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2 *Exceptional Pairing Choice

Amarone
Red

Barbera
Red

Barolo
Red

Beaujolais
Red

Bordeaux
Red

Parmigiano Reggiano
Pecorino ~ Toscano
Piave ~ Aged
Swiss Marechal
Wookey Hole Cave Age
Cheddar

Cantenaar
Coastal Block Cheddar
Goat Cheddar ~ 4 Year
Goat Midnight Moon
Manchego
P’tit Basque

Asiago ~ Italy
Comte
Gouda ~ Grizzly (Sylvan Star)
Gruyere ~ Cave Aged
Manchego ~ Aged
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged

Goat Cheddar ~ 4 Year
Gouda ~ Aged (Sylvan Star)
Gouda Vlaskaas
Manchego
Pecorino ~ Toscano
Piave ~ Aged
P’tit Basque

Chaumes
Cheddar ~ 4 Year White
Comte 24 month
Goat Cheddar ~ 4 Year
Gouda Beemster 26 mth
Lindsay Bandage - Goat Cheddar
Manchego
Mimolette ~ Aged
*Morbier
Oka
Ossau Iraty
Piave ~ Aged
Swiss Marechal
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Bordeaux
White

Brunello
Red

Burgundy
Red

White

Boschetto Truffle
Chaumes Cremier
Cheshire
d’Auvergne ~ Blue
Forme d’ambert ~ Blue
Frere Jacques
Lancashire
Le Dauphin ~ Brie
St .Agur ~ Blue
St .Augustine

Asiago ~ Italy
Comte 24mth
Gruyere ~ Cave Aged
Manchego ~ Aged
Parmesan ~ Regianno
Pecorino ~ Toscano
*Piave ~ Aged
Vlaskaas

Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
Lindsay Bandaged ~ Goat Cheddar
Manchego
Morbier

Brillat Savarin
~ Triple Cream Brie

d’Auvergne ~ Blue
Delice de Bourgogne
~ Triple Cream Brie

Mimolette
Port Salut

Cabernet Franc
Red Bellavitano Balsamic

Comte
Manchego
Morbier
Oka
Queso de Cabra al Vino
Swiss Marechal
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Cabernet Sauvignon
Red Cheddar ~ 4 Year White

Goat Cheddar ~ 4 Year
Comte 24mth
Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)

*Gruyere ~ Cave Aged
*Manchego
Morbier
Oka
Ossau Iraty
Parmesan ~ Regianno
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged
Queso de Cabra al Vino
Red Leicester
Tete de Moine

Cahors
Red

Carignan
Red

Carmenere
Red

Goat Cheddar ~ 4 Year
Comte ~ 12 or 24 Month
Gruyere ~ Cave Aged
Le 1608
L’hercule de charlevoix
Lindsay Bandaged ~ Goat Cheddar
Morbier

Frere Jacques
Gouda ~ Medium (Sylvan Star)
Mont St .Benoit

Goat Cheddar ~ 4 Year
P’tit Basque
St .Augustine
Vlaskaas
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Chablis
White Delice de Bourgogne

~ Triple Cream Brie
Forme d’ambert ~ Blue
Le 1608
Mimolette ~ Aged
Ossau Iraty

Champagne
White *BellaVitano ~ Raspberry

*Boschetto Truffle
Chaumes Cremier
Comte 12 or 24mth
Delice de Bourgogne

Charbono
Red

Chardonnay
White

~ Triple Cream Brie
Goat Gouda
*Manchego
Manchego ~ Aged
Mimolette
Mont St .Benoit
Port Salut
St .Paulin

Cheddar ~ 4 Year White
Comte 12 or 24 mth
Gruyere ~ Cave Aged

Brie ~ France
Camembert
Edam ~ Holland
Frere Jacques
Gorgonzola ~ Blue
Grey Owl
Le Dauphin - Brie
Mimolette
Mont St .Benoit
Pierre Robert ~ Triple Cream Brie
Port Salut
Salt Spring ~ Chevre
St .Agur ~ Blue
St .Andre ~ Brie
St .Paulin
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Chateauneuf du Pape
Red

Chenin blanc
White

Chianti
Red

Alpindon
Cheddar ~ 4 Year White
Comte ~ 12 Month Aged
Five Counties
Gruyere ~ Cave Aged
Le 1608
Lindsay Bandaged ~ Goat Cheddar
Manchego ~ Aged
Morbier
Ossau Iraty
Piave ~ Aged

Brie ~ France
Brillat Savarin ~ Triple Cream Brie
Chaource ~ Brie
Chevre ~ Soft
Mont St .Benoit
Port Salut
*St. Agur ~ Blue
Stilton ~ Blue
St .Paulin

Asiago ~ Italy
BellaVitano ~ Balsamic
Crotonese ~ Italy
Gouda ~ Beemster ~ 26 Month
Aged

Gouda ~ Grizzly (Sylvan Star)
Manchego
Oka
Parmesan ~ Regianno
Pecorino ~ Toscano
Piave ~ Aged
Vlaskaas

Cotes du Rhone

Red
Chaumes
Goat Cheddar ~ 4 Year
Comte
Manchego

Dolcetto
Red

Morbier
Ossau Iraty

Manchego
Pecorino ~ Toscano
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Douro
Red

Fume blanc
White

Gamay
Red

Gouda Beemster 26mth
Lindsay Bandaged ~ Goat Cheddar
Mahon ~ Aged
Sao Jorge
Vlaskaas

Brie ~ France
Chevre Paillot
Goat Brie
Goat Gouda
Gouda ~ Medium (Sylvan Star)
Fontina Denmark
Frere Jacques
*Le Dauphin ~ Brie
Mahon
Mimolette
St .Augustine

Goat Cheddar ~ 4 Year
Gouda ~ Aged (Sylvan Star)
Manchego
Pecorino ~ Toscano
Piave ~ Aged
P’tit Basque

Gewurztraminer
White Camembert Rustique

*Forme d’ambert ~ Blue
Gorgonzola ~ Blue
Lancashire
Mont St .Benoit
Pierre Robert ~ Triple Cream Brie
Salt Spring ~ Chevre
St .Agur ~ Blue
St .Andre ~ Triple Cream Brie
Wensleydale
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Grenache
Red Asiago ~ Italy

Chaumes
Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte
Five Counties
Gouda ~ Grizzly (Sylvan Star)
Gruyere ~ Cave Aged
Manchego ~ Aged
Morbier
Oka Classic
Ossau Iraty
Piave ~ Aged

GSM (Grenache/Syrah/Mourvedre)
Red

Ice Wine

Malbec
Red

Cheddar ~ 4 Year White
Goat Cheddar ~ Aged
Mimolette
Nostrala
Ossau Iraty
Vermeer
Vlaskaas

Delice de Bourgogne ~ Triple
Cream Brie

Le Dauphin ~ Double Cream Brie
Salt Spring Chevre ~ Lemon
St .Agur ~ Blue
White Stilton ~ Cranberry

BellaVitano ~ Balsamic
Cheddar ~ 4 Year White
Cheddar ~ Colliers Welsh
Comte 12 or 24mth
Gouda Beemster 26mth
Gruyere ~ Cave Aged
*Manchego
Manchego ~ Aged
Morbier
Ossau Iraty
Queso de Cabra al Vino
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Meritage
Red

Merlot
Red

Montepulciano
Red

Moscato
White

Chaumes
Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte
Gouda Beemster 26mth
Manchego
Mimolette ~ Aged
Morbier
Oka
Ossau Iraty
Piave ~ Aged

BellaVitano ~ Merlot
Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Comte
Five Counties
Goat Gouda
Goat Midnight Moon
Gouda ~ Grizzly (Sylvan Star)
Lindsay Bandage - Goat Cheddar
Manchego
Mimolette ~ Aged
Oka
Parmesan ~ Regianno
Piave ~ Aged
Queso de Cabra al Vino

BellaVitano ~ Merlot
Manchego
Nostrala
Pecorino ~ Toscano
Wensleydale

Boschetto Truffle
Delice de Bourgogne
~ Triple Cream Brie

Pierre Robert ~ Triple Cream Brie
Port Salut
St .Agur ~ Blue
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Muscat
White

Petite Sirah
Red

Pinot Blanc
White

Pinot Grigio
White

Boschetto Truffle
Brie ~ France
Cashel ~ Blue
Delice De Bourgogne - Triple Cream Brie
Gorgonzola ~ Blue
Mahon
Mont St .Benoit
Port Salut
St .Honore

Cheddar ~ 4 Year White
Goat Gouda
Lancashire

Benedictine ~ Blue
Brie ~ Triple Cream
Gorgonzola ~ Blue
Mont St .Benoit
Pecorino Truffle Noire
Port Salut
St .Andre
St .Paulin

Brie ~ France
Goat Brie
Mahon
Monteray Jack
Port Salut
St .Paulin



Wine Cheese

11*Exceptional Pairing Choice

Pinot Noir
Red

Port
Red

Prosecco
White

Cantenaar
Cheddar ~ 4 Year White
*Goat Cheddar - 4 Year ~
Gouda ~ Aged (Sylvan Star)
Lancashire
Lindsay Bandaged ~ Goat Cheddar
Manchego
Midnight Moon - Goat Cheddar
Mimolette
P’tit Basque
Queso de Cabra al Vino
Tete de Moine

Cheddar ~ 5-7 Year
Forme d’ambert ~ Blue
Manchego ~ Aged
Ossau Iraty
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged
Shropshire ~ Blue
St .Agur ~ Blue
Stilton ~ Blue

(Bubbly) *BellaVitano ~ Raspberry Ale
*Boschetto Truffle
*Delice de Bourgogne ~ Triple Cream Brie
Chaumes Cremier
Goat Gouda
Lindsay Bandaged ~ Goat Cheddar
Manchego
Manchego ~ Aged
Mimolette
Mont St .Benoit
Port Salut



Wine Cheese

12 *Exceptional Pairing Choice

Riesling
White Boschetto Truffle

Brie ~ Triple Cream
Frere Jacques
Grey Owl
Le Cendrillon
Mahon
Mimolette
Port Salut
*St. Agur ~ Blue
*St. Andre ~ Brie
St .Augustine

Rioja
Red

Ripasso
Red

Rosé

Cantenaar
Cheddar ~ 4 Year White
Goat Cheddar ~ 4 Year
Goat Gouda
Gouda ~ Aged (Sylvan Star)
Mahon ~ Aged
*Manchego
Morbier
Oka
Parmesan ~ Regianno
Pecorino ~ Toscano
Piave ~ Aged

Nostrala
Ossau Iraty
Pecorino ~ Brillo
Pecorino ~ Toscano
Piave ~ Aged

Brie ~ France
Camembert
Chevre ~ Soft
Frere Jacques
Goat Brie
Jarlsberg
Mahon
Mont St .Benoit
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Sangiovese
Red

Sauterne

Goat Cheddar ~ 4 Year
Comte
Gruyere ~ Cave Aged
Manchego
Morbier
Oka
Parmesan ~ Regianno
Pecorino ~ Toscano
Piave ~ Aged

BellaVitano ~ Raspberry Ale
Brie ~ Triple Cream
Cheddar ~ 6 Year White
Cheddar ~ 8 Year White
d’Auvergne ~ Blue

*Forme d’ambert ~ Blue
Lancashire
Roquefort ~ Blue
*St. Agur ~ Blue
*Stilton ~ Blue
Wensleydale

Sauvignon Blanc
White Brie ~ France

Chevre Paillot
Delice de Bourgogne ~ Triple Cream Brie
Frere Jacques
Fontina ~ Denmark
Goat Brie
Goat Gouda
Gouda ~ Medium (Sylvan Star)
Grey Owl
*Le Dauphin ~ Brie
Mahon
Mimolette
St .Augustine
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Semillon
White Brie ~ France

Chevre ~ Soft
Edam
Le Dauphin ~ Brie
Mahon
Mont St .Benoit
Pierre Robert ~ Triple Cream Brie
Port Salut

Shiraz or Syrah
Red

Tempranillo
Red

Cheddar ~ 4 Year White
Cheddar ~ Cows Creamery Extra Old
Goat Cheddar ~ 4 Year
Comte
Five Counties
Goat Gouda
*Gouda ~ Grizzly (Sylvan Star)
Manchego
Parmesan ~ Regianno
Piave ~ Aged
Queso de Cabra al Vino
Wookey Hole Cave Aged Cheddar

Asiago ~ Italy
Cheddar ~ 6 Year White
Goat Cheddar ~ 4 Year
Comte
Five Counties
Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
Gruyere ~ Cave Aged
Mahon ~ Aged
*Manchego ~ Aged
Parmesan ~ Regianno Pecorino ~
Toscano
Piave ~ Aged
Queso de Cabra al Vino
Tete de Moine
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Viognier
White

Zinfandel
Red

White

Camembert Rustique
Chevre ~ Salt Spring Island
Gorgonzola Dolcelatte ~ Blue
Le Dauphin ~ Brie
Port Salut
St .Agur ~ Blue

Asiago ~ Italy
Cheddar ~ 6 & 8 Year White
Goat Cheddar ~ 4 Year
Comte
Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
Lancashire
*Gruyere ~ Cave Aged
Manchego ~ Aged
Morbier
Oka ~ Classic
Ossau Iraty
Piave ~ Aged

Brie ~ France
Camembert
Chevre ~ Soft
Frere Jacques
Goat Brie
Jarlsberg
Mahon
Mont St .Benoit
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TIPS FOR A PAIRING PARTY

• Bring your cheese to room temperature before serving .

• Put out large chunks of cheese to maximize freshness
and presentation .

• Have separate glasses for white and red wines .

• Label your cheese so guests know what they are
tasting .

• Provide a separate knife for each cheese .

• Serve with fresh bread or plain crackers to allow the
cheese and beverage tastes to shine through .

• For a special touch, set out tasting notes for each
cheese and beverage being served .

• Provide cards for your guests to vote for their favorite
pairing .
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BEER PAIRINGS

Beer Cheese

*Exceptional Pairing Choiceii

Yellow Bubbly
(eg .Canadian, Grasshopper)

Hefeweizen
(eg .Hefeweizen,
Unfiltered Belgian Beers
Non-Spiced, Velvet Fog)

Belgian Wit

IPAs (Indian Pale Ales)

Beer Cheese
Cheddar ~ Mild
Cheddar ~ Medium
Curds
Havarti ~ Any Flavor Havarti
~ Canadian
Marble
Monteray Jack
Monteray Jack ~ Jalapeno
Red Lion

Asiago ~ United States
Cheddar ~ Old
Double Gloucester
Frere Jacques
Goat Gouda
Gruyere
Huntsman
Jarlsberg
Mimolette ~ Aged

Appenzeller Surchoix
Cantenaar
Goat Cheddar ~ 4 Year
Dubliner
Goat Midnight Moon
Gouda ~ Grizzly (Silvan Star)
Lindsay Bandage - Goat
Cheddar
Mimolette ~ Aged
Piave ~ Aged
P’tit Basque
St .Augustine

Boschetto Truffle Cheese
Cantal
Chabichou
Goat Cheddar ~ 4 Year
Huntsman
Le 1608
Manchego ~ Aged
Morbier
Oka
Pecorino Truffe Noire
Queso de Cabra ~ Chevre
Stilton ~ Blue
Tomme de Savoie
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Beer Cheese

*Exceptional Pairing Choice iii

Red Ales
(eg .Kilkenny, Richards red,
Wild Rose red wheat)

Brown Ales
(eg .WR brown,
Newcastle brown,
Traditional)

Stout
(eg .Guinness)

Butter Cheese
Cantenaar
Cheddar ~ Extra Old
Coastal Block Cheddar
Goat Cheddar ~ 4 Year
Fontina ~ Denmark Jarlsberg
Lancashire
P'tite Basque
Swiss

Applewood Smoked Cheddar
Cheddar ~ 4-7 Year
Cheddar ~ Smoked
Cheshire
Frere Jacques
Goat Midnight Moon
Gouda Beemster 26mth
Gouda ~ Grizzly (Sylvan Star)
Gouda - Smoked (Sylvan Star)
Gruyere ~ Cave Aged
Jarlsberg
Lancashire
Le Marachel
Manchego
Piave ~ Aged

Bellavitano Espresso
Cheddar ~ Guinness
Colliers ~ Cheddar
Goat Cheddar ~ 4 Year
Forme d’ambert ~ Blue
Lancashire
Manchego ~ Aged
P’tit Basque
Sao Jorge
Wensleydale
Wookey Hole Cave Aged Cheddar



BEER PAIRINGS

Beer Cheese

*Exceptional Pairing Choice*Exceptional Pairing Choiceiv

Alexander Keiths Gouda ~ Spiced
Double Gloucester

Apricat Jarlsberg

Arctic Red Cambozola

Bavaria Original Brew Gouda ~ Spiced

Becks Oka

Belle-Vue Kriek

Blackberry Port

Blanche de Chambly

Blanche Paradis

Boone Kriek

Boris

Celebrator Doppelbock

Chimay Bleue

Brie ~ Triple Cream
Cheddar ~ 4 Year
St .Andre

BellaVitano ~ Raspberry

Mont St .Benoit

Jarlsberg

Champfleury

Chaumes
Goat Gouda

Cheddar ~ Carmelized
Onion

Chouffe Houblon /Dobbelen IPA Triple

Cooper’s Sparkling Ale

Coresendonk Agnus

Corne du diable

De Koninck

Delirium Tremens

Derniere Volonte

Goat Gouda

Gouda ~ Aged

Blue Gouda de Graven

Asiago

Comte
Gruyere ~ Cave Aged

Cheddar ~ 4 Year

Duchesse de Bourgogne Maasdam

Stilton ~ Blue

Dupont Avec Les (Bons Voeux)

Duvel

Edelhell

Comte

Gouda ~ Grizzly (Sylan Star)
Oka

Piave ~ Aged

Blue Gouda de Graven
Moody Blue



BEER PAIRINGS

Beer Cheese

v

Erdinger Dunkel

Erdinger Weissbräu

Extra Special bitter

Fish Tale - 10 squared

Fish Tale Dopplebock

Fishtail IPA

Fruli

Full Moon Pale Ale

Fumisterie

Grasshopper

Guinness

Heineken

Hoegaarden

Hophead

Innis & Gunn Original

Kokanee Gold

Kronenbourg

La Chouffe

La Fin du Monde

Gruyere Cave Age
Comte 12 mth
Ossau Iraty

Piave ~ Aged

Goat Gouda

Gruyere ~ Cave Aged

Mahon

Comte

P'tit Basque

Chaumes
St .Agur

Nostrala
St. Bernard

Jarlsberg

Chaumes

Frere Jacques
Piave ~ Aged

Mont St .Benoit

Cheddar ~ Horseradish

Gouda ~ Beemster 26m

Cheddar ~ Maple Smoked
Goat Gouda

Brie ~ Double Cream
Cantenaar
Goat Gouda

Cheddar
~ Carmelized Onion

Taleggio

Lagunitus Imperial Stout Benedictine ~ Blue

La Vache Folle Milk Stout

Leffe - Blond

London Porter

London Pride

Maudite

*BellaVitano ~ Espresso

Goat Gouda
Port Salut

Cheddar ~ Extra Old White

Red Lion

Cambozola
Tete de Moine
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Beer Cheese

*Exceptional Pairing Choicevi

McChouffe

McNally’s

Orval

Pauwel Kwak

Peche Mortel

Raftman

Rickards Honey Brown

Beer Bocke
Le 1608

Cheddar ~ Maple Smoked

Gruyere ~ Cave Aged

Jarlsberg ~ Smoked

Roquefort

Cheddar ~ Whiskey

St .Agur

Rigor Mortis Morbier

Rogue - Hazelnut Brown Goat Gouda

Rose d’hibiscus

Routes des epices

Scotch Ale

Scottish Heavy Ale

St. Bernardus - Wit

Steam Whistle Pilsner

Stella Artois

Le Rustique

Gouda ~ Fenugreek
*Oka Mushroom

Shropshire

Comte

Chevre Caprano
Midnight Moon - Goat Cheddar

Gouda ~ Spiced

Asiago

Struise Pannepot Grand Reserva
Ossau Iraty

Thirsty Beaver Five Counties

Total Eclipse of the Hop Le 1608

Trappistes Rochefort 6 Mahon ~ Spain

Trappistes Rochefort 8 Ossau Iraty

Trappistes Rochefort 10 Le 1608

Tripel Karmeliet

Trois Pistoles

Tuborg

Velvet Fog

Morbier

Mont St .Benoit

Blue Gouda de Graven

Pierre Robert

Morbier

Wild Rose I.P.A.

Wraspberry Ale

Ossau Iraty

Stilton with Cranberry



SCOTCH PAIRINGS

Scotch Cheese

*Exceptional Pairing Choice vii

Scotch
Fruity/Woody flavor profile

Camembert Rustique
Goat Cheddar ~ 4 Year
Gouda Beemster 26 Month
Lindsay Bandaged - Goat Cheddar
Oka
P’tit Basque
Wensleydale

Peaty/Smoky flavor profile

Alpinoon
Benedictine ~ Blue
Camembert Rustique
Cheddar ~ 8 or 9 Year
Comte
Forme d’ambert~ Blue
*Gouda ~ Smoked (Sylvan Star)
Gruyere ~ Cave Aged
*Moody Blue Smoked
Morbier
Ossau Iraty
Piave ~ Aged
Stilton ~ Blue

Vanilla flavor profile

BellaVitano ~ Balsamic
Cheddar ~ 4 Year
Chevre Paillot
*Lady Laurier
Le Dauphin
Manchego
*Ossau Iraty
Sao Jorge
St .Agur ~ Blue




