
NORTH CAROLINA WINE & CHEESE 
Thursday, August 2nd 2012 - 1:45 pm – 3:15 pm

Michael Landis
ANCO Fine Cheese

and

Maximillian Kast
Fearrington House Restaurant 



WELCOME TO THE WINE & 

CHEESE PAIRING SESSION

North Carolina and East Coast Cheeses
with Michael Landis – ANCO Fine Cheese

North Carolina and East Coast Wines
with Maximillian Kast - Fearrington House Restaurant



PAIRING # 1

Sequatchie Cove Farm Coppinger & Raffaldini Vermentino Swan Creek, 

North Carolina, 2011

PAIRING  # 2

Meadow Creek Dairy Appalachian & McRitchie Chardonnay, Foggy Mountain 

Vineyard, Yadkin Valley, North Carolina, 2010

PAIRING # 3 

Everona Dairy Piedmont & Raffaldini Montepulciano Swan Creek, North 

Carolina, 2011

PAIRING # 4

Three Graces Dairy Melange & Barboursville Viognier, Virginia, 2011

PAIRING SEQUENCE



Sequatchie Cove Farm - Coppinger
Cow’s Milk washed rind cheese, inspired by French Morbier and 

Raclette

Raffaldini Vermentino Swan Creek

North Carolina, 2011
Vermentino is most famous for the white wines of Sardegna and the 

Vermentino di Gallura DOCG. 

CHEESE & WINE PAIRING # 1



Sequatchie Cove Farm 
Sequatchie Cove Farm is a diversified farm of 300 acres 

nestled in the shadows of the Cumberland Plateau, 

located 35 minutes northwest of downtown Chattanooga. 

The farm is run by Bill and Miriam Keener, their children Ann, Kelsey and 

Ashley Keener, Miriam’s parents Jim and Emily Wright, Nathan and Padgett 

Arnold and an assortment of seasonal helpers from our community and 

beyond.

Our animals spend their entire lives grazing in open pastures. They graze, 

scratch, root, and roam the way the animals were designed to. 

We raise a diverse herd of dairy cows on pasture throughout the 

entire year. We use raw milk exclusively from our farm to make our 

alpine-inspired aged cheeses.

CHEESE & WINE PAIRING # 1



Sequatchie Cove Farm – Coppinger

Washed rind cheese, inspired by French 

Morbier and Raclette. Aged 120 days 

and washed with the house morge

(cocktail of selected cultures and brine) 

on a regular basis throughout the 

ripening period.  

It’s made exclusively with raw cow’s milk produced at Sequatchie Cove 

Farm, which is located in Coppinger Cove, from which it gets it’s name.

It has a mild melted butter flavor with a tang of yogurt and toasted 

baguette with a hint of earthy asparagus.  Its flavor is balanced, often 

with sweet & nutty overtones and a smooth, supple texture. 

CHEESE & WINE PAIRING # 1



Raffaldini Vermentino Swan Creek, North 

Carolina, 2011
Vermentino is most famous for the white wines of Sardegna and the 

Vermentino di Gallura DOCG. 

Raffaldini was started by business man Jay Raffaldini in the early 2000s.  

Raffaldini comes from an Italian family and thus wanted to start an Italian 

varietal oriented winery.  

The winery focuses on Vermentino, Pinot Grigio, Sangiovese, and 

Montepulciano.  Some of the oldest vines on their 45 acre property are their 

Vermentino and Montepulciano, with this being the case these two varieties 

make some of the best wines from the estate.  

CHEESE & WINE PAIRING # 1



Raffaldini Vermentino Swan Creek, North 

Carolina, 2011
Vermentino, also known as Rolle in France, is most famous for the white 

wines of Sardegna and the Vermentino di Gallura DOCG.  In Sardegna they 

produce fresh white wines with lots of fresh citrus, tarragon 

herbaceousness, and salty minerality.  

The Raffaldini Vermentino shares the same fresh citrus and herbaceous 

quality, with less of the salty mineral quality.  

They and the Barboursville winery in Virginia are the only ones to produce 

Vermentino on the East Coast, and among just a handful in the United 

States.  

CHEESE & WINE PAIRING # 1



Sequatchie Cove Farm – Coppinger

with

Raffaldini Vermentino Swan Creek

North Carolina, 2011

The Vermentino brings out a butter scotch flavor 
in the cheese and the Coppinger mellows out the 

citrus in the wine.

CHEESE & WINE PAIRING # 1



CHEESE & WINE PAIRING # 2

Meadow Creek Dairy – Appalachian 
Raw Cow’s Milk, inspired by Tomme De Savoie

McRitchie Chardonnay, Foggy Mountain 

Vineyard, Yadkin Valley, NC 2010
This Chardonnay comes from their estate vineyards and it sees no oak 

aging and has a gracefully low alcohol level of 12.7%. 



Meadow Creek Dairy
Meadow Creek Dairy is a family farm in the mountains of southwest Virginia. 

At an elevation of 2800ft, the combination of pure water, clean air and deep 

soils produce an ideal environment for growing diverse, mineral-rich pastures.  

Since 1980, farming has been our craft. We have worked closely with our 

Jersey herd to give them the best care, develop the genetics best adapted to 

our farm, and in the process produce the highest quality milk. 

Our milking season begins in late March when all calves are born coinciding 

with the grass growth. The cattle are never confined, but instead are born and 

raised on pasture. The cows graze a diverse mixture of perennial grasses and 

legumes supplemented with some grains, salt and Norwegian kelp. In the fall, 

when the grass growth wanes, the cows begin to wind down their milk 

production. Christmas Eve is the last day of the milking season and the 

beginning of a two month rest for the cows and our family.

CHEESE & WINE PAIRING # 2



CHEESE & WINE PAIRING # 2

Meadow Creek Dairy – Appalachian
We've now been making Appalachian from our own original recipe for 

over twelve years. A buttery, slightly sweet cheese fruity lemon notes 

which shade into toasted as the cheese ages. 

The texture of this cheese is very distinctive-- flexible, supple, and lush, 

melting on the tongue. Loaves are around 2.5" high, 8" square and 

average 8 pounds in weight. 

A lightly cooked, pressed-curd cheese, aged for ninety days in our 

cellars, Appalachian is a bright, lactic cheese buttery overtones and a 

mushroom earthiness that recalls intensity of the cellars. 

Its lemon notes shade to toasted as ages. The texture is velvety 

and lush, melting on the tongue.



CHEESE & WINE PAIRING # 2

McRitchie Chardonnay, Foggy Mountain 

Vineyard, Yadkin Valley, NC 2010
This winery is located on 30 acres in the foothills of the Blue Ridge 

Mountains.  Sean and Patricia McRitchie started the winery in 2004.  

Sean, who grew up in a winemaking family in the Willamette Valley, has 

worked in wineries as far afield as Alsace, Napa Valley, and Australia.  

Patricia had a successful career as an attorney and judge, and then went on 

to do business consulting for wineries.  



CHEESE & WINE PAIRING # 2

McRitchie Chardonnay, Foggy Mountain 

Vineyard, Yadkin Valley, NC 2010

This Chardonnay, comes from their estate vineyards in the Yadkin Valley.  It 

sees no oak aging and has a gracefully low alcohol level of 12.7%.  

The McRitchie’s also produce a Viognier, Bordeaux blend called the Ring of 

Fire, and a reserve Petite Verdot. 

Their winery focus is on vitis-vinifera varieties, save for their delicious 

Traminette, and they also produce an elegant hard cider.



CHEESE & WINE PAIRING # 2

Meadow Creek Dairy Appalachian 

McRitchie Chardonnay, Foggy Mountain 

Vineyard, Yadkin Valley, NC 2010

The Appalachian has a nice earthy, barnyard flavor, which gives it a hint of 
burnt butter with a light thick cream and a nice grassiness finish that brings 

out a nice apple flavor in the Chardonnay and the wine brings out a nice 
vanilla, butterscotch and yogurt flavor.



CHEESE & WINE PAIRING # 3

Everona Dairy - Piedmont 
Sheep's milk cheese, inspired by French Basque Cheeses

Raffaldini Montepulciano Swan Creek, North 

Carolina, 2011
The wine resembles an Amarone in style and on the 

palate. 



CHEESE & WINE PAIRING # 3

Everona Dairy
Dr. Pat Elliott, Owner and Cheesemaker - Everona Dairy started because of a Border 

Collie! In 1992, Pat went to a Wine and Fiber Festival south of Orange, Virginia. A man 

was demonstrating what his Border Collie could do. He happened to have two pups for 

sale and she came home with one of them. Then, of course, in a little while, Pat 

needed something for the pup to do and so she got some sheep. Then she needed 

something productive for the sheep to do, she thought about milking them. People do 

milk sheep, don't they? Of course. She found out that more sheep are milked in the 

world than cows, and that their milk is very special for cheese-making.

She is a self-taught cheese maker and she tends to make everything at home. " I make 

my own bread, soap, fruit preserves and ice cream, so why not sheep's milk 

cheese!" She read many books on making cheese as well as taking classes in 

Wisconsin and eventually she went to Greece to learn more about the craft.

In addition, Dr. Elliott carries on her medical practice, raises Border Collies, writes 

when she can, and has many other interests.



CHEESE & WINE PAIRING # 3

Everona Dairy – Piedmont 
Piedmont, our signature cheese, won the Farmhouse category for sheep's 

milk cheese at the American Cheese Society's annual competition in 2005.

It is the first cheese we produced, and is always extremely popular. Tasting 

notes describe it as nutty, with fruity tones, and a wonderful aftertaste. If you 

have never had our cheeses, it is a great one to try first.

Nutty flavor, even flowery, with a slight tang and earthy aftertaste 

characteristic of good sheep's milk cheese.  Small wheels average 1-1/2 

pounds and large wheels average 6 pounds.



CHEESE & WINE PAIRING # 3

Raffaldini Montepulciano Swan Creek, 

North Carolina, 2011
Montepulciano is most famous in the region of Abruzzo in Italy, where it 

makes full-bodied, fruit forward red wines with notes of leather, coffee, and 

violets.   

Although North Carolina has much more humidity than Abruzzo, this grape 

flourishes in the warm growing climate of the state.  Again there are only a 

hand-full of producers of this grape in the United States, and Raffaldini is 

doing amazing work with it.  

This is their normal, which has a 30 day maceration on the skins, lending 

the wine its deep purple color and its strong extraction.  



CHEESE & WINE PAIRING # 3

Raffaldini Montepulciano Swan Creek, 

North Carolina, 2011
Their riserva is also a rare treat, they use a proportion of dried 

Montepulciano grapes, and add that to the best Montepulciano grapes of 

the harvest.  

The wine resembles an Amarone in style and on the palate.   The project 

was the idea of their new winemaker Kiley Evans joined the winery last 

year after almost a decade making wine in Oregon.  

Tasting these wines one can see that North Carolina and warm climate 

grapes have a bright future.



CHEESE & WINE PAIRING # 3

Everona Dairy - Piedmont 

Raffaldini Montepulciano Swan Creek, North 

Carolina, 2011

The Piedmont brings some light butter with a hint of sour cream, light lemon, 

bread toast finish.  When paired with the Montepulciano you get a wonderful 

flavor of fresh toast & jam.



CHEESE & WINE PAIRING # 4

Three Graces Dairy - Melange 
Goat/Cow/Sheep's milk cheese with a bloomy rind

Barboursville Viognier, Virginia, 2011
The Viognier is aged on its lees in stainless steel for 12 

months before bottling, there is no oak



CHEESE & WINE PAIRING # 4

Three Graces Dairy 
Ferguson Farm is an historic farm located in the Shelton Laurel area of 

Western North Carolina. The farm is home to Madison County's state-of-the-

art dairy operation, Three Graces Dairy. All of our cheeses are "farmstead". 

The name "Three Graces" is a reference to Greek mythology. The Graces 

are daughters of Zeus and stewards of nature representing the ideals of 

beauty, mirth and hospitality. 

On the farm and in business practice we also strive to act as stewards of 

nature. Our animals, our employees and our products attempt to embody and 

inspire the Graces' attributes. 

Our Three Graces, however, are goat, sheep and cow - all producers 

of the wonderful unique milks which create our exclusive cheeses.



CHEESE & WINE PAIRING # 4

Three Graces Dairy - Melange 
Melange is a soft ripened bloomy rind cheese with a mixture of three milks.  

Cow, Goat and Sheep's milk are mixed together for a very interesting and 

unique Soft Ripened Cheese.  

The Tanginess of the Goat cheese is tempered by the butter in the Sheep’s 

and Cow’s milk, which gives this cheese an exceptional richness and 

complexity.



CHEESE & WINE PAIRING # 4

Barboursville Viognier, Virginia, 2011
Barboursville is not only a winery but a town itself north of Charlottesville, 

Virginia.  It was established in 1976 by the Zonin family who have been in the 

wine business in Italy since 1821. 

They are often considered the pioneers in the area, for they were really one 

of the first to successfully plant and make wine from vitis-vinifera grapes.  

Their winemaker Luca Paschina has run the winery and has been the 

winemaker since 2001.  

His wines are the most highly regarded in Virginia, and his Cabernet Franc 

and Bordeaux Blend “Octagon” are favorites of many of the most important 

wine competitions in the United States, most notably that of the San

Fransisco Chronicle.  



CHEESE & WINE PAIRING # 4

Barboursville Viognier, Virginia, 2011
They produce a refreshing sparkling wine from Pinot Noir and Chardonnay, 

and the wine that you are trying today, their Viognier.  

The Viognier is aged on its lees in stainless steel for 12 months before 

bottling, there is no oak, and just .3% residual sugar with 13.7% alcohol.   



CHEESE & WINE PAIRING # 4

Three Graces Dairy - Melange

Barboursville Viognier, Virginia, 2011

Rich crème whipped flavor, with a light buttery taste, the rind has a 

nice truffle like flavor, with just a hint of bitterness on the rind.

Viognier - Apple (fuji) peach with a hint of apricot, rich cream, light 

butter and truffle like and then let the rind take over.



Sequatchie Cove Farm

Meadow Creek Dairy 

Everona Dairy 

Three Graces Dairy 

Swan Creek Vineyard

Foggy Mountain Vineyard

Barboursville Vineyard

LET’S THANK OUR CHEESE & WINE 

PRODUCERS FOR THEIR 
SUPPORT & DONATIONS



Questions & Answers

Thank you!


