
APRES SKI,

January 15
6:30pm | Turf Room, Manila Polo Club

APPENZELLER FONDUE · RACLETTE SELECTION BEELER · BESSIN AUX 4 HERBES FRAICHES · BLEUE 
D’AUVERGNE · BRILLAT SAVARIN · COURONNE LOCHOISE · FONDUE MOITIE-MOITIE · FONDUE 

VALAISANNE · FOURME  D’AMBERT · GOMSER SOMER ALP, RACLETTE A.O · GORGONZOLA · 
MAROILLE AOP · MORBIER AOP · OSSAU IRATY · REBLOCHON DE SAVOIE FERMIER · SABLE DU 

BOULONNAIS · SAINT NECTAIRE · ST. MAURE POITOU · VALENCAY
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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, January 13.
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.



BRIE DE MEAUX
Brie de Meaux is a French brie cheese of the Brie region, 
boasting an AOC since 1980.  It is a cheese with cow’s 
milk, soft dough crust and its crust is thin, fluffy and 
white. The cheese is straw yellow, creamy and soft.  This 
is a cheese with soft dough crust.  Its yellow straw pulp 
made at heart reveals a nutty flavor and a slight smell of 
fermentation.

BURRATA
Burrata is a fresh Italian cheese, made from mozzarella 
and cream. The outer shell is solid mozzarella while the 
inside contains both mozzarella and cream, giving it an 
unusual, soft texture. It is usually served fresh, at room 
temperature. The name “burrata” means “buttered” in 
Italian.

CAMBOZOLA
Also called Blue Brie, it features a smooth, creamy 
texture with a subdued blue flavor.  It’s in fact a cow’s milk 
cheese that is a combination of a French soft-ripened 
triple cream cheese and Italian Gorgonzola made by the 
German company Champignon.

GORGONZOLA
Gorgonzola is one of the world’s oldest blue-veined 
cheeses. The Cheese is mainly produced in the northern 
Italian regions of Piedmont and Lombardy, Gorgonzola. 
Unskimmed cow’s milk is used while preparing the 
cheese. Generally it takes three to four months to attain 
full ripeness.  This cheese has crumbly and soft texture 
with nutty aroma. It can have a mild to sharp taste 
depending on its age.

KOKOS® COCONUT CHEESE
Made with fresh, pasteurized cow’s milk and a healthy 
dash of coconut cream, added for extra flavor and 
creaminess. It’s a delightfully unique cheese with a nutty 
taste and a touch of refreshing sweetness. Enjoy it with 
fruit or thinly sliced with crisp crackers and chilled white 
wine or your favourite beverage.

MUNSTER
Munster or Munster-géromé, is a strong tasting, soft 
cheese made mainly from the milk of the Vosgian 
countries between Alsace, Lorraine and Franche-Comté 
in France.  The cheese was conserved and matured in 
monk’s cellars. The chief characteristics of this cheese 
are firstly the pungent smell, and secondly the soft, 
smooth pâte, with the consistency of melting chocolate. 

NATURALLY SMOKED GOUDA
Gouda is a traditional, creamery, hard cheese. It is round 
with very smooth, yellow, waxed rind. The flavor is sweet 
and fruity, delicately smoked to add subtle flavor. As 
time passes, the taste intensifies and becomes more 
complex.

REBLOCHON
This cheese has a supple, creamy texture and a warm, 
yeasty aroma with the sweet flavor of freshly crushed 
walnuts.  It is a soft washed-rind cheese made from 
raw cow’s milk.  As proof of its being well-aged in an 
airy cellar, the rind of this cheese is covered with a fine 
white mould.  Reblochon has a nutty taste that remains 
in mouth after its soft and uniform centre has been 
enjoyed.

REYPENAER 
Raypenaer Cheese is produced by a small cheese dairy 
according to a traditional method.  It is ripened in the 
unique micro-climate of the historical warehouse in 
Woerden that allows for natural variations in temperature 
and humidity.  Reypenaer cheese can be described as a 
cheese with intense flavor, creamy, lingers in the mouth 
and exceptional aromas.

ROUY
The Rouy is the name of a family of cheese which 
created in the last century in Burgundy, a cow’s milk 
cheese.  It has a cow crust orange color which comes 
from the dye on the surface: annatto. Same dye as 
that present on the stubble. This cheese has a very 
soft inside with a fairly typical taste cheeses of this 
kind. Its taste is neither too strong nor too subtle and 
it is delicious with walnut bread. Its texture melts very 
well in the mouth.

STILTON
Stilton is a blue-mould cheese with a rich and mellow 
flavor and a piquant aftertaste. It has narrow, blue-
green veins and a wrinkled inedible rind.

The Cheese Club
of the PhilippineSnewsletterJANUARY 2014

2

Christmas session report
featuring the Best of the Best

of 2013’s cheeses and wines!



TALEGGIO
Taleggio is a semi-soft, washed-rind cheese. It is 
characteristically aromatic yet mild in flavor and features 
tangy, meaty notes with a fruity finish. The texture of the 
cheese is moist-to-oozy with a very pleasant melt-in-
your-mouth feel.

BUCHETTE BASILIC
This fresh goat cheese has a fine and delicate texture 
with a mild goat flavour, enhanced with basil.

LA ROULÉ GARLIC & HERBS
It has a distinctive green swirl of herbs and garlic with 
a melt-in-your-mouth, creamy texture – so delicious!  
It was first introduced in the French region of Loire by 
Fromagerie Triballat in the mid 1980s.  

PROVOLONE DOLCE
Provolone a semi-hard cheese with a sharp smoky taste.  
Its distinctive piquant taste is produced with lipase 
originating from goat. The Dolce version uses calf’s 
lipase instead.

MANCHEGO
Manchego has a firm and compact consistency and a 
buttery texture, and often contains small, unevenly-
distributed air pockets. The color of the cheese varies 
from white to ivory-yellow, and the inedible rind from 
yellow to brownish beige. The cheese has a distinctive 
flavor, well developed but not too strong, creamy 
with a slight piquancy, and leaves an aftertaste that is 
characteristic of sheep’s milk.

ON THE RACLETTE:
EMMENTAL – Switzerland (Cow)
This sweet curd cheese has a sweet, pungent odor and 
is slightly salty when fresh, and pleasingly sharp when 
fully ripened. Its consistency is firm and elastic, and it 
is easy to slice. The rind being kept clean, the cheese 
cures from the inside; the propionic acid bacteria, which 
produce carbon dioxide, are largely responsible for the 
many big holes.

FONTINA
Fontina is made from unpasteurized cow’s milk. It is 
fairly pungent and has quite an intense flavor.  It is noted 
for its earthy, mushroomy, and woody taste, and pairs 
exceedingly well with roast meats and truffles.

PECORINO
Pecorino is the name of a family of hard Italian cheeses 
made from ewe’s milk.  Pecorino Romano is one of most 
widely used, sharper alternatives to Parmesan cheeses. 
Because of the hard texture and sharp & salty flavor, 
Pecorino Romano is an excellent grating cheese over 
pasta dishes, breads and baking casseroles. Although, 
the use of the cheese is limited because of its extreme 
saltiness. Pair it with a glass of big, bold Italian red wine 
or a light beer.

COW’S MILK GOAT’S MILK SHEEP’S MILK

On behalf of its members, the Cheese Club of the 
Philippines donated Php 100,000 to the typhoon relief 
effort, and in addition, Php 100 from every Guest Fee 
collected during the December session went to a fund 

for the survivors of Typhoon Haiyan.
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wines

attendance
181 Members
180 Guests

361
[FORTH & TAY] William Hardy Shiraz • Sta. Rita Medalla Real Cabernet Sauvignon • Frescobaldi  
Nipozzano Riserva  Sangiovese - Cabernet Sauvignon - Merlot [HAPPY LIVING FINE WINES] 
Beringer Founders’ Estate Cabernet Sauvignon 2010 • St. Francis Claret 2010 Sonoma County 
• Valdivieso Single Vineyard Cabernet Franc 2007 (Chile) [LE CELLIER] Château La Chapelle 
Monrepos 2008 – Côtes de Castillon • Château de la Chaize 2009 – Brouilly • Saint Joseph 
2010 – P.Ferraud & Fils [TERRY’S SELECTION] Nekeas El Chaparral De Vega Sindoa • Cerro Añon 
Crianza • Ondarre Reserva Magnum

[FORTH & TAY] Penfold’s Rawson’s Retreat Semillion Chardonnay • Dourthe No. 1 Blanc • Kim 
Crawford Sauvignon Blanc [HAPPY LIVING FINE WINES] Beringer California Chardonnay 2012 • 
Ceviche Sauvignon Blanc 2011 Central Coast • Chateau St. Jean Chardonnay 2011 Sonoma County 
[LE CELLIER] Petit Chablis 2011 - Gérard TREMBLAY • Gewurztraminer 2010 - René MURE • 
Sancerre AOC 2011 – Les Belles Vignes-Fournier Père et Fils [TERRY’S SELECTION] Mandolas Dry 
Tokaji • Xarel.Lo • Simonsig Chenin Blanc

[FORTH & TAY] Charles Ninot Sparkling Brut [HAPPY LIVING FINE WINES] Valdivieso Moscato 
Demi Sec (Chile) [LE CELLIER] Cremant de Bourgogne “Blanc de Blancs” – Ferraud & Fils [TERRY’S 
SELECTION] Ondarre Millenium

[FORTH & TAY] Woodbridge White Zinfandel [HAPPY LIVING FINE WINES] Fortant De France 
Merlot Rose 2011 [TERRY’S SELECTION] Marqués de Cáceres Rosé

FORTH & TAY, INC.
8014 KM 18 West Service Road Brgy. 
Marcelo Green, Parañaque City
Telefax: 02 556 8721 loc 246
www.forthtay.com  

HAPPY LIVING WINES
G/F JMS Building, 1375 P. Ocampo Sr. Ave., 
1203 Makati City
02 895 6507 to 08
info@happylivingwines.com

LE CELLlER
Sunette Tower, Unit 201 Durban Street 
corner Makati Avenue, Makati City
02 897-18-40
info@lecellier-wines.com

TERRY SELECTION, INC.
Unit 104, Bldg. 1, OPVI Centre, 2295 
Pasong Tamo Extension
1231 Makati City, Philippines
02 8438897
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TOP 10 FASCINATIng FACTS 
ABOUT CHEEsE 

CHEESE IS THE MOST STOLEN FOOD IN THE WORLD - It actually turns out cheese 
is the most stolen food in the world – says a recent global study. That’s the finding of 
a new report by the U.K.’s Center for Retail Research, which surveyed 1,187 retailers 
representing more than 250,000 retail outlets across 43 countries.  The figures showed 
4% of cheese went missing from store shelves.
Here are more fascinating facts:

10   ETYMOLOGY: The root of the English word 
cheese comes from the Latin caseus, which also 

gives us the word casein, the milk protein that is the 
basis of cheese. In Old English, caseus was cīese or cēse, 
which became chese in Middle English, finally becoming 
cheese in Modern English. Caseus is also the root word 
for cheese in other languages, including queso in Spanish, 
kaas in Dutch, käse in German, and queijo in Portuguese. 
Caseus Formatus, or molded (formed) cheese, brought 
us formaticum, the term the Romans employed for the 
hard cheese used as supplies for the legionaries. From 
this root comes the French fromage and the Italian 
formaggio.

9 EARLY HISTORY:  Cheese 
consumption predates recorded 

history, with scholars believing it 
began as early as 8000 BC, when 
sheep were first domesticated, to 
as late as 3000 BC. It is believed to 
have been discovered in the Middle 
East or by nomadic Turkic tribes in 

Central Asia, where foodstuffs were commonly stored in 
animal hides or organs for transport. Milk stored in animal 
stomachs would have separated into curds and whey by 
movement and the rennet and bacteria naturally present.

8 EVIDENCE: Egypt brings us the earliest archeological 
evidence of cheesemaking, found in tomb murals 

that date back to 2000 BC. These cheeses were likely to 
have been very sour and salty (lots of salt was needed to 
preserve the cheese in the hot, arid climate) and similar 
to a cottage cheese or feta in texture. Cheeses made in 
Europe didn’t require as much salt because of cooler 
conditions, thus paving the way for beneficial microbes 
and molds to form and 
give aged cheeses their 
interesting and robust 
flavors.

7 FINE ART: Ancient Greeks and Romans were the first 
to turn cheesemaking into a fine art. Larger Roman 

houses even had a special kitchen, called a careale, just 
for making cheese. After developing new techniques 
for smoking and adding other flavors into cheeses, the 
Romans spread this knowledge slowly through their 
empire. Local resources allowed for different varieties to 
develop along the way.

6 VARIETY: After the fall of the 
Roman Empire, innovative monks 

were responsible for inventing some 
of the classic varieties of cheese 
we know today. According to the 
British Cheese Board, Britain has 
approximately 700 distinct local 
cheeses. It is thought that France 
and Italy have perhaps 400 each. The 
varying flavors, colors, and textures 
of cheese come from many factors, 
including the type of milk used, the type of bacteria or 
acids used to separate the milk, the length of aging, and 
the addition of other flavorings or mold.

5 ” O T H E R ” 
C H E E S E :  

Although most cheese 
is produced from cow, 
sheep, or goat’s milk, 
it can and has been 
made from a plethora 
of milk-producing 
animals. A farm in 
Bjurholm, Sweden 

actually makes moose cheese. The lactation period of 
moose is short, lasting from about June to August, and 
the farm, owned by Christer and Ulla Johansson, keeps 
three moose that produce only 300 kilograms of cheese 
per year. The moose cheese sells for roughly US$1000 
per kilogram. Places in Russia also produce moose milk 
but have not had success with moose cheesemaking due 
to its high protein content.
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4 TOP CHEESE: The United States is the top producer 
of cheese in the world, with Wisconsin and California 

leading the states in production. Although the US 
produces the most cheese, Greece and France lead the 
pack in cheese consumption per capita, averaging 27.3 
and 24.0 kilograms per person in 2003 respectively. In the 
same year, the average US citizen consumed around 14.1 
kg, although cheese consumption in the US has tripled 
since 1970 and is continuing to increase. Pictured above 
is cheez whiz. Keep it classy.

3 STINKY CHEESE AND FEET: Limburger cheese is 
notorious for its strong and generally unpleasant odor. 

The bacteria known as brevibacterium linens causes this. 
It is also found on human skin and is partially responsible 
for body odor. The Chalet Cheese Cooperative, located 
in Monroe, Wisconsin, is the only maker of limburger 
cheese in North America today.

2 FONDUE:  When eating cheese fondue, make sure to 
save room for “the nun” at the bottom of the pot, or 

la religieuse. Religieuse means nun in French and usually 
refers to a type of pastry. There is much speculation as 
to why the cracker-like, toasted cheese layer found in the 
bottom of a caquelon is called la religieuse, ranging from 
the legend that monks saved the last remaining bits of 
fondue for the nuns to the idea that eating it is a religious 
experience. In German, it is called the Großmutter or 
grossmutter, which translates to grandmother. The 
meaning behind this use is also unclear.

1 GREAT CHEESE QUOTES:  

“A cheese may disappoint. It may be dull, it may be 
naive, it may be over sophisticated. Yet it remains, 
cheese, milk’s leap toward immortality.” Clifton Fadiman 
(American writer and editor; New Yorker book reviewer, 
1904-1999)
“A dinner which ends without cheese is like a beautiful 
woman with only one eye.” Jean-Anthelme Brillat-
Savarin (French lawyer and politician, epicure and 
gastronome, 1755-1826)
“Many’s the long night I’ve dreamed of cheese — 
toasted, mostly.” Robert Louis Stevenson (Scottish 
novelist, poet, essayist and travel writer, 1850-1894)
“How can you govern a country which has 246 varieties 
of cheese?” Charles De Gaulle (French general and 
president, 1890-1970)

ARTICLE BY JAMIE FRATER
Jamie is the founder of Listverse. He spends his time 
working on the site, doing research for new lists, and 
cooking. He is fascinated with all things morbid and bizarre.






