Wine Pairings – Eddie’s Liquors – June 1, 2009

With summer entertaining just around the corner, I thought you might like some suggestions on light fare to serve when having guests. Pairing wine and cheese couldn’t be easier when you need something last minute!

Wine Pairings: 
As a general rule, the cheeses you choose should follow the flavors and intensity of the wine. If you are drinking a big, intense wine, choose a big, intense cheese. For example, if you've chosen Petit Sirah (usually big, deep--colored and full bodied), choose a Gorgonzola, the creamy, classic Italian cow's milk blue cheese that comes in Mountain (aged) and Dolce (sweet) varieties. 

If you are serving a Sauvignon Blanc (which tends to be crisp and light - medium bodied), pair it with goat cheese, light and delightfully tart--even tangy. Also, the more acidic your wine is, the higher the fat content of the cheese needs to be (generally). 

A young, fresh goat cheese goes well with Fume Blanc or a Pinot Grigio. Or try, St. Paulin (also known as Port Salut), good company for fruit and light wine. 

Buy a well aged Brie, Camembert or Cambozola for Chardonnay. This wine has the acid to take the creamier, "fatty" cheeses. 

For Reggiano and Blue cheeses try Old Vine Zinfandel. 

Of course, contrasting flavors can also guide you toward great cheese course combinations, so from time to time serve a crisp, fruity sparkling wine with Reggiano! What contrast for the mouth! 

With numerous varieties to choose from, cheese's companionship with both sweet and savory ingredients can make serving the ultimate cheese course a creative and colorful celebration every time. Have fun and experiment with your favorite flavors! 

