CHEESE PAIRINGS

Meats Cheese Fruit Wine

Roast Beef, Smoked Turkey Breast, Blue Cheese Figs, Pears,Grapes, Classic combinations ar
Smoked Pork Loin and Smoked Ham Roquefort-Stilion Cherries, Plums & Tomatoes | If a drier wine is preferr
Turkey Breast, Smoked Turkey Breast, Roast Brie Melons, Golden Kiwi Slight acidic, crisp dry u

Beef, Smoked Ham, Smoked Pork Loin Epoisses Mt. Tam & Grapes For reds, try Cabernet S
Turkey Breast, Smoked Turkey Breast, Roast Camembert Melons, Grapes, Peaches, Cabernet Sauvignon wo
Beef, Smoked Ham, Smoked Pork Loin ﬁ;‘ﬁigﬁ’;j’;’w, Apples & Strawberries soft whites such as Riesli
Roast Beef, Ham, Smoked Turkey Breast, Cheddar Tomatoes, Apples, Figs, Pair mild Cheddars will
Salami, Summer Sausage fx’?ﬁ‘ﬂ’fgﬁfg‘fmm Grapes & Pears Sharper Cheddars with |

Roast Beef, Smoked Ham, Smoked Turkey
Breast, Smoked Pork Loin, Salami, Summer

Chevre (Goat Cheese)
Pecorino Toscano

Apricots, Grapes,
Figs, Tart Apples,

Pinot Grigio, Sauvignon
of these cheeses. Also thi

Pyrenees Iraty
Sausage, Breads, Crackers for Chevre, Water Murcia al Vina Pears & Tomatoes In red wines, try someth
Biscuits, Sourdough Bread, Dark Breads
Roast Beef, Smoked Turkey Breast, Smoked Feta Tomatoes, Papaya, Mango, Medium-bodied wines n
Pork Loin, Proscuitto, Westphalian Ham Emmenthal Kiwi & Mellon Merlot in reds and Sauu
Emmentbal W ;
Smoked Turkey Breast. Smoked Ham, Gouda Apples, Pears & Grapes This mild semi-hard che
Salami, Summer Sausage éﬁ?ﬁg but also great with sparl
Smoked Turkey Breast, Smoked Ham, Dry Jack Figs, Grapes, Pears, Medium & Full-bodied K
Roast Beef, Corned Beef, Pastrami, Monterey Jack Plums, Melons, & Tomatoes Chardonnay & Riesling.
Salami, Summer Sausage s,
Pastrami, Smoked Turkey Breast, Smoked Manchego Apples, Grapes, Dates Manchego — Firm & Nui
Ham, Roast Beef, Salami, Smoked Pork Idiazabal Figs, Pears Bordeaux red wines ver
Loin, Proscuitto, Westphalian Ham
Proscuitto, Salami, Mortadella, Parmigiano Figs, Grapes, Apricols, The “King of Cheeses” de
Roast Beef Reggiano Tomatoes, Pears, Sauvignon, Zinfandel, C
Pecorino Romano

Plum, Melons

P

So how do you taste cheese? First, there’s no substitute for putting it in your mouth. A simple glance
at a cheese won't belp. Nor will taking a whiff. You must taste it. Don't be afraid to ask us for a sample.

A cheese should always be at room temperature before sampling. A cold cheese has muted flavors
and aromas and cannot be appreciated at its full value.

Treat cheese tasting a little like wine tasting: What is the color of the cheese? What is its

THE ART OF CHEESE TASTING ——

texture? Swish it around in your
the nuances in the cheese.

Sample cheese from its center to i
rind, it will taste different at its c
area that is more exposed to air.
subtleties existent within the sam
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e with port, sherry or Madeira.
ed, try a full-bodied Shiraz/Syrah or Zinfandel.

hites such as Pinot Blanc, Pinot Grigio or Sauvignon Blanc.
auvignon, Pinot Noir or Zinfandel, & Bordeaux.

rks very nicely bere, although rich,
ng or a Missouri Vignoles are appropriate.

) slightly Fruity Whites such as Chenin Blanc or Riesling.
ull bodied Reds such as Carbernet Sauvignon and Zinfandel.

Blanc and other crisp whites complement the acidity
nk about a lovely Champagne or other sparkling wine.
ing ltalian or a nice Zinfandel.

walch the flavors very well bere. Look for Pinot Noir or
ignon Blanc and non-oaky types of Chardonnay in whites.

ese is perfect with soft whites like Riesling,
2ling wines or mild reds, such as Pinot Noir.

eds & Whites such as Zinfandel, Merlot,

1y, this one maiches the flavor of
y well. Also look for Spain’s great reds from Rioja.

serves the best of Cabernet
hianti, Brunello or great red Bordeaux.

NOTES

S

-mouth and see how your different taste receptors respond to

srind. Even if you're eating a cheese that doesn’t have an edible
e, or its paste (or pate) as it is called, than it does closer to the
This is a good way to gain an appreciation for the particular
e cheese. Be Adventurous - Enjoy
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