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What: 

We are excited to continue 

Truckle and Co.’s ‘the cheese 

room series’. The series                         

consists of 6 sessions covering 

everything you ever wanted to 

know about cheese.  

Who:    

Your host for “the cheese room 

series” will be Sheona McLetchie, 

former cheese room manager of 

Richmond Hill Café & Larder, 

Melbourne. A qualified chef with 

25 year’s industry experience 

(encompassing both wine and 

cheese) Sheona is as passionate 

for cheese as cows, goats and 

sheep are for lush green 

pastures! 

When:   

 The series will run from April to 

August with classes held on a 

Tuesday evening from 5:30pm to 

6:45pm 

Where:   

Truckle And Co, 141 Bathurst St 

Hobart 

How:   

Participants can sign up for 

individual classes or purchase a 

season pass. Cost for a single 

session is $55. A season pass will 

cost $330 and you will receive a 

gift pack including 

knife/board/cheese bag.  

Included in the price are 

cheese/drinks tasting, 

comprehensive cheese/drinks 

notes. 

Special: Participants will receive 

a 20% discount off any cheese 

purchased on the night. Great 

beverage specials will also be 

offered. 

 

The finer details: Maximum 

number of participants per session 

is 16, best to get in early to avoid 

disappointment!  
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Bookings are confirmed on receipt of 

payment. If using a gift voucher, the 

voucher number is required in order to 

secure the booking. Bookings are non-

refundable. Truckle & Co  is not 

responsible for filling a position if you 

are unable to attend due to changes in 

work commitments, itineraries or any 

other reason but you can of course let 

someone else of your choice replace 

you. Transfers to an dependant on 

availability. We  reserve the right to 

cancel classes and refund payment at 

any alternative class are only available 

if there are sufficient numbers on a 

waiting list available and willing to take 

your position(s). Transfers are limited 

to classes within the same calendar 

only and are time or substitute the 

advertised chef if necessary, 
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Tuesday April 5th 2016 

Cheese and Cider 
5.30 pm to 6:45pm -$55 
 

Cider is making a resurgence here on 

the Apple Isle, and rightly so, with 

many of our Ciders taking out gongs 

in the International Cider Awards. 

From sweet to dry styles, old world 

and new world, alongside our cheese 

expert, Mick from 

Pagan Cider will teach you how to pick 

your perry from your cherry and how 

to make those wonderful ciders sing 

when matched to the right cheese 

 

 
 
Tuesday May 3rd 

Cheese and Beer 
5:30pm 6:45pm - $55 

 

Come along and discover what 

outstanding dance partners’ cheese 

and beer really do make. Trappist 

monks had it right: beer, bread, cider 

and cheese! 

Let us take you through six different 

styles of cheese, expertly matched to 

six of the best handcrafted beers with 

one of Tasmania’s top beer 

distributors on hand to talk hops and 

fermentation.  You’ll be delighted 

how well the two match and just how 

easy it can be. 

 

 

 

 

 

 

 

Tuesday May 24th 

Fondue Night! (with 

Eurovsion) 
5:30pm to 6:45pm - $55 

 
Crack out the kaftan and cinzano 

and dust off that fondue set as we 

show you how to fondue like 

you’ve never fondued. With the 

choice of Italian or French style 

fondue, we will guide you through 

the correct way to make Fondue, 

what cheeses to use, the melting 

points of different cheeses and the 

perfect fondue accompaniments. 

And just for fun as it’s May and 

somewhat befitting we thought 

we’d have Eurovison playing in the 

background.  

 

 

 

Tuesday June 28th 

Cheese and Whisky 
5:30 to 6:45pm - $55 

 
Join whisky guide, Brett Steele as 

he takes you through a journey of 

Tasmanian whiskies and just how 

well they match with cheese. 

Learn about peating and smoking, 

distilling and the selection of 

grains. Taste this island states 

finest whiskies alongside some of 

the finest cheeses and be 

delighted at the pairings. 

 

 

 

 

 

 

Tuesday July 12th 

Tasmanian Best in Show 
5:30pm to 7:00pm 

 

This green (in places) little island 

has some fine dairy rearing 

country and from that we are 

starting to see more and more 

artisan producers knocking the 

socks off judges and consumers 

alike with their small batch 

cheeses. Join our specialist 

cheesemongers as they guide you 

through make and maturation. 

Discover some sexy little cheeses 

from your very own backyard.  

 

 

Tuesday August 9th 

Foreign Legion  
5:30pm to 7:00pm - $55 

 

The world is a wonder of cheeses. 

From raw milk comte aged in 

alpine forts hundreds of metres 

above sea level to white mould 

cheeses enriched with cream and 

flavoured with truffles. The world 

also gives us a vast array of wine. 

To celebrate how lucky we are to 

have such things in our lives join 

our cheesemongers alongside 

Tasmania first qualified Sommelier 

(and wine importer) Joseph 

Burton as we wander around the 

globe, whilst remaining 

comfortably seated, exploring 

cheese and wine. 
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