[ARENA WINE] Prosecco DOC - Bortolomiol Brut or Extra Dry

ARENA WINE - ITALIAN QUALITY 
WINE IMPORTER
Bonifacio Global City - Manila
info@arena-wine.com
www.arena-wine.com

TITANIA WINE CELLAR, INC.
Unit 8 Southway Condominium 7435 
Yakal St. 
San Antonio Village, Makati City
02 894 1371 to 47

Fromagerie THUAIRE
FOURME D’AMBERT PASTEURIZED
Fourme d’Ambert is one of France’s oldest cheeses, and dates from as 
far back as Roman times. Made with pasteurized cows’ milk from the 
Auvergne region of southwestern France, Fourme d’Ambert develops an 
undeniable earthiness in the aging room, an expression of the unique 
terroir of the area. A pale, cream-colored paste is flecked throughout with 
bluing as soft as velvet in both texture and flavor. Dark and savory with 
hints of bittersweet chocolate, tobacco and damp earth, these wheels 
lack the biting acidity often found in some blues. Aged for a minimum of 
two months, Fourme d’Ambert is lusciously rich and a true testament to 
the cheesemaking processes set in place so many centuries ago.

On The Raclette 
GOMSER SOMER ALP, RACLETTE A.O

RACLETTE CHEESE SELECTION BEELER
This Swiss Raclette is made in the Bagne Valley and ripened by affineur 
Rolf Beeler. A fantastic hearty winter dish, best served melted over 
potatoes with cornichons and sliced meats.

Fondue
APPENZELLER FONDUE 
The classic Swiss Appenzeller Fondue is a primarily made with 
Appenzeller cheese and added with cream, this particular fondue is 
made more special with half part Tilsiter cheese, a light yellow, smear-
ripened cheese with and intense and full flavor.

FONDUE VALAISANNE 
A fondue made in the specialty tradition of the Cantos of Valais 
Switzerland. This is made with the combination of the traditional 
Raclette cheese and Gruyère cheese, a hard yellow and brined cheese 
that is sweet and nutty.

FONDUE MOITIE – MOITIE
A classic Swiss fondue, Moitié-Moitié, which means half & half, is a 
mixture melted with high intrinsic quality. Its flavor is tasty and well 
balanced, its texture is smooth and creamy through the combination of 
half part Gruyère and half part Vacherin Fribourgeois.

COW’S MILK GOAT’S MILK
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BERINGER’S WINE & CHEESE WHEEL

Brillate-Savarin, Explorateur             
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Progressive 
Wine & Cheese 

Wheel

Cheese is commonly classified by its style or firmness, type of milk, country of origin and/or by its age.  However, when 
pairing cheese with wine, the most important thing to think about is its taste profile.  Cheese is a complex food and 
every cheese contains varying levels of sweetness, protein/umami, acidity, and salt.  The dominance of these states in 
each cheese changes as it ages, and varies between styles of cheese and types of milk.  For example, when cheese ages, 
it dehydrates, which increases protein, salt and acidity through evaporation.  By evaluating the balance of sweetness/
umami versus salt/acidity in the cheese and grouping them into categories based on taste profile, we create the 
Progressive Cheese List.  This Progressive Cheese List serves as an easy reference tool for pairing the appropriate wine 
to the cheese.

Source:
Jerry Comfort, CWE
Sr. Manager, Wine Education, Beringer Vineyards
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President CHRIS Ward
 cjward47@yahoo.com

Vice President ERIC Kahn
 federicokahn@gmail.com

Treasurer TONY Compton
 tony@aletheia-group.com

Corporate Secretary EVELYN Mendiola
 evelynmendiola@gmail.com

Directors STUART Haslam
 beachbum@pldtdsl.net

 ALOU Santos
 alou_santos@yahoo.com

 NOEL Vicencio
 noelgvicencio@yahoo.com.ph

Cheese Master KATRINA Kuhn-Alcantara
Asst. Cheese Master EARL Navarro

Wine Master ERIC Kahn
Asst. Wine Master NOEL Vicencio

Membership Committee EVELYN Mendiola, Chair
 DICK Cork, Vice-Chair

Members PAMELA Forshage
 ROBERT Jenkins
 LISSA Jennings
 ALOU Santos
 MONETTE Vicencio

Head of Secretariat STUART Haslam
 beachbum@pldtdsl.net

Secretariat ANA Bobadilla
 ccp@worldexco.com

MEMBERS of the BOARD, 2014

n e w 
a p p l i c a n t s

r e m i n d e r s

STEPHAN GRANROTH
ESTER MELHUISH
PHILIP PARKER
LEAH SAGMIT
RANIER STARKE
ALEX WILLATS
They are the new applicants who wish to apply for membership to our club.  They 
will soon be interviewed by the Membership Committee and will be presented to the 
general membership for any feedback.  The Membership Committee will appreciate 
and welcome comments from club members, which may be of additional help to the 
Committee in its final deliberation and recommendation to the Board of Trustees.

ANNUAL GENERAL MEETING

Wednesday, April 2, 2014 Manila Polo Club


