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Our biggest motivator for launching
CHEVOO is our passion to produce
delicious, unique and innovative blends that
help people share food with each other,
whether they’re entertaining or cooking
together. We want to look back in ten
years and feel that we’ve helped change
the way people in the U.S. share and enjoy
artisan cheese together.”
— Gerard Tuck, Co-Founder

Following A

Dream

As former Melburnians
Gerard and Susan Tuck
can attest, courage and
perseverance are the
mainstays in pursuing your
dreams. Especially if you’re
doing it from a continent
away in Australia. The nowSonoma based couple has
recently seen their years of
hard work and patience,
along with hundreds of
hours spent on food testing,
ingredient sourcing and
recipe development pay off
in a big way through their
flourishing hand-blended
cheese business now located
in the heart of Sonoma
Valley, California. Made
from the highest quality
ingredients, CHEVOO
(pronounced SHAY-voo)
pairs local fresh goat curd
(CHEV) with California
extra virgin olive oil (OO)
which has been infused
with crushed spices, herbs,
pollens, botanicals
and chilies.
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A NEW STYLE OF CHÈVRE IN THE
Artisian cheeses to share with people you really, really like!
by Tanya Seibold

The journey from Down Under to Sonoma was years in the making, starting back in Melbourne where
Gerard’s career in finance serendipitously evolved into working for the country’s largest cheese importer
and distributor. Through his time spent within the cheese community and various trips to France to learn
how classic fromage was crafted, he and his wife Susan, a teacher and avid cheese-lover, began daydreaming
of a life in America where they could share their love of an Aussie food staple found in most household
fridges. This style of fresh cheese marinated in a flavored oil is unique to the Australian culinary scene, and
is commonly found on a cheese plate served with a crunchy baguette
“We purposely chose to start our
but also used as a breakfast spread on toast, a flavor booster in pastas,
business in the States, specifically
vegetables and salads, or as a garnish on fish and meat dishes. As it’s
Northern California, as the innovation
only produced in one flavor in Australia, the lack of variety within the
and support from the local food
product category was seen by the couple as an incredible opportunity
community here is unreal. Unlike that
to incorporate their love of high quality cheese, spices and infused oils
of Australia or any other place we’ve
to create a new food product unlike any other.
been to. The American food culture
Fueled by a desire to start a family business – and the pure food
breeds creativity and diversity in
movement alive and strong in Northern California – it was only
everything – from flavor combinations
natural the Bay Area was to be the destination for the couple to
to packaging designs to sharing of
embrace their venture into the cheese business. Gerard applied to
resources. We thought there’s no
the Stanford Graduate School of Business, and with his acceptance,
better place to make our dream
moved his wife and three small children to California. During their
become reality than here.”
time on campus, they sourced and tasted hundreds of spices, herbs and
— Gerard Tuck, Co-Founder
botanicals from across the globe searching for the perfect combination
of ultra-premium
varieties to incorporate You can find CHEVOO at specialty and gourmet food markets on the West Coast; soon to be nationwide.
into the fresh curd,
Visit their website www.chevoo.com for more information and recipes, or to find a retailer nearest you.
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California Dill Pollen & Garlic

Aleppo-Urfa Chili & Lemon

Smoked Sea Salt & Rosemary

Subtle highlights that quietly echo the
rolling hills of Wine Country for a taste
of Northern California. Fresh chèvre
hand-blended with locally harvested dill
pollen, marinated in a light garlic-infused
extra virgin olive oil blend.

Velvety chèvre hand-blended with
Aleppo and Urfa chili peppers, marinated
in a delicate lemon-infused extra virgin
olive oil blend. A sophisticated mix of
heat and citrus, with a hint of
old world charm.

Our most versatile flavor. A delicate
chèvre hand-blended with smoked sea
salt and cracked pepper, marinated in a
rosemary-infused extra virgin
olive oil blend.

WINE COUNTRY
as well as infuse into the olive oils. Through his studies at Stanford,
Gerard was introduced to The Center for Dairy Research at University
Wisconsin/Madison where over multiple trips to the center, he tested
and trialed various cow, sheep and goats milks looking for the optimum
flavor and texture profiles. After countless iterations, a final recipe for
CHEVOO was developed and with a nod of approval from their trusted
foodie-friends, a new category of chèvre was born. The company
launched in gourmet food shops and markets on the West Coast in
September 2015 to rave reviews by cheese mongers worldwide.
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How It’s Made

Turning to local resources and leaders
within their own food categories, Gerard
and Susan sought out the highest quality raw
ingredients from producers based in their
own backyard. The fresh goat’s milk curd
is produced by the famed Cypress Grove
Chèvre dairy in Arcata, just outside Eureka
in Northern California. Owner Mary Keehn
was more than happy to partner with
the young business in a pay-it-forward
attitude to help bring a new style of
Continuing Gerard and Susan’s motto of helping people share food
chèvre to market. Like the Tucks, Mary
and wine, here are their recommendations for some stellar wine and
believes in creating foods based on
CHEVOO parings. As a rule of thumb, they most often recommend
sustainable principles. The couple chose
higher-acidity whites, dry Rosés or a New World Sparkling, Spanish
to use goat’s milk (over other fresh milk)
Cava, French Champagne or Italian Prosecco—all of these wine styles
for the current CHEVOO blends as the
will complement the three chèvre flavors well, and the effervescence from
subtle salt and citrus notes found in
the bubblys will cut through the oil nicely. Of course, the classic pairing
this curd provide an ideal base to layer
of a tart and zingy Sauvignon Blanc with a tangy goat’s cheese comes to
additional flavors using herbs and spices.

Wine Pairings with CHEVOO

mind - and is always a winner- but as CHEVOO is so delicately blended
and marinated with herbs and spices, the customary sharpness of a
traditional chèvre is pleasantly tempered. So if choosing to pair CHEVOO
with Sauvignon Blanc, avoid the austere grapefruit and vegetal-focused
bottlings and look for a wine that’s fleshier with ripe
orchard fruit notes or even a light Fumé Blanc with
just a hint of oak to allow the wonderful infused
flavors in the CHEVOO to shine through.
For specific cheese to varietal pairings: the
California Dill Pollen & Garlic is delightful
served alongside bright, light-to-medium
bodied reds such as Pinot Noir, Grenache
and Burgundy as their tart-fruit
notes help accentuate the subtle
herbal flavors from the dill pollen
in the goat curd. Aromatic and
slightly off-dry whites (Riesling,
Gewürztraminer, Moscato) or
rounded whites (Chardonnay,
Chablis, Viognier, Pinot Blanc,
Chenin Blanc) all balance the
minimal heat and earthiness of
the chili and citrus-forward notes
found in the Aleppo-Urfa Chili
& Lemon blend. The Smoked Sea
Salt & Rosemary calls for bolder
reds such as Cabernet, Merlot,
Syrah and Zinfandel to best playoff the heartier pine notes from the
rosemary-infused olive oil.

The olive oil used in all three CHEVOO
blends is from California Olive Ranch
in Chico, CA. Their mill, located about
an hour and a half north of Sacramento,
crushes the Arbequina olives using only
mechanical methods. Unlike the typical
industry high-heat or solvent methods,
this labor intensive process to extract
the oil protects the inherently spicy
aromatics and peppery palate notes
found within this olive variety.
The Tuck’s choice to use a
certified extra virgin olive oil
to enhance the bold chilies,
piquant lemons and zesty
garlic which macerate
in the oil over a 4-6 week
period, is yet another marker
of their commitment to use
only the best ingredients they
can find. Once the infused oil
is ready, the goat curd is first
blended by hand with a select
combination of spices and herbs
in small batches. Those curds
are then paired to a specific oil
and jarred to marinate—further
enhancing the combined flavors of
the curd, oil, and spices.
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