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Cheese is u delicious shuck ull on its own but puired with beverages und other foods; it creutes hew und surprising tustes that
are sure to femjpt your tuste buds. Although there are no set rules for puiring your favorite cheeses, there ure some guidelines
for combining certuin flavors, textures und colors that will pleuse both the senses und the uppetite.

Soft/Fresh Cheeses

Mild, rich und creumy, soft/fresh cheeses like Muscur-
pone, Ricottu und Fetu are yreut for using us u spreud
or dip. Pdiring them with sweet treuts like honey und
muple syrup is u delicious confrust for these sulty
cheeses. Fruity, floral wines pair well with their creami-
ness us does the earthy flavor of green tea.

Soft-Ripened Cheeses

Soft-ripened cheeses ure showy-white und delicious ut
room temperuture or served wurm out of the oven.
These cheeses, including Brie und Cumembert, have un
eurthy, creamy flavor that pdairs well with fruits like
melon und berries us well us sun-dried tomutoes.
Spuarkling wine, Pinot Noir und beer infused with fruit,
such us u cherry luger, ulso complement this style of
cheese.

Blue-Veined Cheeses

Blue und Gorgonzolu, two well-loved Blue-veined
cheeses, ure known for their crumbly texture und
distinct fluvor. Sweet und nutty uccompuniments such us fruit, ulmonds, und spices such us ginger help bulunce the sultiness
of these cheeses. Spicy yin, flavored beers and red wines are bold beverages that bring out Blue-Veined cheeses' intfense
flavors.

Semi-Soft Cheeses

Semi-soft cheeses ure u smoryusbord of fluvor — ranging from mild and buttery to eurthy und pungent. Favorites such us
Fontina, Havarti, Muenster and Monterey Juck puir well with rousted vegetables like mushrooms aund asparagus us well as
with sweefts that include pouched fruit und sugared huzelnuts. Try them with d fruity wine or gyood luger for the perfect
sidekick.

Hispanic-Style Cheeses

Hispunic-style cheeses such us Asudero und Queso Quesudillu are rapidly guining in popularity. Their creumy texture und
tunyy flavor go well with sweet accompuniments like clementines und tousted ulmonds us well us savory delights like spicy
salsas and olives. Drink with Spanish favorites like sanhgria and margaritus or with a good pilsher beer for optimum flavor.

Semi-Hard Cheeses

With a wide vuriety of flavor profiles, Semi-Hard Cheeses ure often u favorite. Cheddar, a Wisconhsin clussic, is rich und nutty,
making it perfectly suited for foods such us fruits, including cranberries and apples. Swiss and Gruyere, two favorite Alpine-
style cheeses, tuste delicious with spicy pestos or rich chocoldate. Cheeses such us Gouda und Edum are smooth and buttery,
mauking them suited for the fluvors of spicy nuts und peppers. Spurkling ciders und wines ulony with pule dles, und stout beers
blend well with the diverse flavor of Semi-hard cheeses.

Hard Cheeses

Hard cheeses like Asiago, Parmesaun and Romano dare best matched with foods that pack an intenhse flavor punch. Spiced
nuts, grilled vegetables, tungy vineygyars und cured medats dll bring out the sweet, nutty and buttery flavors of these cheeses.
Paired with fruity wines like Riesling und Prosecco, Huard cheeses ure definitely hard to resist.
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