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Goals for this Class

• How to organize a wine and cheese dinner like 
a pro :

• 1. Knowing your cheeses

• 2. Breads, garnish, special equipment, etc…

• 3.How to present and serve

• 4.How to match wine and cheese

• 5.Where to buy cheese 



How cheese was discovered

• HISTORY OF RENNET: Presumably, the first cheese was produced by accident when 
the ancients stored milk in a bag made from the stomach of a young goat, sheep 
or cow.  They found that the day-old milk would curdle in the bag (stomach), 
yielding solid chunks (curds) and liquid (whey).  Once they discovered that the 
curd-chunks could be separated out and dried, they had discovered a means by 
which milk, an extremely perishable food, could be preserved for later use. The 
addition of salt was found to preserve these dried curds for long periods of time. 

• At some point, someone discovered that the most active portion of the young 
animal's stomach to cause curdling was the abomasum, the last of the four 
chambers of the stomach of a ruminant animal.  (In sequence, the four chambers 
are rumen, reticulum, omasum and abomasum.)  In particular, the abomasum
from a suckling kid or calf was especially active.  The abomasum was cut it into 
strips, salted and dried.  A small piece would be added to milk in order to turn it 
into curds and whey. Here is a page about my experiments at making home made 
rennin.   At some point, the Germans began calling this material rennen, meaning 
to run together, or to coagulate. The technical term for rennin is chymosin. 





How cheese is made

• All cheese begins life as milk, most often, the milk is from a cow, 
although it can also come from a goat or sheep, or, for that matter, 
from a any mammal be it camel, yak, or reindeer. Or it can be made 
from a blend of milk from more than one animal.

• The milk can be whole, skimmed or have cream added.
• The source of milk gives a cheese its fundamental character, but 

there are other factors that also help determine the finished 
product. The quality of the milk, the fields in which the animals 
grazed, the kind of feed they ate, the season in which they ate it 
and the care they receive all contribute dimensions to the cheese. 
Of great importance, of course, is what happens to the milk on its 
way to becoming cheese.



Milk used for Cheese

• In addition to cattle, the following livestock animals provide 
milk used by humans for dairy products:

• Camel
• Donkey
• Goat
• Horse
• Reindeer
• Sheep
• Water buffalo
• Yak
• In Russia and Sweden, small moose dairies also exist



Curds and Whey

• First the cheese must be made to coagulate, that is to separate into curds--- white, custard like 
solids--- and whey--- cloudy, sweet liquid.

• To do this rennet, or in some case, a bacterial culture, is added to the milk.
• Rennet is made from the lining of the stomach of an un-weaned calf, although some cheese-makers 

use rennet derived from vegetable matter.
• After the curds are formed, they are cut, or broken, to free the curds from the whey. 
• At this stage, the curds of most cheese are heated so that still more whey is removed. Each cheese 

is raised to a temperature considered right to set the moisture level for that kind of cheese. A few 
degrees difference result in a totally different type of cheese.

• The curd is separated from the whey by one of various methods: the whey may be drained out 
through a sieve in the bottom of the vat, or the curds are removed and put in perforated molds, or 
they are lifted in a cloth attached to a hook so that the whey can drain through the cloth. 

• Most cheeses are salted to reduce moisture, enrich flavor, and kill armful bacteria. This process is 
usually done in one of two ways: either salt are hand rubbed into the cheese, or the cheese is 
submerged in a solution of brine.

• The curds are pressed to mold the cheese, to give it its traditional shape and, for some to remove 
still more moisture. Some curds go through a process called “knitting” to form a solid mass and to 
give the cheese its texture. 



How cheese is made

• Blooming rind cheeses such as Brie are sprayed with white 
mold. Monastery cheeses such as Saint-Paulin are washed. 
Both kinds of cheese are affected by the molds or bacteria 
applied to their rind: they are surface-ripened cheeses, 
aging slowly from the outside into the center. 

• Curds destined to be blue cheese are inoculated with blue 
mold. 

• Hard cheeses such as Swiss or Emmental are formed so that 
carbon dioxide a natural by-product of curdling (when using 
a starter culture Propionibacter sherman) cannot escape 
and consequently, will develop the holes or eyes 
characteristic of their insides.



Curing, Affinage

• Now the curing or aging process begins (affinage)
• Some cheeses are aged in dry cool places, some in warm humid 

atmospheres, some in cool damp caves such as Roquefort.
• Some cheeses are weighted down during aging to press them even 

further. Some are aged on straw mats whose texture becomes impressed 
into their surface.

• During this aging process, the cheeses may be brushed, turned, washed, 
scrubbed, oiled, wrapped or left as they are.

• Rinds form to protect the cheese and allow the inside to ripen properly. 
Some rinds develop naturally. Other rinds develop because of the surface 
mold that was added. Some rind grow thick and tough. Other grow thin 
and fragile. Some cheeses are cured for days some for many months to 
reach perfection.

• All in all the different steps of this recipe are crucial to produce one type 
of cheese any small variation in one of these steps will produce a different  
type of cheese.



Rennet

• Natural: Enzymes produced in the 4th stomach of a ruminant to digest the mother‘s milk. It is used 
as a coagulant  to curdle the milk and make cheese.                                                                          

• Traditional method 
• Dried and cleaned stomachs of young calves are sliced into small pieces and then put into saltwater 

or whey, together with some vinegar or wine to lower the pH of the solution. After some time 
(overnight or several days), the solution is filtered. The crude rennet that remains in the filtered 
solution can then be used to coagulate milk. About 1 gram of this solution can normally coagulate 2 
to 4 liters of milk.

•

• Modern Method
• Deep-frozen stomachs are milled and put into an enzyme-extracting solution. 
• The crude rennet extract is then activated by adding acid; the enzymes in the stomach are 

produced in an inactive preform and are activated by the stomach acid. After neutralization of the 
acid, the rennet extract is filtered in several stages and concentrated until reaching a typical 
potency of about 1:15000; meaning 1 gram of extract would have the ability to coagulate 15000 
grams (15 litres) of milk.

• In 1 kg of rennet extract there are about 0.7 grams of active enzymes – the rest is water and salt 
and sometimes sodium benzoate, E211, 0.5% - 1% for preservation. Typically, 1 kg of cheese 
contains about 0.0003 grams of rennet enzymes.



Alternative sources for
Rennet

• Vegetable Rennet
• Nettles, thistles, mallow, and Ground Ivy (Creeping Charlie). Enzymes from thistle or cynara are used in 

some traditional cheese production in the Mediterranean
•

• Microbial Rennet
• Some molds such as Rhizomucor miehei are able to produce proteolytic enzymes.
• The flavor and taste of cheeses produced with microbial rennets tend towards some bitterness, especially 

after longer maturation periods.[2] These so-called "microbial rennets" are suitable for vegetarians, 
provided no animal-based alimentation was used during the production.

•

• Genetically Engineered Rennet
• Because of the above imperfections of microbial rennets, some producers sought further replacements of 

natural rennet. With the development of genetic engineering, it became possible to use calf genes to 
modify some bacteria, fungi or yeasts to make them produce chymosin. Chymosin produced by genetically 
modified organisms was the first artificially produced enzyme to be registered and allowed by the U.S. 
Food and Drug Administration.

•

• Acid coagulation
• Milk can also be coagulated by adding an acid, such as citric acid.
• Cream cheese, paneer, and rubing are traditionally made this way (see Category:Acid-set cheeses for 

others), and this form of coagulation is sometimes used in cheap mozzarella production without 
maturation of the cheese[citation needed].

• The acidification can also come from bacterial fermentation such as in cultured milk.



Sheep

Ewe Ram

Lamb



The 11 Families of Cheeses

• 1.Fresh Cheeses: In it simplest form, the result of lactic fermentation, curdles are drained and packaged. O to 20% fat

• 2.Blooming Rind: Soft and melting texture, outside mold is encouraged with penicillium, forming a white flower that gets orange red lines as 
it gets old, you have 2 types the rennet type (mild, Camembert, Brie) and the lactic ferment type more (acidic, Neufachatel) Double cream or triple 
cream cheeses have cream added to  milk. 45% to 60% fat

• 3.Double, triple cream: Any of various cow's-milk cheeses that have been enriched with cream so that they contain a minimum of 60 
percent milk fat. Triple-cream cheeses must have at least 75 percent milk fat. Both double- and triple-creams can be fresh or ripened. They share the 
distinction of being seductively soft and creamy in texture with a mild, slightly sweet flavor.

• 4.Washed Rind: Mixed fermentation lactic ferment and rennet, during the curing the cheese are often brushed and washed in a special brine that contains 
a specific bacteria. The rind becomes smooth and take an orange color. Very soft fiinside with onctuous flavors but stinky cheeses. (Munster, Epoisses, Livarot etc.)

• 5.Blue Veined: At the time of the pressing/ molding the curds are inoculated with Penicillium roqueforti, during the aging the cheeses are 
pierced with long needles to facilitate the air circulation and stimulate the development of mold.

• 6.Uncooked Pressed: Obtained from rennet curdling and slightly warmed up before pressing, this is to conserve some humidity inside the 
cheese to allow for a longer aging process of 2 weeks to  several months, most famous are the Reblochon, Cantal, Saint Nectaire, Bethmale,

• 7.Cheddar like: The process of cheddaring makes cheddar unique when compared to other cheeses. http://en.wikipedia.org/wiki/Cheddaring

• 8.Cooked Pressed : Obtained also from rennet curdling, but heated up to a temperature of 131℉,  to encourage the drainage,  these 
cheeses come generally in big wheels and necessitate a curing/aging of at least 3 months. Comté, Swiss Gruyère, Emmnetal.

• 9.Goat Cheeses: maybe belonging to any of the families above. They can be fresh, dried, cured or with ashes.

• 10.Flavored Cheeses, Smoked Cheeses, Marinated Cheeses, Cheese Spreads.
• 11.Processed Cheeses: made from traditional cheeses and emulsifying salts, often with the addition of milk, more salt, preservatives, and 

food coloring. It is inexpensive, consistent, and melts smoothly. It is sold packaged and either pre-sliced or unsliced, in a number of varieties. It is also 
available in spray cans.



Cheese Families by type of paste 

• Fresh Paste: 
• Uncooked, uncured just curdled and strained. Cottage cheese, Faisselle, Mascarpone.
• Lactoserum: Brocciu, Ricotta.
• Cooked paste: Processed cheeses made from melting cheeses from different sources
• Pasta Filata cooked and stretched: Mozarella, Fior di Latte, Scamorza, Trecce.
• Blue veined: the curdle is inoculated with mold, Roquefort, Maytag Blue, Stilton.
•

• Soft Paste
• Blooming rind, uncooked the rind is inoculated with mold: Brie, Camembert,
• Washed rind, uncooked washed in brine inoculated with Brevibacterium, Epoisses, Munster. Livarot
• Natural rind, uncooked and aged naturally, Crottin de Chavignol
•

• Semi-Soft to Firm Paste
• Pressed paste to remove whey and make it as dry and firm as desired.
• Uncooked, Pressed and cured, Cantal
• Half cooked Abondance, abbaye de Chimay, Ossau- Iraty
• Cooked, firm, emmental, comté, beaufort, gruyère.



Reading the Label

• Mahon D.O from Spain
• Designation of Origin - DO
• Cow milk
• Trader Joe’s Selection
Recombinant bovine somatotropin (rBST) 
is a hormone used by many commercial 
dairies to increase milk production. 
The hormone has been marketed under a
number of names, but most consumers 
know it as rBST or BST. 
The use of rBST has met with 
some controversy from a variety of 
fronts, including the animal rights movement 
and some commercial dairy farmers. 
As a result, dairies that produce 
milk products without the use of rBST have 

begun indicating this on their labels.



Reading the label

• Moulé à la louche, ladled in the mold.



Tyrosemiophilia



Reading the Label

• Fromage au lait de Brebis = Cheese made from 
Ewe’s milk

• U Pecurinu = cheese’s name
• Fromage passu = Brand name
• Produits fabriqués en Corse à
• Partir de lait produit en Corse =
• Product made in Corsica from milk
• Produced in Corsica
• M.G 50% sur extrait sec=
• 50% fat from dry exctact
• Soit 29% sur poid total=
• 29% from total weight
• SARL PIERUCCI  Cheese Company
• Torra Vescovato = Location



AOP compromised (eg Cantal)

• Christophe Pressac a small farmer produces 200 wheels/year for Cantal made from 
Salers cows grazing fresh grass and hay. 

• A factory like Savencia, Sodiaal (fromageries Occitanes) or Lactalis produces 6000 
tonnes a year (168000 wheels) of Cantal cheese made from pasteurized milk (from 
any breed of cow fed with industrial feed) and can label it with the same AOP.

• AOP labeling does not distinguish between quality cheese and poorly made factory 
cheese.

• Difficult for small producers producing quality to survive.
• 70% of AOP cheeses are produced industrially 
• When all the little producers are out of business the big companies can lower their 

standards for quality.
• INAO 
• Cantal industriel €10/kg, Cantal fermier € 20 
• Factories are trying to mimic the small creamery labeling to add authenticity to 

their product and boost their prices to confuse the consumer.    



Cheese Aroma Wheel



Cheese Description

• Use the aromas in these families as cheese descriptors.
• Examples
• Comté: Hazelnut, toasted almonds, cooked milk, coffee, maple, barn, butter, 

grapefruit, brioche, soft caramel, leather, beef stock.
• Gruyère: Pepper. 
• Emmental: Apple.
• Morbier: fresh milk, sour milk, toasted seeds, vegetal.
• Beaufort: Pineapple.
• Gouda: slight nuance of garlic.
• Vacherin: Spruce.
• Brie: Earthy, mushrooms.
• Epoisses: Cut grass, sour milk.
• Appenzell: Nutmeg, cream.
• It is up to us to discover the characteristics of each cheese at the privilege time of 

tasting when this particular symbiosis between the cheese and the taster is 
created. Good luck!



Poilâne Bakery



Bread, Wine and Cheese

• What does bread, wine and cheese have in common?
• They are all fermented products. 
• All three of them, are most likely to have been produced 

fortuitously not intentionally at the time they were discovered.
• They are all products that have been made since the Neolithic time.
• It is amazing that even with the process of fermentation being a 

mystery before Pasteur, these three products have been made so 
perfectly for centuries.

• In their particular simple forms they have been used during 
centuries as there was no other means of preservation. 

• Take a bottle of wine, a loaf of bread, a cheese with you in your 
back pack, and you have a perfect meal ready at anytime you feel 
like.



Choosing the Bread

• White breads, whole wheat breads, sourdough breads 
if they are traditional artisan breads are all suitable for 
all kinds of cheeses.

• Nut breads are great for cheeses, especially walnut 
bread.

• Spiced bread are great with strong washed rind 
cheeses, ( Rye Cumin bread with Munster)

• Raisin breads are excellent with blue cheeses

• Grain breads with fresh cheeses.



Types of Breads

• Anadama bread
• Baguel
• Baguette
• Banana Bread
• Black Bread (Rye)
• Boule
• Brioche
• Challah
• Chapati
• Corn Bread
• Crisp Bread
• Crumpet
• English Muffin
• Flat Bread
• Foccacia
• Fougasse
• Fruit Bread

• Miche: Rounded loaf, often sourdough based
• Muffuletta
• Multi grain Bread
• Naan
• Nut Bread
• Pain de mie: White Bread
• Panetone Sweet Bread
• Pita Bread
• Potato Bread
• Pretzel
• Pumpernickel
• Rice Bread
• Rye Bread
• Scone
• Sourdough bread
• Toasted Bread
• Tortilla
• Vienna Bread
• Whole Wheat Bread



Artisans Bakeries

• La Fournette

Address: 1547 N Wells St, Chicago, IL 
60610 Phone:(312) 624-9430

Della Fattoria Downtown (The Café) 141 
Petaluma Boulevard North Petaluma, CA

The Denver Bread Company 



Poilâne Bread



Baguette Epis



Fougasse



We like to 
spray  some 
olive oil on 
the slices 
before 
toasting 
them



Cheese and Bread 

Cheese 
Type Black Olives 

Ciabatta

Grilled 
Hazelnut 

Bread

Brioche 
Toasted

Roasted 
Sesame Bread

Hazelnut and 
Raisin Bread

French 
Baguette

Fresh Goat ✔✔ ✔ ✔ ✔ ✔ ✔

Brie ✖ ✔✔ ✖ ✖ ✖ ✔

Chaumes ✖ ✔ ✔ ✔ ✖ ✔

Epoisses
✖ ✖ ✔✔ ✖ ✔ ✔

Gruyere ✔ ✔ ✓ ✔ ✔ ✔

Blue Cheese
✖ ✔ ✔ ✖ ✔✔ ✔



Bread Serving and Storing Tips

• Serve the bread as fresh as you can: buying the bread minutes after it is 
baked is ideal. That is possible by getting the bread at the last moment 
before the meal.

• If it is a fresh out of the oven, slice it at the table on a bread board as you 
need it. 

• A loaf of country bread on a cutting board with the bread knife is a 
beautiful sight and it more appealing to me than a bread basket.

• If it is not fresh wet it a bit and warm up in the oven for a few minutes  
then keep it in the bread basket tucked into cotton napkins to keep it 
warm.

• Never use microwave ovens to warm up bread unless you want a rubbery 
piece of bread.

• Some clay bread baskets are designed to be warmed up in the oven. 
• Bread can be frozen and is easily defrosted in the oven at 425℉ for 10 to 

15 mn



Cheese Labels



Garnishes

• Grapes
• Figs
• Nuts
• Fruit jams, chutneys and quince paste
• Herbs
• Spices
• Dried Fruits
• Prosciutto, Olives etc… 
• With fresh cheeses herbs are usually the best, 
• With strong blue cheeses, fig jams and dried fruits work very well, 
• With hard cheeses charcuterie works great
• Many combinations are possible
• It gives a bit of diversity to the meal



Honey and Goat



Fresh Cheese, Dried Tomatoes and Bell 
Pepper



Cheese Tray



Special Cheese Tray with Knives



Cutting Chart

• Camembert or Pont L’Évèque

• Valençay

• Goat

• Blue Veined

• Comté

• Brie

• Sainte Maure

• Vacherin, Epoisses.



Cutting Chart

• Should you remove the rind before eating the 
cheese?

• It is imperative for some of the cheeses.

• It is optional or impossible for some other.

• Is the rind a problem for the taste?

• Is the rind dirty?

• Is the rind easily removable?

• Vacherin , Epoisses and some other cheeses 
require a spoon to be enjoyed.



Storing and Serving Tips

• Soft cheeses should not be sliced before serving, they have a tendency to ooze out and they will stop their 
ripening after that. (Oozing is not a sign of quality for a cheese you just cut)

• Keep the cheeses in a cold place 50 to 55℉making sure there is air circulation the ideal is a cold cellar.
• Keep the cheeses wrapped in their waxed paper this the best way to prevent dryness while allowing air circulation 

letting the living organisms a chance to survive.
• Some people will tell you not to put cheese in the refrigerator, they are wrong, it is better to put them there than 

to see see them spoiling in a warm environment, the trick is to remove them 2 hours prior to consumption.
• Blue cheeses can dry very fast, they are better wrapped air tight with plastic,  in the refrigerator. 
• Bring the cheese you want to serve 1 to 2 hours in advance in the room to allow it to get to the right temperature
• Its better if you can buy them at the right ripening stage but if you don’t and you need to age your cheese at 

home, it is possible when they are uncut. Just keep them in a cool and relatively humid basement. There are 
special Garde-Manger (wood screen boxes) that keep them from bugs, in France I have never seen them here 
though.

• Freeze them! Cheeses freeze well, if you bought too much cheeses and you don’t think you can finish them before 
they go bad, freeze them.  Two days before you are ready to enjoy them put them in the refrigerator so they have 
time to be defrosted. Take them out two hours before to let them come to room temperature. 



Storing and Serving Tips

• Cheeses should be served at the right ripening stage.
• Cheeses should be displayed on a tray.
• It can be wood, glass, marble or straw/wicker.
• Trays can be lined up with napkins or leaves.
• Knives, like Laguiole knives are the best for cheese, have one knife 

per cheese.
• Sometimes dipping the blade in water will help to slice the cheese 

smoothly.
• Garnishes may include dried or fresh fruits and nuts, my suggestion: 

dried cherries, fresh pears and walnuts.
• Butter is a good thing to have on the tray, especially to tame the 

strong blue cheeses.  



Serving Cheeses

• A cheese menu can be made available, printed  
on a card with the proper names of the 
cheeses and their descriptions, origins, 
particularity, and wine match. 

• Special labels should be placed on the 
different cheeses.



Serving Cheeses

• Intensity of flavors from 1 to 6 can be set on 
these labels or on the cheese menu.

• Organize in three or four services,. the norm is 
three.

• 1st service: Light soft paste cheese, Triple cream, 
sweet goat, or fresh cheese. 

• 2nd service: Cured Goat cheeses, Washed rind 
cheeses (optional)

• 3rd service: Pressed paste and Hard Cheeses 
• 4th service Blue Veined 



Typical Cheese Menu

Saint-André cheese (cow, triple cream, France) 

Taittinger Comtes de Champagne (Champagne France)

****

Aged Manchego (sheep, hard, Spain)

2007 Maetierra Dominum QP Reserva (Rioja, Spain)

**** 

Fourme d’Ambert (Blue Veined France)

2012 Yalumba Botrytis Viognier (Wrattonbully, South Australia)



Grazing Cows
EMILE VAN MARCKE DE LUMMEN



Preparing a wine and cheese dinner

• A few days before the party buy the cheeses that you need
• Get the garnishes 
• Get the wines that will be perfect for the cheeses you got
• Prepare the labels for the cheeses
• The same day or the day before get the bread 
• A Few hours before the dinner (2 hours) get the cheeses 

out of the fridge. Arrange them on a tray with the garnish
• Get the wine at the proper temperature and get the 

glasses.



How to plan a Wine and Cheese 
Dinner: Shopping list (Start with cheese)

• 1.Try to get only 4 or 5 types of cheeses from different 
families, make sure you have the best quality for these

• 2.Plan one ounce per cheese per person for a total of 5 
ounces for 5 cheeses per person 

• 3.Organize your cheeses in order from the more delicate to 
the more powerful

• 4. For each of them you can have the details of the type of 
milk the region/country, the type etc… written on a special 
menu so people know what make them special

• 5.From that specific list you make the pairings, taking into 
account a progression that respects the wine order. 



Cheese Selection

• Selection: Using the family of cheeses and the principle of 
equivalence along with the optimal season criteria, you make a 
selection adapted to the season and the occasion.

• Fresh cheeses are rarely included on a cheese tray, they are served 
separately either for appetizers or desserts.

• Examples (notice a tentative to keep them in order of flavor 
intensity, they should be consumed in that order) :

• For a selection of three: 1 blooming rind, 1 goat, 1 blue veined. 
• For a selection of four: 1 blooming rind, 1 goat, 1 washed rind, 1 

blue.
• For a selection of five: Brie, Beaufort, Valençay, Limburger, 

Roquefort.



Cheese Selection

• You can plan a menu on different themes

• Type of milk used

• Country of origin

• Type of cheese



Cheese Places

• Trader’s Joes

• Whole Food

• Mariano’s

• Heinen’s Grocery

• Caputos

• Pastorale

• Cheese.com



General advice for pairing

• Avoid red wines with too much tannins the 
cheeses feel too salty with them.

• Few cheeses go with red wines.
• Prefer light white wines on soft paste and washed 

rind cheeses.
• With goat cheeses some sweeter white wines will 

work perfect. 
• Plan to have ½ bottle per person total, so if you 

have four cheeses and four different wines you 
need eight people!



Red wine and cheese
Misconception 

• The tannins in red wine collide with the lactic 
ferments in the rind resulting in a metallic 
persisting bad taste.

• Excellent red wines are ruined by this pairing. (a 
great wine will suffice to itself)

• Unless you are sure you have a winning pairing, 
avoid please.

• Young sheep milk cheeses are about the only 
cheeses that can be accompanied by red wines 
(ossau-iraty ou un ardi-gasna)



General Tips for Cheese and Wine 
Matching

• Sweet wine contrasts very well with a cheese with high acidity or 
saltiness.

• White wines go better with many more cheeses than reds.
• Not all red wines match with cheese. The most recommended are 

the non tannic, fruity, light red wines.
• Washed rind and blooming rind cheeses are best served with non 

tannic wines!
• Lighter red or white wines are a much safer bet.
• Dry champagnes are brilliant combination with bloomy white rinds.
• Cheeses can be matched with beer, cider or brandy.
• Yellow wine from Jura is a great match for these cheeses too.  



What is a Good Pairing?

• A successful wine and cheese pairing is when 
both the wine and the cheese are perceived 
better than on their own.

• The cheese helps reveal all the wine’s quality 
and vice versa.



Fresh Cheeses

• Cottage Cheese 
• Cream Cheese
• Fromage blanc
• Feta Cheese
• Pasta Filata: Mozarella
• Fresh goat, ewe, sheep cheese
• Whey Cheeses, also called lactoserum cheeses: 

Anari (Cyprus),Broccio (Corsica), Ricotta (Italy), 
Urda (Romania), Mizithra (Greece), Geitost
(Norway).



Fresh Cheeses and Wine

• The fresher the cheese the more water content in 
relation to fat content, so the milder it is. The 
taste will evolve with age from fresh mild lactic 
acid to more sour and piquant acid.

• In most cases a sweet white wine or a light white 
wine with  toasted almond aromas, sometimes a 
light Beaujolais.

• Sparkling wines

• Sweet wines



Fresh Cheeses and Wine

Brocciu Ricotta Mozarella Mascarpone Cottage Cheese

Sparkling Wines ✔ ✔ ✔
Depend on

Context
Demi-sec

Light White Wines ✔ ✔ ✔
Depend on

Context
✖

White Wines ✔ ✔ ✔
Depend on

Context
✖

Light Red Wines ✔ ✔ ✔
Depend on

Context
✖

Red Wines ✖ ✖ ✖
Depend on

Context
✖

Semi Sweet ✔ Cannoli ✔
Depend on

Context
✔

Sweet ✔ Cannoli ✔ Tiramisu ✔



Cottage Cheese

• Cow

• Fresh Cheese

• Soft

• Delicate
• High acid, small curd without rennet 

• Low acid, large curd with rennet. Also called Chunk Style

• Low fat, fat free available



Cream Cheese

• Cow 

• Fresh Cheese (processed)

• Soft

• Delicate

• Bread: Bagel

• At least 33% milkfat.

• Moisture content<55%

• Ph 4.4 to 4.9  



Brocciu

• Goat, sheep or ewe

• Whey cheese

• Soft

• Very delicate

• Eaten with Chestnut polenta

• 40 to 50% fat

• Muscat Corse



Ricotta

• Sheep, cow, goat, or water buffalo milk whey
• Whey cheese
• Soft
• Delicate
• 40 to 50% fat
• Dessert, Cannoli, 
• Cheesecake, Lasagne
• Ravioli.
• Fruity white wine, dry when in a salty, off dry to 

sweet when in a dessert context 



Mozarella

• Cow (fiordilatte) or water buffalo (di bufala)

• Fresh Stretch Cheese Pasta filata

• Very soft

• Delicate

• Sold in its brine

• Bread: Muffuletta

• Pinot Grigio

• Light red wine (If with tomato sauce)



Mascarpone

• Cow milk skimmed cream denatured with 
tartaric acid.

• According to popular cheese reference website cheese.com, "[Mascarpone] is not 
cheese at all, but rather the result of a culture being added to the cream skimmed 
off the milk, used in the production of Parmesan.”

• Tiramisu and a late harvest wine!



Cervelle de Canuts

• Fromage Blanc

• Fresh cheese with oil,

vinegar, shallots, chives, 

chervil, pepper, salt & 

heavy cream.

Bread:  toasted Baguette 

Goes well with a 

Beaujolais



Cancoillotte

• A cheese called Metton, of which both artisanal and industriel versions are 
produced, is used to make Cancoillotte. 

• The Metton is made from skimmed milk, which is coagulated, thinly cut, and 
heated to a maximum of 60°C, pressed, pounded, and then ripened for a few days. 

• Cancoillotte is made by melting the Metton in a little water or milk over a low heat 
and adding salt and butter. 

• Hot or cold, the Cancoillotte is spread on bread and eaten for breakfast or as a 
snack, sometimes with vegetables or meat. It is sold in containers, plain, or with 
butter, garlic or wine. 

• The taste is simple.
• Region: Franche-Comté
• Low fat cheese 20% fat
• Bread:  Pain de Campagne
• Yellow wine: Côtes du Jura (Chardonnay, Savagnin grapes)
• Red wine: Passetoutgrain (Pinot Noir, Gamay Noir grapes)



Feta Cheese

• Sheep with less than 30% goat but sometimes 
with cow milk

• Brined curd

• Firm

• Medium

• Bread: Fougasse
• Cured in brine for months

• 45% milkfat

• Medium Bodied fruity white or light red wine

• Pinot Gris or Light Pinot Noir 



Double Cream, Triple Cream

• Usually within blooming rind category.

• Cheeses are enriched with cream to 60% fat 
content for double cream cheese and up to 75% 
fat content for triple cream cheeses

• Saint André

• Triple cream Brie

• Pierre Robert

• Cambozola (German Blue)



Double Cream, Triple Cream
Wine and Bread

• On these high acid wines Blanc de Blancs
Champagnes , Cava, Vouvray, Chenin Blanc, 
Chablis.

• They go well with Brioche or sweeter type of 
breads



Blooming Rind Cheeses & Wine

• These cheeses have a rind that can taste like 
soap, it is sometime very harsh. This taste is 
exacerbated by the tannins in red wines.

• Removing the rind is an option.

• Besides avoiding tannic red wines and in order to 
refine the taste, one can remove the rind from 
the cheese.

• Best experiences are achieved with a sparkling 
wine like an aged Champagne. 



Blooming Rind Cheeses & Wine

Brie Camembert Chaource Saint Felicien Saint Marcellin

Sparkling Wines ✔✔ ✔✔ ✔✔ ✔ ✔

Light White Wines ✔ ✔ ✔ ✔ ✖

White Wines ✔ ✓ ✔ ✔ ✔

Light Red Wines ✓ ✓ ✔ ✖ ✔

Red Wines ✖ ✖ ✖ ✖ ✖

Semi Sweet ✖ ✖ ✖ ✖ ✖

Sweet ✖ ✖ ✖ ✖ ✖



Blooming Rind

• The mold may be a velvety bloom of Penicillium candida or 
P. camemberti.

• Brie Champagne, fruity white or lighter red
• Camembert    Champagne, fruity white or lighter red
• Goat Brie        Champagne, fruity white or lighter red
• Coulommiers Champagne, fruity white or lighter red
• Chaource Champagne, white and Light red
• Neufchatel     Champagne, fruity white or lighter red
• Saint Felicien Champagne, fruity white or lighter red
• Saint Genest Champagne, fruity white or lighter red
• Saint Marcellin Champagne, fruity white or lighter red



How Brie is made

• The making of Brie begins with fresh whole milk and in 
the case of double cream or triple cream (60% or 75% 
butterfat) fresh cream. (single cream Brie is 50% 
butterfat). The milk and cream come from all over 
France, most of it from Meaux, Normandy and the east 
of France.

• After pasteurizing (optional), special cultures are added 
and the mixture is left to sit for less than an hour.

• Natural animal enzyme rennet is added, and in less 
than ten minutes the curds begin to form.



How Brie is made

• The fledgling Brie is then taken to curing rooms where the 
Candidum begins to bloom. During the next week the 
wheels are turned two or three times and checked 
constantly in their development.

• Cured and on its way to ripening, the Brie leaves the factory 
just 10 to 12 days after first arriving as milk. Each step of 
the way the cheese is checked for purity and balance, to 
ensure the finest possible Brie.

• After shipment the Brie is now three to four weeks old, and 
has a life of at least another two three weeks. Much 
depends on how it is handled along the way.



How Brie is made

• An hour and a half later the curds are scooped 
from the vats and put into molds. There, turned 
twice, they drain naturally, without being 
pressed, for nearly 24 hours.

• On the second day the forms are dipped into salt 
brine and then quickly sprayed on both sides, 
with penicillium candidum, the magical edible 
mold that works to ripen the cheese. (Candidum
is a distant cousin of the anti-bacterial penicillin)



Brie de Meaux
The king of Cheeses

• Cow, raw
• Blooming rind
• Soft
• Delicate to medium
• Ile de France
• Hazelnut and mushrooms
• June to December
• Bread:  French Baguette
• Champagne.



Brie de Melun

• Brie de Melun is known as the "little brother" of Brie de Meaux as 
its diameter is a bit smaller. It is also a cheese all made of cow's 
milk. Its aroma is much stronger, more robust and more salty than 
that of its big brother due to a different method of production -
treatment with lab, results in Brie de Meaux curdling in less than 30 
minutes, while Brie de Melun is curdled with lactic acid bacteria, 
taking 18 hours. 

• It has a slight bitter taste that if left to unfold, develops into a 
completely soft, hazelnut and fruit flavor

• Traditional production is in the village of Melun near Paris, but it 
can also be produced in the region of Seine-et-Marne or in Aube 
and Yonne.

• Champagne.



Brillat Savarin

• Cow
• Blooming rind
• Soft Creamy
• Medium
• Normandy
• It is a triple cream Brie that 

is luscious, creamy and 
faintly sour.

• Bread: Brioche
• Champagne
• Sauternes, Late Harvest
• Sherry Fino



Camembert ***

• Cow, raw milk
• Blooming rind
• Soft when ripe
• Strong (wet hay)
• Creamy
• Normandy
• May to November
• Bread: French Baguette
• Cidre « Cru de Cambremer »
• Champagne.
• Cava with apple tones 
• Beaujolais.
• Non Tannic Fruity Red Wine



Camembert
How to choose 

• Make sure it is an AOC.
• Open the box.
• Look at the color of the ridges if grey it is too old discard, if it is light 

red or orange it is mature, if it is white it might be too young.
• Smell if it is ammonia-like, if so discard, if it reminds you of a stable 

it is good.
• Squeeze it from the edge to the center to see how firm or soft it is, 

the ripening starts from the edges and spreads to the center. It 
should feel soft and bouncy from edge to center otherwise it is not 
ready and if you cut it open you’ll find the middle looks and taste 
like plaster. 

• Look at the indications for estimated ripeness.
• They have a good brand of AOC Camembert at Trader Joe’s called 

“Le Rustic” 





Patrick Mercier



Coulommiers

• Raw cow milk

• Blooming rind

• Soft creamy

• Medium

• Ile de France

• All year

• Bread: Sourdough Baguette

• Champagne



Chaource

• Cow, raw

• Blooming Rind

• Soft

• Delicate, fruity

• Double Cream

• Bread: Brioche

• May to December

• Champagne*****



Fougerus

• Fougerus cheese is a cow's milk cheese 
which originates in Northern France.

• Originally it was made on a farm for family 
consumption with the fern leaf serving as 
decoration and flavouring. 

• The cheese is traditionally made with 
unpasteurized milk, and it has a dense, 
creamy texture and flavor which causes it 
to closely resemble Brie. 

• While not as popularized as Brie, fougerus
cheese is quite a respectable cheese, and 
it can be served at room temperature with 
crusty breads, spicy white wines, and mild 
fruits.

• Bread: Baguette Tradition 
• White wine: Bordeaux (Sémillon, 

Sauvignon grapes) or Champagne



La bouille & the Fromage de Monsieur

• The "La Bouille" and the "Fromage de Monsieur”

• Description

• Type Flowered rind double creme

• Milk Cow

• Aspect: Cylinder (7 cm of diameter) 

• La Bouille: 500 gr. 

• Fromage de Monsieur: 250 gr. 60% of fat. 

• Thin white down rind with light yellow outcrops on the 
periphery.

• Region La Bouille - Seine-Maritime



Neufchatel

• Cow raw
• Blooming rind
• Soft
• Medium, grainy, salty.
• Normandy since 6th Century
• Bread: Pain Complet Poilane
• Fruity dry white wine from Chenin Blanc
• My favorite cheese after camembert, Saint Felicien, 

Roquefort, Brie, Comte, Livarot, Epoisses, Pont l’Eveque, 
Maroilles, Vacherin Mont d’Or, Brocciu, Fourme d’Ambert, 
Sainte Maure de Touraine, 



Saint Felicien ***

• Cow, raw

• Blooming rind

• Soft creamy

• Medium

• Dauphiné

• Bread: Toasted White bread 

• July to December

• Champagne



Saint Genest

• Cow
• Blooming Rind
• Soft
• Delicate
• Double cream
• Bourbonnais
• July to November
• Bread: Miche
• Champagne



Saint Marcellin

• Raw cow milk

• Blooming rind

• Creamy

• Medium

• Dauphiné

• May to November

• White Bread

• Saint Joseph, sparkling Roussanne/Marsanne with aged 
cheeses older vintages are recommended.

• If you want a red, Beaujolais or a non tannic wine. 



Washed Rind

• The bacterium used to ferment Limburger cheese and other rind-washed 
cheeses is Brevibacterium linens; this same bacterium is found on human 
skin and is partially responsible for human body odor.

• Brillo di Treviso
• Epoisses
• Hooligan
• L’ami du Chambertin
• Livarot
• Limburger
• Maroilles
• Munster
• Pont L’Eveque
• Tallagio
• Vacherin Mont d’Or



Washed Rind Cheeses and Wine

• Washed rind cheeses are also very reactive to red wine tannins, 
they exacerbate the bitterness in a very awful way.

• Some people drink coffee with some of them, some recommend 
IPA beer.

• White wines are sometimes to weak to balance the extra flavor of 
these cheeses

• Late Harvest wines on the other hand counterbalance the 
bitterness, and their extra weight can be enough to enough to 
accommodate the extra flavor.

• Some of them are not really that strong and can be matched with 
sparkling wines.

• Breads should be stronger in taste, usually rye bread or sourdough 
are better with most these cheeses. 



Washed Rind Cheeses and Wine

Epoisses Livarot Limburger Maroilles Munster

Sparkling Wines IPA Beer
Calvados

Brut Cider
Bugey-Cerdon

✖ Coffee ✖

Light White Wines ✖ ✖ ✖ ✖ ✖

White Wines ✖ ✓ ✔ ✔ Gewürztraminer

Light Red Wines ✖ ✖ ✖ ✓ ✖

Red Wines ✖ ✖ ✖ ✔ ✖

Semi Sweet ✖ ✖
Vouvray demi-sec

✓ ✓

Sweet ✖ ✖ ✖ ✔
Late Harvest 

Gewürztraminer



Brillo di Treviso

• Brillo di Treviso combines these two Italian classics, cheese and 
wine, in beautiful harmony. This wine-washed cheese comes to us 
from Venice, where it is made from pasteurized cow's milk and 
washed with red wine. Because the cheese is made in individual 12-
14 ounce wheels, each bite tastes distinctly of robust, fruity Italian 
red wine. The thin wine-bathed rind encases an ivory colored, semi-
soft cheese with a slight tang that nicely complements the wine. 
Ideal as a table cheese, brillo also melts beautifully.

• Made from pasteurized cow's milk.
• Made in individual 12-14 oz. wheels.
• Ciabatta
• Lambrusco Secco, Brachetto d’Acqui Frizzante



Epoisses

• Cow, raw.
• Washed Rind with Marc
• Soft
• Strong
• Bourgogne
• July to March
• Bread: Sourdough 
• Late Harvest white wine
• 10 years old Vouvray Moelleux (40g residual 

sugar) 



Hooligan

• Cow
• Colchester Connecticut
• Cato Corner Farm
• Hooligan embodies the perfection 

of small washed rind cheese. 
Firmer than your standard washed 
rind, Hooligan is lower on the 
fruity flavors, but long on classic 
milky, rich, hearty cheese flavors. 
Just one taste of this and you'll be 
wondering why you were so afraid 
of the smell

• Artisan bread 
• Late Harvest wine from California



Langres

• Cow milk

• Washed rind

• Soft

• Strong/stinky

• Champagne/ Bassigny

• June to October

• Rye Bread

• Vouvray demi-sec



Livarot

• Cow, flash pasteurized
• Washed rind
• Soft
• Very Strong
• Normandy
• May to October
• French Baguette
• Bugey-Cerdon
• Cider or IPA Beer



Limburger

• Cow
• Washed rind
• Soft
• Medium
• Netherland, Belgium, Germany, Wisconsin.
• All year
• After three months, when the cheese has ripened, it becomes 

spreadable. The cheese is spread thickly (> 0.5 cm.) on firm 
textured 100% rye bread, with a large, thick slice of onion, and is 
typically served with strong black coffee or lager beer.

• Rye
• Qba Mosel Riesling Halbtrocken, Gewürztraminer.



Maroilles

• Cow, raw

• Washed rind

• Semi Soft

• Strong

• Flandre

• July to March

• Sourdough Boule

• Gewürztraminer



Munster

• Cow, raw

• Washed rind

• Semi Soft

• Very Strong

• Alsace

• July to March

• Rye with cumin

• Gewürztraminer, Late Harvest Gewürztraminer



Pont-l'Évêque

• Cow, raw
• Washed rind
• Soft
• Strong
• Normandy
• May to September
• Since the 12th Century
• Baguette
• Savennières wine



Taleggio

• Pasteurized Cow milk
• Pressed uncooked washed
• Soft
• Medium
• Lombardy
• July to December
• Ciabatta
• Nosiola (Wine is yellow in color, with golden hues, full body, 

low in acid, light and refreshing, with intense and persistent 
mineral and peach flavors, a bit rustic on the nose with a 
suggestion of hazelnuts.)



Vacherin Mont d’Or

• Cow, raw in France.
• Washed rind
• Soft
• Medium
• Jura
• September to May
• Spruce belt around the heel
• Artisan Baguette
• Dry white wine like an Alsacian Sylvaner



Uncooked, Pressed

• Abondance
• Bethmale
• Cantal
• Laguiole
• Morbier
• Ossau
• Irati
• Reblochon
• Saint Nectaire
• Salers
• Tome des Bauges

Full bodied red wines possibility 
for young cheeses

Both young and Aged cheese 
will go well with white wines

Nice occasion to try oxidative white wines



Uncooked, Pressed

Cantal
Irati

Ossau
Morbier

Raclette
Reblochon

Saint Nectaire
Tomme de Savoie

Sparkling Wines ✔ ✖ ✖ ✖ ✔

Light White Wines ✔ ✖ ✖ ✖ ✔

White Wines ✔ ✔ ✔ ✔

Light Red Wines ✔ ✓ ✖ ✔ ✔

Red Wines ✖ ✔ ✔ ✖ ✖

Semi Sweet ✖ ✖ ✖ ✖ ✖

Sweet ✖ ✖ ✖ ✖ ✖



Abondance

• Cow, raw

• Uncooked, Pressed

• Firm

• Medium

• Savoie

• November to March

• Boule

• Dry white wine



Bethmale

• Raw cow milk

• Uncooked, Pressed Tomme

• Soft

• Medium

• Pyrénées

• May to October

• Miche

• Gamay, Jurancon



Cantal AOP/AOC

• AOP=Appellation d’Origine Protégée
• Cow, raw, pasteurized.
• Uncooked Pressed
• Natural rind
• Firm
• 30 ->  60 days: Jeune/young
• 90 days –> 210 days: “Entre deux” “between the two”
• Over 240 days up to 2 ½ years: Vieux/ Old
• For a raw milk Cantal 4- 5 months are necessary
• The rind is appreciated by the connoisseurs.
• Some Cantals are developing some bitter and “picante” flavors especially when the 

lacto-serum was not strained entirely.  
• Auvergne, Aveyron (MUR-de-BARREZ)
• September to February
• Pain de Campagne
• Meursault, Chardonnay, Sauvignon Blanc



Iraty de L’Abbaye

• Ewe, pasteurized
• Uncooked, Pressed
• Firm
• Medium
• Basque country
• October to May
• Dry white wine
• Boule
• Rioja red wine



Laguiole Fermier

• Cow, raw (similar to Cantal & Salers)
• Uncooked, Pressed
• Firm
• Medium
• Aveyron
• All year
• Baguette
• Light and medium bodied red wines
• Fruity white wine



Morbier

• Cow, raw
• Uncooked, Pressed
• Firm
• Medium
• Haut Doubs
• August to February
• Dry fruity white wine
• The blue line is made of vegetal ashes. It was in the past 

used to protect the curdle in a two steps cheese making.
• Sourdough bread
• Côtes du Jura - Vin Jaune Five Stars Pairing ***** 



Murol

• Murol is by its origins the younger brother 
of Saint- Nectaire. This cheese was created 
between the two world wars. To prevent 
any confusion, the creator pierced a hole in 
the cheese; this had the side effect of 
accelerating the maturing. The piece cut out 
is wrapped in a red paraffin wax and sold 
under the name Murolait. 

• The rind is washed and has a rose colour
verging on orange. Its pate is yellow and 
pliable. This cheese has a delicate savour. 
Wonderful for cheese lovers who enjoy soft 
tastes. The rind is washed and has a rose 
colour verging on orange. Its pate is yellow 
and pliable.

• White bread
• Red wine: Fleurie (Gamay Noir grape) 

Pomerol



Ossau

• Ewe’s milk, unpasteurized.
• Uncooked, Pressed
• Firm
• Medium
• Bearn
• August to April
• Baguette
• Fruity white wine
• Rioja red wine 



Raclette

• Cow milk

• Uncooked, Pressed

• Semi firm

• Light/medium

• Valais, Switzerland

• All year

• Toasted Sliced Baguette

• Fendant, Chasselas



Reblochon ***

• Cow, raw

• Uncooked, Pressed

• Soft, Creamy

• Medium

• Savoie

• July to December

• Baguette

• Fruity red wine, Beaujolais or Pinot Noir



Saint Nectaire

• Raw cow milk
• Uncooked, pressed
• Firm
• Medium
• Auvergne
• June to December
• Baguette toasted
• Light fruity red wine
• I recommend a red Bandol or an aged pessac-léognan

rouge.
• One of the few cheeses pairing well with red wine



Salers AOC***

• Produced exclusively from the milk of cows grazing the wild grasses  on 
the high volcanic mountains in Auvergne from April 15th to November 
15th.

• The King of the white fourmes, often confused 
with  Cantal (looks very similar)

The cheeses labeled Salers Salers are made exclusively from the milk of the 
Salers breed cows. 

• The inside should 
be supple, to be
rejected if grainy 
or sweaty.

Sourdough Baguette
A white dry Collioure

from Grenache Gris 



Tomme de Savoie***

• Produced from skimmed milk. As a result, the 
cheese has a relatively low fat content (between 
20 and 45%). 

• The cheese is made year-round, and typically has 
a slightly different character depending on 
whether the cows are fed on winter hay or 
summer grass. 

• It is the oldest cheese in production in Savoie.
• 10 weeks to cure and age
• 4 types of Tommes: Farm green label, Cooperative 

red label, Industrial no label, Family produced no 
regulation.

• French Baguette
• White Chignin crisp wine from Jacquere grape or 

with an older tomme a roussette de Savoie, 
Albarino.



Cheddar Like

• Cheddar

• Cheshire

• Dubliner

• Gloucester

• Lancashire

• Irish Cheddar

• Wensleydale

• Wisconsin Cheddar



Cheddars and Wine

• Rounder white wines 

• Fruiter light red wines

• English Ales

• Ciabatta breads



Cheddar

• Declared the best cheese of England by Henry II.
• Originated in the rich grazing fields of Somerset and more precisely in gorge of Cheddar.
• 2 categories of Cheddar: 
• Aged Cheddars with aged specified (manufacture date on the box), made with raw milk or 

“thermalized milk” (milk heated to 64 for 5 seconds) The taste intensifies as the cheese ages, 
hazelnut is the taste you are looking for in a good aged Cheddar. The differences are more and 
more subtle with more age (more difference between a 1 year and a 2 year old than between a 2 
year and a 4 year old The texture of the cheese goes from more supple to more brittle as it ages. 
Cheddar cheese must have at least 31% fat matter and no more than 39% water content.

• Mass produced classified by intensity of flavor that are not aged as much: Mild: less than 2 months, 
medium between 2 and 10 months, then sharp and extra sharp with speed aging. ( a technology 
that has been refined along the years, adding specific bacteria that produce more enzymes in the 
milk, in this case the cheese could have the taste of a 2 years old or 4 years old cheese, with only 6 
or 12 months aging)

• Canada is the biggest producer of Cheddar Cheese



Cheddar



Cheddar

• Cow, raw

• Uncooked, pressed

• Firm

• Medium

• England

• All year



Cheshire

• Cow milk

• Uncooked, pressed

• Semi hard 

• Crumbly (Artisan)

• 3 varieties: red, white and blue.

• Cheshire, England

• All year

• English pale ale



Dubliner

• The cheese is named after the city of Dublin, although it is 
made in County Cork. It has a robust flavor; it pairs well with 
apples and grapes, or a well-balanced red wine. It combines 
the sharpness of mature cheddar, the nuttiness of Swiss, and 
the piquant bite of Parmesan. The cheese was developed by 
Irishman John Lucey and this secret recipe is exclusively held 
by the company Carbery



Gloucester

• Raw Gloucester cow milk 
• 2 types Single and Double
• Single skimmed and whole milk
• Double only whole milk
• Uncooked, pressed
• Firm, crumbly for single
• Medium for double
• Stronger for single
• Huntsman cheese is made with alternating layers 

of Double Gloucester and Stilton.



Lancashire

• Cow milk

• Uncooked, pressed

• With age

• "crumbly", "tasty" or "creamy".

• Lancashire, England

• Used in Welsh rarebit.



Wensleydale

• Wensleydale is a style of cheese originally produced in 
Wensleydale, North Yorkshire, England, but now mostly 
made in large commercial creameries throughout the 
UK. 

• The term "Yorkshire Wensleydale" can only be used for 
cheese that is made in Wensleydale (PGI)

• It is dearly loved by TV duo Wallace and Gromit and 
famous the world over, and now Wensleydale cheese 
has been awarded official protection by the European 
Union.



Wensleydale



Cooked, Pressed
good all year round

• Appenzeller
• Beaufort
• Comté
• Emmental
• Jalsberg
• Havarti
• Pleasant Ridge Reserve
• Swiss Gruyère

My favorites in the order:
Beaufort, Comté, Gruyère

All kinds of breads are suitable

Wines: 
Every wine
is special 

case



Cooked, Pressed

Appenzeller Comté Emmental Swiss Gruyère Jalsberg

Sparkling Wines ✔ ✔ ✔ ✔ ✔

Light White Wines
Grüner Veltliner

✔ ✔ ✔ ✔

White Wines ✔ Chardonnay ✔ ✔ ✔

Light Red Wines ✔ ✔ ✔ ✔ ✔

Red Wines ✖ ✖ ✖ ✖ ✖

Semi Sweet ✖ ✖ ✖ ✖ ✖

Sweet ✖ ✖ ✖ ✖ ✖



Appenzeller

• This whole-milk cow's cheese is 
named for an eastern Swiss 
canton (a state in the Swiss 
confederation). It has a golden 
yellow rind and a firm, straw-
colored curd with tiny holes. The 
flavor is delicate and somewhat 
fruity owing to the wine or cider 
wash it receives during curing

• Grüner Veltliner



Beaufort

• Unpasteurized cow milk
• Cooked and pressed
• Firm
• Medium
• Savoie
• Spring to fall
• This remarkable cheese was already known in the time of the Romans. It takes about 500 litres (130 

gallons) of milk to make a Beaufort of 40/45 kg. The cheese is made from the milk given by the 
mahogany-coloured Beaufort cows, called the Tarines or Tarentaises. This ancient mountain breed 
originally came from the Indo-Asian continent. Beaufort cheeses come in three versions, Beaufort, 
Beaufort d'été (summer Beaufort),and Beaufort d'Alpage which is made in the mountain chalets 
and is the most tasty.  Ripening takes at least four months in humid (92%) cellars with the 
temperature below 15° . The cheeses are constantly wiped and rubbed with brine.  Young 
cheeses have a mild fruity, sweet taste then the taste become stronger and complex.  The pate of 
the winter cheese is white, whereas the summer cheeses are a pale yellow, due to the cows 
munching on the alpine flowers.

• A chardonnay from Jura
• With an aged Beaufort a Manzanilla Pasada



Comté

• Raw cow milk
• Cooked and pressed
• Firm
• Medium
• Haut Doubs
• All year
• With an aged Comté a  yellow wine from Jura or a 

Savagnin wine, with a younger Comté a non 
oxidative Arbois Chardonnay/ Savagnin

• Choose one cheese made in the mountains!



Emmental

• Pasteurized cow milk
• Cooked and pressed
• Firm
• Medium
• Switzerland
• All year
• Fendant wine from switzerland
• Emmentaler Switzerland Premier Cru is a special 

Emmentaler aged for 14 months in humid caves. It was the 
first cheese from Switzerland to win the title World 
Champion at the Wisconsin (USA) Cheese World 
Championships in 2006



Cutting the Cheese



Jalsberg

• Pasteurized cow milk

• Cooked and pressed

• Firm

• Light

• Norway

• All year

• Light dry white



Havarti

• Pasteurized cow milk

• Cooked and pressed

• Semi firm

• Light

• Denmark

• All year

• Light beer



Pleasant Ridge Reserve

• Cow

• Beaufort equivalent

• Firm

• Medium

• Wisconsin

• All year

• Roussanne or 

• Marsanne.



Swiss Gruyère

• Raw cow milk

• Pressed and cooked

• Firm

• Medium

• Switzerland

• All year

• Fendant du valais

• Roussette de Savoie



Firm Pressed Washed

• Gouda

• Edam

• Mimolette



Gouda

• Cow milk
• Pressed and washed
• Coated with

yellow or red wax
• Firm
• Medium to strong
• Gouda in Netherland
• All year
• Un-oaked Chardonnay
• Aged Gouda Red bordeaux
• Merlot



Edam

• Cow or goat milk

• Pressed and washed

• Coated with black wax

• Firm

• Mild/Medium

• Town of Edam in 

Netherland

• Pinot Noir



Mimolette

• Cow milk
• Pressed and washed
• Firm
• Medium/light
• France
• All year
• Young Mimolette: Pinot Noir or Strong beer
• Aged Mimolette with notes of hazelnut and almonds, a 

great chardonnay
• It was originally made by the request of Louis XIV, who wanted a French cheese to resemble Edam. In 

order to differentiate it from Edam, however, he had it colored orange
• Its name comes from mollet = calf mi mollet = half calf



Hard Grating Cheeses

• Called “Grana” in Italy
• Aged Asiago
• Aged Jack cheese, Dry Jack, Dry Monterey.
• Grana Panado
• Kefalograviera
• Kefalotyri
• Manchego (aged)
• Parmigiano Reggiano
• Pecorino Romano (Pecorino comes from pecora = ewe)
• Pecorino Pepato (Pepato = Pepper)
• Queso Anejo (Mexican)
• Romano (Pecorino= Ewe, Caprino= Goat, Vacchino= Cow)
• Saenkanter (Aged Gouda)
• Sapsago = Sap Sago = Schabziger colored and flavored with clover 
• Sbrinz= Swiss Sbrinz



Aged Asiago

• Raw cow milk

• Cooked and pressed

• Hard

• Medium
• Protected designation of origin (DOP) from the town of Asiago, province of 

Vicenza, in the Veneto region, and now is also made in the Alpine region of 
the Province of Trento

• All year

• Pinot Grigio



Dry Jack / Dry Monterey

• Monterey Jack is an American semi-hard cheese made 
using cow's milk. It is commonly sold by itself, or mixed 
with Colby cheese to make a marbled cheese known as 
Colby-Jack (or Co-Jack). Cheddar-Jack varieties are also 
available.

• An aged version of this cheese, known as Dry jack, can 
be churned or grated and used much like Parmesan 
cheese. Dry Jack was originally developed during World 
War II by Peter Vella as the Italian styled cheeses 
became increasingly difficult to obtain due to the 
embargo imposed on Italy during the war.



Grana Panado

• This cheese name comes from its distinctive grainy texture (Grana) and Padano
which refers to the river Po. It is a cylindrical semi-fat hard cheese that is slowly 
matured.It has a fragrant and delicate taste and may be used either as a table 
cheese or for grating. Grana Padano has been produced since the 12th century 
and is now a registered trade mark.This cheese is protected by a “Denominazione
di Origine Protetta”, the Italian equivalent of Protected Designation of Origin, due 
to the traditional methods used.

• "Grana Padano" (9 to 16 months): the youngest of the three, its grainy texture is just 
becoming present and has a delicate and creamy taste."Grana Padano oltre 16 mesi" (over 
16 months): it has now a crumblier texture and distinctive taste, persistent yet never too 
strong."Grana Padano Riserva" (Reserve - over 20 months): this Grana Padano has been 
tested once more at 20 months and has passed yet another series of tests to mark its 
supreme quality. A choice for gourmets.



Kefalograviera

• Sheep milk

• Cooked and pressed

• Hard

• Medium, Salty

• Greece

• All year

• Dry white



Kefalotyri

• Ewe, sheep or goat milk

• Cooked and pressed

• Hard

• Medium, piquant

• Greece

• All year

• Dry white



Manchego Aged

• Sheep milk

• Cooked and pressed

• Hard, when Viejo (1 year)

• Medium

• La Mancha, Spain

• All year

• Dry Rioja wine
• Ridges: (This traditional embossed pattern dates from when the cheese was wrapped in 

sheets of woven esparto grass.) Manchego is pressed using wooden boards that leave 
imprints of wheat-ear patterns on the top and bottom of the product, rendering a unique 
and earthy appearance. 



Parmigiano Reggiano
• Raw cow milk
• Cooked and pressed
• Hard, big 100 lb wheels 
• Medium
• Emilia-Romagna 

& Mantova
• All year
• Minimum: 12 months
• Vecchio: 18–24 months
• Stravecchio: 24–36 months
• Lambrusco
• Champagne



Pecorino Romano

• Raw ewe milk

• Cooked and pressed

• Hard

• Medium

• Sardinia

• All year

• Full bodied red wine



Pecorino Pepato

• Raw ewe milk

• Cooked and pressed with green peppercorns

• Semi hard

• Medium but spicy

• Sicilia

• All year

• Dry fruity white 

wine



Queso Anejo

• anejo enchilado = queso anejo Notes: This is a hard Mexican grating cheese that's coated with red chile
paste. Substitutes: cotija (sharper tasting) OR Romano OR Parmesan OR nutritional yeast (This 
substitution works best if recipe calls for cheese to be sprinkled over a dish. Nutritional yeast is low in fat, 
high in protein and B vitamins, and it's not made with any animal products.



Saenkanter

• Cow

• 3 year old aged Gouda

• Cooked and pressed

• Firm

• Deep butterscotch flavor

• Holland

• All year

• 20 year old Tawny Port



Sapsago

• This Swiss grating cheese is colored and flavored by a clover-
like herb. It's hard to find, but many seek it out as a low-fat 
substitute for Parmesan and Romano. Substitutes: Romano 
OR Parmesan OR nutritional yeast (This substitution works 
best if recipe calls for cheese to be sprinkled over a dish. 
Nutritional yeast is low in fat, high in protein and B vitamins, 
and it's not made with any animal products.)

• It used as a grating cheese in dishes, so the wine 

to go with it depends on the dish.



Sbrinz

• This hard Swiss cheese resembles Parmesan. Substitutes: Emmentaler
(softer) OR Gruyere (softer) OR Parmesan OR Romano OR nutritional yeast 
(This substitution works best if recipe calls for cheese to be sprinkled over 
a dish. Nutritional yeast is low in fat, high in protein and B vitamins, and 
it's not made with any animal products.)



Goat, Ewe, Sheep Cheeses

• Banon de Provence
• Cathare
• Cabécou de Rocamadour
• Chabichou
• Crottin de Chavignol
• Pélardon
• Sainte Maure de Touraine
• Selles sur Cher
• Valençay



Wine and Goat Cheeses

• On a young goat cheese you need the tension of a crisp 
white wine to accommodate the creaminess of the fat, 
the lactic acidity and the wine’s acidity are lingering 
pleasantly in the taste.

• When the goat cheese ages and take more flavor and 
more piquant, it is the opposite you need to balance 
that lactic acidity with a rounder more luscious wine, 
to counterbalance the saltiness and piquant flavor.

• With older goat cheeses choose sweeter wines



Wine and Goat Cheeses
Banon de 
Provence

Cathare Crotin de Chavignol
Sainte Maure de 

Touraine
Valençay

Sparkling Wines ✔ ✔ ✔ ✔ ✔

Light White Wines ✔ ✔ ✔ ✔ ✔

White Wines ✔ ✔ ✔ ✔ ✔

Light Red Wines ✖ ✖ ✖ ✖ ✖

Red Wines ✖ ✖ ✖ ✖ ✖

Semi Sweet ✖ ✖ ✖ ✖ ✖

Sweet ✖ ✖ ✖ ✖ ✖



Banon de Provence

• Raw goat
• Natural rind + Chessnut leaves
• Creamy
• Strong
• Provence
• May to October
• Picpoul de Pinet
• White Cassis 
• from Provence



Cabécou de Rocamadour

• Raw goat milk

• Blooming rind

• Creamy

• Light

• Quercy

• March to November

• White Chateauneuf du Pape



Cathare

• Raw goat milk

• Blooming rind+ ashes

• Soft

• Light

• Lauragais

• March to December

• Pacherenc de Vic Bihl



Chabichou

• Raw goat milk

• Blooming rind

• Firm

• Medium

• Poitou

• May to November

• Dry white wine from Anjou, Montlouis



Crottin de Chavignol

• Goat unpazteurized

• Natural rind

• Firm

• Medium

• Berry

• June to November

• A  white Sancerre



Pélardon

• Raw goat milk

• Blooming rind

• Soft

• Medium

• Languedoc/ Cevennes

• April to December

• Vin de pays de l’Hérault blanc



Sainte Maure de Touraine

• Goat, raw, (special presentation to remove the 
straw)

• Blooming rind with ashes

• Soft

• Medium to light

• Touraine

• July to December

• Vouvray Sec *****, Sancerre, Pouilly Fume



Selles sur Cher

• Raw goat milk

• Natural rind

• Firm

• Medium

• Sologne

• May to December

• Vouvray demi sec



Valençay

• Goat, raw

• Blooming rind with ashes

• Truncated pyramid

• Soft

• Medium 

• Berry

• May to November

• Dry white like Sancerre

• My preference goes for the goat that are blue or ash 
blue this is the sign of maturation in a cellar



Blue Veined Cheeses

• Created by inoculating a cheese with Penicillium roqueforti or Penicillium glaucum. 
This is done while the cheese is still in the form of loosely pressed curds, and may 
be further enhanced by piercing a ripening block of cheese with skewers in an 
atmosphere in which the mold is prevalent. The mold grows within the cheese as it 
ages. 

• Bleu d’Auvergne
• Bleu des Causses
• Cabrales
• Danish Blue
• Fourme d’Ambert
• Gorgonzola
• Roquefort
• Stilton
• Termignon
• Valdeón
• Bread: Traditional Pain de campagne



Blue Veined Cheeses and Wine

• Good availability in winter, with a long finish based on the acidity 
and the saltiness these cheeses are well paired with sweet wines, 
late harvest, VDN, straw wines and fortified wines such as ports. 

• Red dry wines are never a great match for these cheeses!
• For the VDN wines choose a young vintage more pronounced on 

the fruit.
• For the older more complex stronger cheeses you can go these 

wines in their red versions: Maury, Banyuls, Rasteau, (Grenache 
based fortified wines) make sure they are not the oxidative type, 
choose rimage (bottled young not aged in a barrel for a long time).

• Choose LBV ports or Vintage Ports, young Muscat wines.
• Bread: Traditional Pain de campagne



Blue Veined Cheeses and Wine

Roquefort Gorgonzola
Stilton

Stichelton
Valdeón
Cabrales

Bleu d’Auvergne
Fourme d’Ambert

Sparkling Wines ✖ ✖ ✖ ✖ ✖

Light White Wines ✖ ✖ ✖ ✖ ✖

White Wines ✖ ✖ ✖ ✖ ✖

Light Red Wines ✖ ✖ ✖ ✖ ✖

Red Wines ✖ ✖ ✖ ✖ ✖

Semi Sweet ✖ ✔ ✖ ✖ ✖

Sweet ✔ ✔ ✔ ✔ ✔



Bleu d’Auvergne

• Cow

• Blue veined

• Soft

• Strong

• Auvergne

• May to November

• Bread: Walnut bread

• Montlouis-sur-loire - blanc liquoreux



Bleu des Causses

• Cow milk 

• Blue veined

• Soft

• Strong

• Rouergue

• All year

• Cadillac



Bleu de Gex

• The official name of this cheese is Blue du Haut Jura; it is also known by 
the name of Blue de Septmoncel. 

• The area of production for the cheese are the departments of l’Ain and 
Jura; this is defined by the AOC, of which the cheese became a member 
in 1986. History tells us that when the Dauphiné region was claimed by 
France in 1349 certain peasants of this region left and found a new 
living in the valley of the Haut Jura. There they developed from cows 
milk a blue moulded cheese. Previously the region had been dominated 
by sheep and goat cheese. In this endeavour we are told that the 
Bishop of the abbey at Saint-Claude encouraged them. In the 16th 
Century the Blue de Gex was the cheese of choice for Charles Quint, 
the owner of the Franche-Comte. The Blue de Gex today is still 
produced in the small mountain dairies that employ the traditional 
methods that have been handed down from the 14th century. It is 
produced only from the Montbeliardes or Pie rouge de l’Est cows which 
graze on these mountains. Although the smell is faint, this cheese is 
characterised by its nutty taste. The rind is very fine and yellowish. 
The ivory white dough has evenly distributed greeny- blue veins. The 
pate is creamy, almost crumbly when touched.

• Straw wine form Jura, LBV Port, 



Cabrales

• Raw Cow, Sheep or Goat milk

• Blue veined

• Wrapped I Sycamore leaves

• Semi soft

• Very strong

• Asturias, Spain

• All year

• Pedro-Ximenez



Danish Blue

• Pasteurized cow milk

• Blue veined

• Soft crumbly

• Strong

• Denmark

• All year

• Late Harvest Gewurztraminer



Fourme d’Ambert

• Pasteurized cow milk

• Blue veined

• Semi Soft

• Strong

• Auvergne

• July to February

• Jurancon Moelleux,

• Straw wine



Gorgonzola

• Cow or Goat milk
• Blue veined
• Soft crumbly
• Strong, 
• depends on age
• Italy, Milano
• All year
• Sweet late harvest
• Risotto, polenta,pasta
• Vin Santo



How Gorgonzola is made

• Gorgonzola cheese is made from cow's milk (unlike 
Roquefort, which is a sheep cheese). 

• The veins, blue/green/gray, are Penicillin Glaucum, a spore 
native to the area that would attach to the ripening curds 
hanging from nets in local caves. 

• Today, the cheese may be made from either pasteurized or 
raw milk, and is injected with the cultured mold. After 
about a month, the cheese are pierced with copper needles 
that allow air flow and encourage the growth of the mold. 
The cheese is wrapped in foil to preserve moisture and the 
affinage continues for a total of 3-6 months, typically in 
10kg wheels that develop a reddish crust.



Roquefort

• Raw ewe milk
• Blue veined
• Semi soft
• Very strong
• Aveyron
• February to May
• LBV Port or Sauternes
• A good Roquefort has blue spread out evenly (not 

only in the center which is a sign that it did not 
have enough time to mature) It takes 3 months to 
make a good Roquefort, normally you can’t get too 
much ewe’s milk from July till the end of the winter 
(gestation) it becomes available again in March, so 
march + 3 months = June is the beginning of the 
possibilities to get superior Roquefort. 

• Although I recommend to tame this cheese with 
some butter, it is a no no in the region it is 
produced, but there it is never piquant.



How Roquefort is made

• The milk is collected daily from the “Lacaune” ewe in the region of 
Plateau du Larzac and brought to the farm.

• The milk is then curdled in stainless steel tanks. (Rennet and lacto 
ferments are added and the milk is heated to 92 to 98°F)

• The curdles are cut in small cubes according to the region’s tradition 
and inoculated with Penicillium roqueforti. This penicillium is 
extracted from the mold developed on rye bread made at the farm 
once again from a traditional recipe.

• The cheese is drained and goes into the mold.
• It is then salted, two days on one side and three days on the other.
• The cheese cakes are then set on trays and cured in the cellar of 

Roquefort.
• During five months they will age slowly, well ventilated with the 

natural humid environment.   



Stilton

• Pasteurized Cow milk

• Blue veined

• Semi soft

• Strong

• Derbyshire, Leicestershire, and 
Nottinghamshire

• Vintage Port wine



Stichelton

• Raw cow milk

• Blue veined

• Semi soft

• Strong

• Sauternes, Monbazillac

• Welbeck Estate in Nottinghamshire

• Stichelton is a raw milk Stilton. Ever since 1989, Stilton was required to be produced with pasteurized cow's milk. 
Yearning for their raw milk Stilton, Randolph Hodgson of Neal's Yard Dairy and Joe Schneider, an American cheese 
maker, experimented with their first batches of what would become Stichelton. Before the cheese was perfected, 
they called it Worksop Blue. Finally, they came up with the name Stichelton, the ancient name of the village that 
would eventually be known as Stilton.



Termignon

• Cow milk

• Blue veined 50% fat

• Spontaneous mold

• Semi soft

• Strong

• Savoie, Mountains, 6000 ft

• August to December

• Jurançon



Valdeón

• Cow and Goat

• Blue veined

• wrapped in Sycamore leaves

• Semi soft

• Strong

• León, Spain

• All year

• Sweet wine, Fondillon (Rancio)



Blue Veined Cheese and Cooking

• Roquefort Soufflé

• Blue cheese dressing

• Tenderloin topped with blue cheese

• Blue cheese and walnut in Phyllo-dough



Processed Cheeses

• Laughing Cow

• Boursin
Coca Cola or Sprite

Best Soft Drink in the world?
*****



Camel Cheese
from Mauritania



Expensive Moose Cheese
from Sweden



Yak Cheese from Tibet & Nepal



Water and Cheese

• Whatever you drink with cheese is really your 
own prerogative, but if you drink flat water with 
cheese, you will find out that they do not go 
together well.

• Water and cheese do not feel good in your mouth 
or stomach, because fat and water don’t mix.

• Carbonated water seems to go a little better 
though.

• So far, nothing goes better with cheese than 
wine.



Coffee & Cheese

• Bagel and cream cheese go well with coffee by 
pushing the envelope, you can see that some soft 
cheeses with more taste on a tartine will also pair 
well with coffee. 

• Limburger is traditionally eaten on slices of rye 
bread with onion accompanied by a strong 
coffee.

• Dockers in Dunkerque eat Maroilles with their 
black coffee. 



Brandies

• Strong and stinky cheeses, you always want to rid your 
gums of this rich fat cream, and they do  justice to that.

• Strong alcohol contents in brandies act as solvents for 
fat and seem to have a cleansing interaction with 
strong cheeses in your mouth.

• Calvados from Normandy is really appropriate with the 
cheeses from that same region.

• Pear brandy, Poire William is marrying its flavors with 
the same cheeses, as they were enjoyed in the past, 
with fresh pears at the time of Rabelais. 



Beers

• Beer is a very suitable beverage with cheese, 
as long as it has enough bitterness to cut 
through the cheese fat.

• The more fat a cheese contains the more 
bitterness the beer must have.

• With mild fresh cheeses that are generally low 
in fat contents any beer will do.

• With washed rind cheeses IPA beers are the 
solution.  



Cheese an Health

• Since April 27 2007, in France, the fat content mentioned on the labels is 
indicating the fat ratio to the whole mass of the cheese as opposed to the 
ratio fat/dry contents. This reduced the numbers originally found by 15 to 
30% since  the majority of cheeses contain 50% water.

• Whether cheese's highly saturated fat actually leads to an increased risk of 
heart disease is called into question when considering France and Greece, 
which lead the world in cheese eating (more than 14 oz/400 g a week per 
person, or over 45 lb/20 kg a year) yet have relatively low rates of heart 
disease.

• Cheese has been found to protect the enamel of your teeth. Teeth are 
very sensitive to acid and it appears that eating cheese helps maintain a 
pH level in the mouth that is safe for teeth. Eating cheese results in a 
coating of calcium on the teeth that helps protect against caries.

• Cheese contains tryptophan, an amino acid that has been found to relieve 
stress and induce sleep.



Wine & Cheese Pairing Chart

Cheese Type 1st Choice 2nd Choice 3rd Choice
Fresh Cheese Fruity light white wine Sweet, late harvest. Very light red

Double & Triple Cream Sparkling Fruity white wine Light red wine

Blooming Rind Sparkling Fruity white wine Light red wine

Washed Rind Gewürztraminer Calvados Ipa beer, coffee

Uncooked Pressed Chardonnay Riesling, Chenin Blanc Rioja red (Ossau)

Bandol

Cooked Pressed Any white wine Light red wine

Cheddar Fruity white wine Light red wine English ale

Goat Sauvignon Blanc Beaujolais Vouvray

Blue Veined Sweet white wine Vintage Port Tawny port

Hard grating cheese Champagne Sparkling Fruity red



Thank You!


