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Serving Locally Raised 
Beef, Pork & Chicken

adno=354847

Providing farm-fresh premium 
meat from our family to yours!

Tues - Friday: 10 A.M. - 5:30 P.M.
Saturday: 8 A.M. - 12 P.M. 

109 N. Madison St, Lancaster, WI
608.723.7979

Shop 
Local

Page 2 2023 Page 2 2023 SipSip  &&  SavorSavor  Local FlavorLocal Flavor



Sip Savor
FOOD | CHEESE | 2023 | WINE | BEER

LOCAL FLAVORSLOCAL FLAVORSLOCAL FLAVORS
Sip SavorSip Savor&

BEER
PAGE 4

CHEESE
PAGES 5-7

FOOD
PAGES 8-13

WINE
PAGES 14-15

CHEESE
PAGES 5-7

ad
no

=
28

10
32

TELEGRAPH
HERALD

SATURDAY
April 16, 2022   •   TelegraphHerald.com   •   Dubuque, Iowa

WEATHER:  HIGH 44°   LOW 25°   MOSTLY SUNNY AND BREEZY, 7B

Court rules in favor 
of Finkenauer 6A

Outdoor Way of the 
Cross observed 5A

Potosi, Tennyson
mull water plan 6A

Wisconsin, UNI put 
on a show at UD 1B

inside
Almanac ........................ 12A
Advice.............................. 9A
Births ............................. 12A
Classified ads .............. 1-6C
Comics........................ 9-10A
Horoscope....................... 1C
Illinois, Iowa.................... 6B

Lotteries ........................ 12A
Nation/world........... 12-14A,
.................... 16-17A, 19A, 7B
Obituaries ..................... 12A
Puzzles .......................... 11A
Record ........................... 12A
Wisconsin........................ 6B

© 2022
Telegraph Herald

186th year. No. 106  •   $1.50

BY JOHN KRUSE
john.kruse@thmedia.com

Constructing a new Five Flags 
Center facility in Dubuque now is 
expected to cost about $90 million, 
according to a new estimate from 
consultants.

The proposal involves demol-
ishing the existing arena, building 
a larger replacement that can seat 
about 6,400 and expands across West 
Fifth Street, and making improve-
ments to Five Flags Theater.

The previous estimate for the 

work was about $74.3 million, but 
it now has climbed to $89.7 million, 
according to the new analysis from 
consultants Conventions, Sports & 
Leisure International and Betsch 
Associates, a 21% increase.

If approved, the project is an-
ticipated to increase taxes for the 
average Dubuque homeowner by 
$193.28 in 2024, the first year that the 
levy increase for the project would go 
into effect. That annual tax impact is 
expected to slowly fall in the follow-
ing years, eventually decreasing to 
$161.59 in 2042.

The analysis attributes the in-
creased cost of the project largely 
to increases in construction mate-

rial costs. For example, the price of 
structural steel has risen almost 
50% since last year. The cost of other 
construction components, including 
roofing, glass and glazing, doors and 
hardware, equipment, furnishings 
and elevators, have increased by 
about 20%.

City Council members are ex-
pected to review the updated cost 
estimate for the project and discuss 
next steps during their meeting on 

Cost of Five Flags plan nears $90 million
The previous estimate was 
about $15 million lower.

Contributed
A rendering of a proposed expansion of Five Flags Center in Dubuque.

more online
Related documents, 
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BY ELIZABETH KELSEY
elizabeth.kelsey@thmedia.com

GALENA, Ill. — As the next 
step approaches in the devel-
opment process for a substan-
tial lodging project in Galena, 
residents in opposition say 
their group’s fight is not over.

City Council members in 
February approved a rezon-
ing request for a planned unit 
development for The Parker, 
a resort centered around the 
Galena Marine Hospital at 
1304 Park Ave. In addition to 
the restoration of the hospital, 
the project would involve four 
construction phases culminat-

ing in more than 100 cottages, 
a vineyard, walking trails, gar-
dens, a café building, a restau-
rant/event space and other 
amenities.

On April 25, the City Council 
is scheduled to hold a public 
hearing and consider an an-
nexation agreement for about 
55 acres of the proposed 80-acre 
development that currently are 
located outside city limits.

In anticipation of the coun-
cil’s decision, a group of Galena 
residents opposed to the devel-
opment formed a group known 
as Park the Parker.

“I think a lot of people 
thought, ‘It’s over. The City 
Council approved the rezoning 
and the preliminary plan, so it’s 
done,’” said Wendy Clark, a Park 
the Parker member who lives 

Opposition builds 
to Galena Marine 
Hospital project
Members of Park
the Parker group voice 
objections to detailed 
development proposal.

Contributed
Chris Roelli, of Roelli Cheese, displays some of the establishment’s award-winning cheeses, including Red Rock.

BY MEGAN GLOSS
megan.gloss@thmedia.com

SHULLSBURG, Wis. — Area resi-
dents with a taste for cheese don’t 
have to travel far to sample one of 

the best in the world.
A variety produced by Roelli Cheese 

Haus, of Shullsburg, was recognized 
last month among the top 20 cheeses 
out of nearly 3,000 entries in the World 
Championship Cheese Contest. The 
event is hosted every two years by Wis-

consin Cheese Makers Association and 
is billed as “the largest technical cheese, 
butter, yogurt and dry dairy ingredient 
competition in the world.”

The high-ranking Shullsburg wedge? 
An orange cheddar with a vein of blue 
molding christened Red Rock.

“We’ve had a number of our cheeses 
recognized in the past, and we’ve even 
entered Red Rock into competitions at 
least five times before,” said Chris Ro-
elli. “But this is the furthest we’ve ever 
advanced, and the first time we’ve ever 
made it into the top 20.”

A big cheese
Shullsburg-made variety 
tastes global recognition.

Red Rock Cheese

See FLAGS, PAGE 3A

See CHEESE, PAGE 3A

See BUILDS, PAGE 3A
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| brewery | tours | aba museum | gift shop |

608.763.2002 | 209 S MAIN ST, POTOSI WI

SUN-THUR 11AM - 9PM
FRI-SAT 11AM - 10PM
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PAIR LIKE A PRO
•  India Pale Ale: Strong spicy food and bold, sweet desserts like carrot cake
•  Double/Imperial IPA: Smoked beef brisket, grilled lamb and southern chicken-fried steak
•  Sweet or Oatmeal stout: Rich, spicy food, including barbecued beef and Szechuan cuisine
•  American wheat ale: Very light food, including salads, sushi and vegetable dishes
•  Blonde ale: Light food, including chicken, salads and salmon
•  Witbier: Lighter seafood dishes like steamed mussels
•  Amber/red ale: Chicken, seafood, burgers, and spicy cuisine
•  Porter: Barbecue, sausages, roasted meat, and blackened � sh
•  Classic pilsner: Light food such as chicken, salads and salmon
•  Abbey dubbel: Barbecue, meat stews, and a thick, hearty steak
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CHEESE

adno=352210

1100 Elm Street
Boscobel, WI

(608) 391-3120
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MEISTER CHEESE CO.
GIFT BOXES, SPECIALTY FLAVORS,

LOCAL FAVORITES AND MORE!

1160 INDUSTRIAL DR., MUSCODA, WI
(608) 739-3134 • www.meistercheese.com

WISCONSIN CHEESE - SAY "CHEESE!"
Cheesemakters are one of our valuable natural resources. With more than 100 

cheesemaking companies calling Wisconsin home, there's plenty of great cheese to 
choose from.

VISIT: WISCONSINCHEESE.COM
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4116 N. MAIN STREET, CUBA CITY, WI  |  (608) 744-3456

HOURS: MON - FRI 9:00-5:00, SAT: 9:00 -4:00
WWW.GILECHEESE.COM

Thanks for Voting Us Best Cheese Store
17 Years In a Row!

2023

In Grant, Iowa

& Lafayette 

County!!
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BY GRACE NIELAND
grace.nieland@thmedia.com

SHULLSBURG, Wis. — As a fourth-
generation cheesemaker, Chris Roelli can 
tell a lot about cheese from the very �rst 
bite.

But even for less-experienced snackers, 
Roelli said it doesn’t take an expert to 
know when you’ve found a high-quality 
product.

“If you’re tasting something good, 
you just know it. It’s a gut sense,” said 
Roelli, Shullsburg, Wis.-based master 
cheesemaker and owner of Roelli Cheese 
Haus. “You can get a really nice brick 
cheese or a really nice cheddar. It doesn’t 
have to be fancy. If it tastes good, it serves 
its purpose.”

But beyond the basic like or dislike 
factor, there is so much more to be 
considered about the wide variety of 
cheeses available in the tri-state area. 
There’s different textures, ages and colors. 
Some are sharp, others mild.

While those designations are now 
practically second nature to a master 
such as Roelli, he admits they can be a 
bit overwhelming to the casual cheese 
consumer.

For those looking to get a handle on 
one of the tri-state area’s favorite foods, 
the Telegraph Herald spoke with area 

cheese a�cionados about how to make 
the most of the wide variety of cheeses 
area vendors have to offer.

BACK TO BASICS
Despite all the different varieties on the 

market, all cheese starts out with the same 
ingredients: milk, salt, bacteria and an 
enzyme. The hundreds of unique cheese 
�avors, textures and colors are in part a 
result of the different bacterial microbes 
used in the process.

“Cheese is actually a living organism,” 
Roelli said. “There’s bacteria in the 
product that we introduced the day we 
make the cheese, … and that’s what 
generally �avors the cheese.”

Once cheese is made, it then typically 
is categorized by texture, �avor and age, 
among other factors.

But not all cheeses age well, Roelli 
warned. Cheddars, goudas and parmesan 
are commonly aged cheeses whose �avor 
pro�les develop with time. Cheeses with 
higher moisture content such as mozzarella 
and ricotta are better when eaten young.

“In some cases, it has to do with the 
history of the cheese,” Roelli said. “If you 
think back to before there was mechanical 
cooling and automobiles, if you made 
cheese up in the mountains … and 
needed to transport it down to the valleys 
(later in the year), you’d want a cheese 
that can hold up as it ages.”

ROELLI CHEESE HAUS
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■ Fresh cheese curds weekly
■ Made to order cheese trays

■ Gift boxes designed for any budget

Original recipes from Fourth Generation 
Master Cheesemaker Chris Roelli 

Including Dunbarton Blue, Red Rock, Little Mountain, 
Gravity Hill, Roelli Haus Select and Lowlander Goudse Kaas

■■ Fresh cheese curds weekly Fresh cheese curds weekly

TASTE THE DIFFERENCE
of award winning, hand crafted 

Wisconsin Cheese!

adno=351553

Visit our retail store
15982 Hwy. 11, 
Shullsburg, WI 53586
608.965.3779 
roellicheese.com

The 5 Tenets of Cheese Pairing
MATCH THE STRENGTHS

One of the �rst questions to ask is do 
the strengths of the �avors match? A 
nose-kicking limburger is going to require 
an equally assertive pairing  – lest your 
pairing gets overwhelmed by the cheese. 
Similarly, if you have a light-bodied wine, 
you’ll want a delicate cheese to match. 
When you match the strengths, you get to 
experience a blend of �avors rather than 
an avalanche of just one. 

GO WITH WHERE IT GROWS
Uncertain what would go well with 

Sartori’s Classic parmesan? Opt for an 
Italian wine like Pinot Grigio. If they both 
originated from geographically close 
regions, chances are they pair well. 

FIND FLAVOR BRIDGES
Flavor bridges are ingredients you 

can use to create a stronger connection 
between cheese and your food or drink of 
choice. Let’s get practical with an example. 
One of our favorite �avor bridges that 

work with a variety of cheeses is plain-
old honey. Bridges can help connect 
two otherwise contrasting �avors. For 
example, honey is a perfect �avor bridge 
between a salty, briny cheese like feta and 
sweet port wine.

THINK ABOUT CONTRAST
Opposites attract, and sometimes the 

best pairings are the ones that draw 
distinctly different �avors. Try pairing a 
creamy, salty, and slightly earthy blue 
cheese with a sweet dessert wine like 
sherry. Just add a touch of honey as a 
bridge, and you’ve got a perfect pairing.

START SMALL
Start with no more than 3-5 cheeses and 

1-2 wines. This way you can keep your 
pairings focused and keep your palate 
from getting overwhelmed. There are just 
too many amazing cheeses out there and 
you want to try all of them. Trust us on this 
one. 

www.wisconsincheese.com
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�608� 987�2211 _ www.toQystaS.com 
10$ &ommerce St., 0iQeral 3oiQt

'aily /uQch SSecials
All with friendly service and a smile!

Delicious Grilled Sandwiches - Pizza 
Variety Of Appetizers - Chili & Daily Soups (Seasonal) 

Friday Cod Fish Fry
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Daily Lunch specials and 
Weekend Breakfast Specials 

adno=354859

FOOD Did you know? Restaurants tend to provide larger portions 
than their customers might prepare for themselves if they cooked at 

home. While that’s good news for fans of leftovers, it’s important 
that those leftovers be eaten before the risk of food poisoning 

increases. According to the Mayo Clinic, leftovers can be kept in 
the refrigerator for three to four days. It’s important that diners 

recognize and respect that timeline, as they can suffer from food 
poisoning if they consume foods after that period even if the food gives 

no indication that it has begun to spoil. The Mayo Clinic notes that the 
bacteria that causes foodborne illnesses is unlikely to change the taste, smell 

or appearance of the food. So even days-old food that looks � ne and passes the 
smell test likely isn’t safe to eat. Refrigerate leftovers immediately, as bacteria can 

quickly multiply when foods are kept at temperatures between 40 F and 140 F. Diners 
who are uncertain if they will eat their leftovers within three to four days should freeze the 
foods immediately when they get home or right after they � nish consuming their takeout.
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101 W. Commerce St., Belmont, WI
(608) 762-6191

- Daily Specials -
Mon.-Fri., Starting at 11:00 a.m.
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Voted Best
 Supper Club

 In Lafayette County!

17098 Country Club Rd.
608-776-3377
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Check our Facebook page for Daily Specials

 In Lafayette County!
Check our Facebook page for Daily Specials ad
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Check our Facebook page for Daily Specials

• Locally sourced & 
hand pattied beef

• Fun variety of 
brews on tap

• Voted best pizza in 
Iowa county 

• Follow us on Facebook 
for daily specials!

adno=354904

(608) 987-4309
140 HIGH ST, 

MINERAL POINT

BAR & GRILLad
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Open Daily
Sun., 7 a.m. - 12 a.m. 

Mon., - Wed.: 10 a.m. - 12 a.m. 
Th urs., 7 a.m. - 12 a.m. 

Fri., - Sat.: 7 a.m. - 2:30 a.m. 

Serving 
Breakfast 

Th ursday - 
Sunday

608-726-3028 
300 Washington Street, Darlington, WI
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Open for just over two years owning this 
business has allowed The Retallick family 
to provide locally raised, high quality 
protein from local farm families. They are 
proud to say that all of the beef, pork, and 
chicken we serve is locally sourced.  

Owners Kevin and Keri Retallick, along with 
their daughters Keela, Kelsi, and Kelli have 
lived and worked around the Lancaster, WI 
area their entire life.  They raise high quality 
Angus beef just outside Glen Haven, WI 
on their family farm known as 2K Cattle 
Enterprises.  Over the years, they have 
worked hard building the family’s beef 
operation providing high quality breeding 
animals to friends and neighbors.   The 
family focuses on producing high quality 
genetics, speci�cally selecting traits such 
marbling and ribeye area to provide the 
highest quality animals and meat products 
to their customers.    Raising such beef has 
been a goal of theirs for over 40 years, 
and they are proud to serve their products 
to the local community.  Additionally, the 
pork is also locally sourced from the Wolf 
family right outside of Lancaster, WI.  

The team at the Meat Schoppe is small, but 
mighty.  The Meat Schoppe is managed by 
daughter, Kelsi Retallick and the products 
they serve are all made and smoked right 
in house by butcher, Jeff Redman.  The 
Meat Schoppe is also fortunate to have 
customer service specialist, Donna Abing 
on board.  The crew at The Meat Schoppe 
is also very thankful for all the part time 
and summer help that make the store run 
as smoothly as possible.  

The Meat Schoppe serves a variety of 
products including various �avors of 
brats, snacks sticks and jerky.  You can 
�nd fresh steaks, chops, and burger in the 
fresh case daily.  They also have several 
specialty products such as cheese, jams, 
salsas, and dips that are all locally sourced.  
Additionally, The Meat Schoppe serves 
daily lunch specials, and can cater meals 
in their back 40 room or on site.  Most 
recently, they have teamed up next door 
with Madison Street Steakhouse and Grill 
to serve farm to table beef and pork.  The 
restaurant plans to open in September 
2023. 

The Meat Schoppe aims to bring Lancaster 
and other neighboring communities local, 
farm fresh beef, pork and more from our 
family farms to your dinner table.  Rooted 
in family and quality values, the products 
you will �nd at the Meat Schoppe are 
only the best.  They are excited to be up 
and running in the wonderful Lancaster 
Community, and hope you will stop by 
and see them soon!

 The Meat Schoppe

adno=354948

Homemade Daily Specials & Soups
133 W. Water St., Shullsburg, WI • 608-965-3144

WATER STREET

CAFE • ICE CREAM PARLOR
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Meet The Owners

R.J. and Jamie Duvall have been in the 
"entertaining business" as long as anyone 
who knows them can remember. Natives 
of Kansas City, the couple hosted nearly 
every "celebrate-able" event for friends 
and family with pride. Jamie enjoyed trying 
out new recipes that "wowed" her guest 
and RJ worked on perfecting his own style 
of barbecue, which according to his wife 
Jamie, "has just the right amount of smoke 
which gives it an awesome taste!" Guests 
could always be assured of a mouth-

watering feast prepared by the couple 
whose energy and hospitality was endless!

RJ & Jamie always dreamed of owning a 
small restaurant that served their real love 
… BBQ! Their dream came true in late 
2015 when RJ & Jamie were blessed with 
the opportunity to purchase The Anker 
Inn. They jumped at the chance and within 
weeks it was "Wisconsin or Bust!" The 
couple confesses that they are "happier 
than they have ever been" preparing their 
tried and true specialties full-time for their 
new found friends in Cassville, Wisconsin.

Located at 11008 Hwy 133
(608) 725-5514 • www.ankerinn.com
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VOTED BEST
BLOODY MARY, BURGER & FISH FRY

IN GRANT, IOWA AND LAFAYETTE COUNTY!

2023

Anker Inn SMOKEHOUSE
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weber meats

Weber Meats, Inc., has been a family 
business since 1905 when Otto Weber 
came to Wisconsin from Switzerland. He 
used the skills he had learned in the family 
business back home including product 
recipes that had been handed down 
through the generations. Otto Jr. started a 
very successful meat processing business 
in Cuba City. Weber Brothers Processing 
continued to �ourish under the guidance 
of sons Norm, Reg, Lee and David. In 2010 
Norms son Dan and his wife Tracy took 
over the business where they continue 

to operate as fourth generation owners. 
Weber Meats Inc., offers a complete line 
of fresh and frozen beef, pork and lamb. 
Hams, bacon, and sausages are cured 
and smoked the old-fashioned way. 
Webers has also been competitive in the 
American Association of Meat Processors 
cured meats competition taking home 
numerous Champion, Reserve Grand 
Champion and Grand Champion awards 
for their sausage and ham products. 
Dan Weber was inducted into the AAMP 
Cured Meat Hall of Fame in 2007.

Over 100 Years of Fine Quality Meats!
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(608) 744-2159 
 725 N. JACKSON ST., CUBA CITY, WI

Monday-Friday 7 a.m. - 5:30 p.m. Saturday 7 a.m. - 3 p.m. 

VISIT OUR 
RETAIL STORE



WINE

Page 14 2023 Sip&Savor Local Flavor

Cozy Log CabinWine Bar & Tasting Room
• Appetizers • Event Pavilion

• Overlooking Picturesque Vineyards & State Park

W8170 Pilz Rd, Browntown, WI 53522
Winter (Sept – April) Mon–Wed 11am–6pm,
Thurs–Sat 11am–7pm and Sunday 12–5pm

Summer (May – Aug) open 7 days a week – 11am–7pm
hawksmillwinery.com | (608) 966-HAWK (4295)

adno=351849

HAWK’S MILL WINERY
Ric and Teresa Joranlien started a small vineyard on their property in 2012, and were 

making home-made wines in the basement. The vineyard currently grows Frontenac 
Gris (white), and two reds, Marquette and Petite Pearl. During your visit with us, you are 
welcome to go out and look at our vineyards, and we will try to answer any questions 
you may have. For more information, call (608) 966-HAWK (4295), stop in at W8170 
Pilz Road, Browntown, WI or email hawksmill@hawksmillwinery.com.
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16008 Pine Tree Rd. | Highland, WI
608-929-7692

www.SSurgeoQViQeyarGs.com
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Free Wine Tasting Daily

1oYember 18 	 19
Christmas Open House 

Wine Stock Up Sale, Free Wine Tasting

Many more events in 2024! 
see our website for listing & updates.

2ctober 7 	 8
Annual Harvest Festival

Free Wine Tasting, Wine by the Glass,
Free Live Music, Hot Food, Free Parking

1ow SerYiQg %eer�

Spurgeon Winery founders, Glen and 
Mary Spurgeon, invite to you stop in 
for a visit at their award-winning winery. 
Enjoy a free wine tasting hosted by their 
knowledgeable staff, chill with a glass of 
wine on their covered deck, or indulge in 
some delicious locally produced cheese 
and sausage.

Spurgeon Winery is best known for its 
Ruby Lady. However, there are over 20 
wines from which to choose. The wines 
range from dry to sweet and include 
grape, honey (mead), and fruit wines. 
If you havent had a chance to try their 
two new wine releases, this is a great 
opportunity. Spurgeon Winery Cherry 
Moscato and Red Sangria are already 
hits!

Spurgeon Winery hosts several events 
during the year so please follow us on 
Facebook at Spurgeon Vineyards & 
Winery.

Spurgeon Winery is seasonally open 
every day from 10am until 5pm, except 
Easter Sunday, Thanksgiving Day, 
Christmas Day, and Thanksgiving Day. 
Please call for hours from January thru 
February. The Winery is located 4 miles 
west of Highland at 16008 Pine Tree Rd.

For updates and questions please call 
the winery at (608) 929-7692, visit us 
on Facebook or on our website www.
SpurgeonVineyards.com.

Spurgeon 
Winery
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WE ARE HIRING
JOIN OUR TEAM

SAPUTO.COM/CAREERS

Saputo produces, markets and distributes a wide array 
of dairy products of the utmost quality including cheese, 
fluid milk extended shelf-life milk and cream products, 
cultured products, and dairy ingredients.
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